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Cabernet Sauvignon 2010 Red Wine)
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€ The taste of berries is in this Cabernet Sauvignon with the touches of spice. A deep dark red, this
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i wine will delight the mouth and capture your nose. Enjoy every sip! This Cabernet Sauvignon pairs
- well with beef, prime rib, grilled pork chops, cheese and dark chocolate desserts.

Merlot 2010 (Red Wine)
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Blended to show this variety’s true characteristics, you will enjoy with every sip and taste of jammy €
berries with the touches of vanilla, chocolate, oak and spice. Pair this Merlot with cheese, seafood, b

beef and spicy foods. -
Chardonnay 2010 (White Wine)
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€ An enjoyable Chardonnay with nicely balanced fig, melon and citrus flavors ending with an elegant

| roxsror | aftertaste. Pair this Chardonnay with creamy sauce dishes of poultry, pork and shrimp. Drink it with
' seafood appetizers including: smoked salmon, crab cakes and oysters. It also pairs well with cheese

‘ ‘ [ such as provolone and mild cheddar.



