Wine Summary

2022 Ammannati

Pinot Grigio I.G.T.

—— GZ COLLECTION ——

Let sunshine notes of crisp pineapple and grapefruit grace your palate in
this bright Italian white. Crafted on the sunbathed breezy island of Sicily,
the 2022 Ammannati Pinot Grigio Terre Siciliane carries distinct aromas

of exotic fruits.

Wine Flavors
® Pineapple

e Citrus

e Grapefruit

¢ Almond

Varietal
Pinot Grigio

Alcohol
12.5% by Volume

Appellation
Sicily, Italy

Pairing Suggestions

e Cheeses: Chevre, Brie, Parmigiano Reggiano
Protein: Chicken, Turkey, Fish

Vegetable: Zucchini, Lettuce, Cucumbers
Spice: Basil, Oregano, Thyme

Meal Pairing Recommendations

e Grilled Shrimp and Vegetable Skewers

¢ Lemon and Herb Roasted Chicken Breast
e Capellini Pasta with Lemon Garlic Sauce
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Wine Summary

2021 Casa De La Luna

Reserva Chardonnay
—— GZ COLLECTION ——

Glimmering in a mellow gold, this bold Chardonnay brims with tropical fruit

notes. The palate is well-balanced with a rounded mouthfeel, coaxing out the

fresh, natural qualities of Chardonnay in the medium, creamy finish.

Wine Flavors
® Pineapple

e Banana

¢ Almond

¢ Vanilla

Varietal
Chardonnay

Alcohol
13.6%

Appellation
Valle Central, Chile

Recent Awards

Pairing Suggestions

Cheeses: Gouda, Manchego, Gorgonzola
Protein: Chicken, Fish, Turkey

Vegetables: Squash, Sweet Potatoes, Carrots

Spices: Tarragon, Shallot, Dill

Meal Pairing Recommendations
e Crisp-skinned roast chicken

e Pan-seared scallops

e Vegetable risotto

Gold Medal 2023 Toast of the Coast Wine Competition
2021 Casa De La Luna Reserva Chardonnay




2020 Beau Palais

Rouge Bordeaux
—— GZ COLLECTION ——

Wine Summary
From a rigorous selection of the best terroirs of the appellation, this Red
Bourdeax is rich and robust, dominated by elegant fruity notes. On the

palate this wine is supple and fruity while red fruit notes dance on the nose.

Wine Flavors Pairing Suggestions
e Plum

Cheeses: Brie, Camembert, Goat Cheese
e Cherry e Protein: Beef, Game, Lamb

e Raspberry Vegetables: Celery, Carrots, Potatoes

* Pomegranate Spices: Black Pepper, Cumin, Tumeric

Varietal Meal Pairing Recommendations

Red Blend ® Lamb Roasted with rosemary and garlic
¢ Steak with red-wine sauce and shallots

Alcohol

13%

Appellation

Bordeaux, France

Recent Awards

/5  Gold Medal 2022 San Diego International Wine Challenge
QN:‘J 2020 Beau Palais Rouge Bordeaux




2021 Rookanga Reserve

Cabernet Sauvignon
—— GZ COLLECTION ——

Wine Summary

A perfect balance of velvet textures and concentrated flavors, this Cabernet
Sauvignon is smooth and well-rounded. Deep purple-crimson in the glass, its
flavor profile is complex with supple tannins.

Wine Flavors Pairing Suggestions

e Blackberry e Cheeses: Cheddar, Gouda, Gruyere

e Cassis e Protein: Lamb, Beef, Pork

e Spice e Vegetables: Kale, Brussel Sprout, Mushroom

e Tobacco e Spices: Rosemary, Star Anise, Fennel

Varietal Meal Pairing Recommendations

Cabernet Sauvignon * New York strip served medium-rare
¢ Grilled Portabello mushroom

Alcohol ® Bacon-wrapped dates

14.5%

Appellation

Limestone Coast, Australia

Recent Awards

£\ Platinum Medal 2023 Sommelier Challenge International Wine Competition
[PLATINUM] .
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