SPRING BOX

We think these six wines capture the essence of spring, with their fresh and vibrant characters. This seasonal selection is perfect for enjoying

longer, lighter evenings with friends and family.

Producer Terre de L'Elu Region Loire, France
WHITE
Wine 2023 VDF "La Boussole" Grape Chenin Blanc
Description: Floral & grassy with bright yellow fruits, layers of complexity balanced by zippy acidity. Pairing: Vietnamese grilled pork salad
Producer Ampeleia Region Tuscany, Italy
WHITE
Wine 2021 IGT Costa Toscana “Bianco di Ampeleia” Grape Trebbiano

Description: Tropical fruits with fresh citrus complemented by aromas of rosemary and chamomile. A true gastronomic wine that is

perfect with any dish!

Pairing: Lemon roasted chicken thighs and
grilled vegetables

Producer Les Terres Blanches Region Loire, France
ROSE
Wine 2023 VDF "BB Rose" Grape Gamay
Description: All the aromatic freshness of Gamay with a touch of sharp berries, perfect for a bright spring day! Pairing: Goats cheese salad
Producer Radikon Region Friuli, Italy
ORANGE
Wine 2018 IGT Venezia Giulia "Oslavje" Grape Chardonnay, Sauvignon Blanc
Description: A deep orange wine with notes of peach, nectarine, citrus peel, honey, dried herbs, and a touch of brioche! Pairing: Mature hard cheeses & cured meats
Producer Cosmic Region Catalunya, Spain
R ED
Wine 2022 Encarinyades Grape Carifiena

Description: This bottle is undoubtedly “all about Carignan®, In true Salvador style, this bottle sports a beautiful illustration- three ladies

dancing under the moon, emerging elegantly from their vines in a “genie-esque” fashion. They represent the three types of Carignan

grapes - white, grey & black - coming together to form an extraordinary wine blend.

Pairing: Wild Mushroom Tagliatelle

Producer

Domaine Cosse Maisonneuve

Region

Cahors, France

Wine

2018 VDF "Absteme S" Abstenir"

Grape

Gamay

Description: Juicy, crushed red berries with currants and cassis. Smooth tannins and plenty of freshness make this a refined, easy to drink

Gamay with lots of punch.

Pairing: Seafood stew
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