Think Inside the Box Wine Tasting
May 18th, 2015
4:30-6:30pm
w/ Debbie Shick of KYSELA Pere et Fils in Winchester, VA 
Wine Enthusiast's Importer of the Year 2013

Le Petit Frog Picpoul, France				Bottle $10.50		Box $28.75
Pale greenish yellow with aromas of green apple, pear, lemon-lime, and just a touch of honeysuckle, this wine is true to its name (meaning “stings the lip”) in respect to its great acidity.  Light to medium-bodied and full with flavors of deep, rich, tart fruit, zesty citrus as well as peach, nectarine and lemon-lime notes that culminate in a crisp and dry mouthwatering finish.  Enjoy this wine with seafood and other light Summer fare.

Crucero Sauvignon Blanc, Chile				Bottle $11.50		Box $23.95
Lovely pale yellow color with some green tones. Intense aromas of tropical fruits like pineapples, some citric touches and herbs make this wine crisp, fresh and persistent.  This wine pairs well with chicken, seafood, and goat cheese.

Maipe Malbec, Argentina					Bottle $11.50		Box $29.50
This juicy Malbec has a deep purple color with violet tints, complex plum, fig, strawberry, spices and floral aromas; rounded and velvety tannins, excellent length with a distinguished character. It's the perfect pizza wine - yet another reason to have some this Friday night! It's also great with game, roasted meats and pasta. 

Grand Veneur Cotes du Rhone Rouge, France	Bottle $17.25		Box $44.50
This cuvee' of Grenache Noir, Syrah, Cinsault, Mourvèdre is purple-tinged garnet in color while the aromatic range of the nose goes from fresh berries (wild raspberry, blackcurrant, blackberry) to spices.  The palate is big and full-flavoured, with silky-smooth tannins and aromas of the dark berry and spice, introducing touches of liquorice and pepper on the finish. This versatile wine will pair well with dishes ranging from goat cheese, to Asian-style chicken, to barbecued beef, pork or chicken.




Tasting Day Discounts
5% off Everything			10% off 6 or more bottles	15% 12+bottles

