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Elegant in style, dry, fruity and very flavorful. Can also match up to
fairly hearty foods like chicken, pasta with white sauce and seafood salads

Clean, crisp and well-balanced. More mineral nuances than
California in style. In Bordeau, it is generally called White Bordeaux.
In Loire, it is either Sancerre or Pouilly Fume.

Very distinctive flavor proflles Very grassy with well-defined
green bean/asparagus/celery flavors. Because of these strong flavors,
it’s not the best food wine but will usually hold up
with salads well. It’s also nice on its own.

Stellenbosch in South Aduica,

Herbaceous and somewhat spicy. Pair with salads, light fare and as an aperitif.

Fruit driven, light bodied and very fresh. Excellent values from this region.
Pairs well with shellfish and light fare.




