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Echeverria Gran Reserva Carmenere -Chile 
This Carmenère combines intense aromas of ripe cherries and blackberries, with hints of red bell pepper, dried fruit and 
spices. Smooth and full-bodied, it has a round and delicate mouthful due to 12 months oak barrel ageing. Pairs well with 
spicy, flavorsome foods, including curry, Mexican or rich Asian dishes and roasted dark meats 
Echeverria Gran Reserva Cabernet -Chile 
Intense aromas of red cherries and black pepper with a smoky, earthy background. In the mouth this is a medium-bodies 
wine with fresh mellow tannins, and lingering notes of eucalyptus. Pairs well with charcuterie, roasted vegetables or anything 
in a rich tomato sauce. 
Larchago Tempranillo -Rioja, Spain 
Fresh and complex. Powerful, expressive, varietal aroma combine with the spicy aromas of the oak for a perfect balance. 
Complex, fruity and tasty. Well balanced with toasted notes on the finish. Pairs well with a wide range of foods ranging from 
seafood, pork to roasted chicken. 
Larchago Crianza -Rioja, Spain 
Complex aromas. Appropriate ageing ensures a good balance between the aromas contributed by oak the oak and ripe. 
Fruity varietal aromas of wild berries. This is an expressive wine in the mouth, very tasty and full of flavors. Very harmonious 
palate with elegant and sweet tannins. Pairs well with grilled meats, roasts and stews. 
Inkarri Estate Bonarda-Argentina 
Shows minerally and peppery accents to the crushed red fruit flavors, with plenty of savory notes. Crisp finish. Drink now 
through 2020. Pairs well with pasta, pizza and most Italian cuisine. 
Inkarri Estate Malbec-Argentina 
This has a brambly array of ripe red berries and blackcurrants, leading to a palate with very smooth, supple tannins holding 
blueberry flavors long and fresh. Pairs well with grilled vegetables, grilled meats and mature cheese. 
Rotation Red Blend- Lodi, California 
This mostly zinfandel blend has dark bramble fruit on the nose with secondary aromas of black pepper and baking spice and 
a mix of black figs and black cherries. The fruit forward front gives way to a spicy savory finish. Pairs well with beef. Lamb, veal 
and poultry. 
Traversa Tannat -Uruguay 
Intense ruby red color, aromas of red fruits and raisins with mineral notes that make it a fresh wine with the tannic power that 
characterizes it with nice astringency. Pairs well with roasted meats, especially fatty cuts, lamb in all its forms and casserole 
meals. 
Carmenet Cabernet -California 
With a dark rich red color, Carmenet Cabernet Sauvignon presents a complex bouquet of berries with hints of chocolate. The 
palate rounds out with spice and vanilla and ends with a smooth lingering finish. Pairs well with beef, Pasta, spicy foods, 
robust cheese and lamb. 
Carmenet Merlot -California 
With a deep red color, Carmenet Merlot starts with hints of rich bursting blackberries and currants. Gentle tannins and vanilla 
notes round out an enjoyable soft finish. Pairs well with heavy seafood, cheese, pasta, ham, beef, lamb and spicy foods. 
Oregon Trails Pinot Noir-Willamette Valley 
Aromas of cranberry, red currant, and tart cherry layer together, complemented by a hint of earth and spice. Medium 
bodied with bright notes of raspberry and strawberry, followed by baking spices, earthiness, and an additional note of tart 
cherry on the finish. Pairs well with roasted vegetables, cheese and appetizers. 
Magnifico Grenache -Spain 
Intense red cherry notes with notes of chocolate and Spring flowers. Well-balanced palate with more dark fruit notes. Pairs 
well with Salmon, Roasted chicken or pork. 
 
 
 


