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Echeverria Sauvignon Blanc Reserva -Chile 
This vibrant and pristine Sauvignon Blanc combines grassy aromas of fresh herbs and green pepper, with citric notes of 
grapefruit and lime. The palate is fresh and crisp, with a natural balanced acidity and a fruity finish. Excellent as an aperitif and 
pairs well with shellfish and white meats, sashimi, sushi, salads and goat and other soft, mild cheese. 
Echeverria Unwooded Reserva Chardonnay- Chile 
An excellent aperitif wine but also pairs well with all kinds of shellfish and seafood, especially more oily fish. Sashimi and sushi, 
salads. All white meats, pasta with creamy sauces, cheese souffle. Pairs well with shellfish and seafood, especially more oily 
fish, white meats, pasta with creamy sauces and souffle. 
BIOKULT - Grüner Veltliner /Demeter Biodynamic Certified- Austria 
This Grüner Veltliner's aromatic nose suggests arugula, lime and ripe lemon. The palate is juicy and easy, with lots of pear fruit 
and more fresh lemon. A summer wine par excellence with a refreshing, dry finish. Pairs well with gouda and brie cheese, 
appetizers, fish and Asian food 
Koyle Costa la Flor Sauvignon Blanc -Chile 
Straw green color. Fruity aromas of fresh cut grass, summer peach, and ripe papaya with a silky, lively, dry-yet-fruity light 
body and a smooth, captivating, medium-length lychee, diced green pepper, and passion fruit finish with no oak. A vibrant, 
energetic sauvignon blanc with intense, juicy flavor. Pairs well with oysters, fresh crab, grilled fish, sushi and sashimi. 
Tora Bay Sauvignon Blanc- New Zealand 
Equally aromatic and delicious, this brims with honeysuckle, passion fruit and nectarine flavors that are generous, juicy, ripe 
and delicious. Shows focus and a wonderful acidity on a light body. Pairs well with shellfish, vegetarian dishes and soft mild 
cheese. 
Larchago Blanco- Rioja, Spain 
Aromas of white fruit (pears and peaches) combined with white flowers and tropical notes. Silky smooth mouth. Fresh and 
very harmonious with a long aftertaste. Pairs well with grilled fish and garlic prawns. 
Les Hauts Bordeaux White-France 
This is a delicious, ripe wine that is packed with apricot, apple and pear fruits. It is tangy and freshly fruity. The bright, rich fruit 
continues right through this wine that is ready to drink now. Pairs well with vegetables, oysters, seafood, salmon and mild 
cheese (goat cheese) 
Alianca vinho Verde- Portugal 
Fruity fragrance with smooth tropical notes. Slightly acidic but fresh on the mouth with a smooth light finish. Pairs well with 
appetizers and especially Asian cuisine, or all alone due to it freshness. 
Le Versant Chardonnay - France 
Very aromatic nose of white flowers, honey and pineapple, embellished with toasted notes. Ample mouth ending in a long 
tropical and roasted finish. Remarkable balance between richness and freshness. Pairs well with salads, white meats and 
medium aged cheese. 
Le Versant Viognier- France 
Intense nose of apricot, vine peach and rose. Slight spicy (ginger) and menthol notes. Powerful and generous on the palate, 
lingering on a remarkable sweet and fruity finish. Pairs well with a variety of seafood and shellfish, roasted or grilled chicken, 
pork and spicy flavors, especially Asian cuisine.  
Ruhlmann Pinot Blanc- France 
Pale yellow, with nice brilliance. A fruity and fine bouquet, very pleasant, with soft aromas of honey and almond. Soft and 
mellow first impressions, with fruity notes of Pinot Blanc. The back of the palate reveals apricot, peach and citrus fruit flavors. 
Pairs well with starters, fish or white meat, can also be served as a single wine throughout the meal. 
+&+ Cava- Spain 
Smooth and silky, it’s carbonic release gives it freshness and vivacity, and resulting in a long finish. Makes a perfect 

aperitif and pairs well with fish, seafood creamy sauces with pasta, rice a paella. 


