Juvé y Camps Brut Reserva
Region: Cava
Grape: Macabeo, Xarel-lo, and Parellada
Vintage: Non-Vintage

Tasting note: Golden yellow in color with ripe fruit
aromas over a light floral background with hints of
toasted bread. The crisp acidity of this wine is
complemented by a gentle creaminess that leads into
a long and satisfying finish. This is an extremely
agreeable wine with a vibrant and attractive
effervescence.
Retail price: $18.99

Parés Baltà Còsmic
Region: Penedès
Grape: Xarel·lo, Sauvignon Blanc
Vintage: 2017

Tasting note: Pale yellow color. Very Intense aroma of
flowers and white fruit with a citric and mineral
reminiscence. Fresh and smooth, full of nuances. Floral
and citric notes are more present in the mouth, good
acidity and long aftertaste.
Retail price: $24.99

Drunken Goat

Tasting note: This semi soft goat cheese is soaked in wine
made from the Monastrell grape. The cheese is aged
for no more than 60-75 days, so that you can still enjoy
some of the wine’s flavors and the rind takes on an
attractive violet hue. Drunken Goat is mild and smooth,
not goaty, with a touch of fruitiness in the finish.
Retail price: $19.99
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Region: Priorat
Grape: Grenache, Carignan, Cab Sauv, Syrah
Vintage: 2011
Tasting note: Deep purple with ruby tinges. Aromatic
intensity and complexity with explicit presence of
preserved red fruit well balanced with the touch of
toasty notes from the oak. The entry is soft, but it
changes showing unpolished ripen tannins together with
good volume and acidity. Fruity notes with a mineral
character at the end of the mouth. Long and fresh
aftertaste.
Retail price: $49.99

Gran Caus

Region: Penedès
Grape: Cab Sauv, Cab Franc, and Merlot
Vintage: 2008
Tasting note: The flagship of the Can Ràfols dels Caus
estate, this wine combines the elegance of Bordeaux
with the spice and herbal aromas of the Mediterranean.
Silky smooth and fresh with great complexity of ripe
berry and dark fruits with subtle dried herbs, cedar and
clove notes. This is a lovely mature and elegant
medium-full bodied wine.
Retail price: $35.99

Drunken Goat

Tasting note: This semi soft goat cheese is soaked in wine
made from the Monastrell grape. The cheese is aged
for no more than 60-75 days, so that you can still enjoy
some of the wine’s flavors and the rind takes on an
attractive violet hue. Drunken Goat is mild and smooth,
not goaty, with a touch of fruitiness in the finish.
Retail price: $19.99
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