E X P L O R E R

C L U B

region: Cotes de Bordeaux
Castillon AOC, France
varietal: Merlot & Cabernet Franc
vintage: 2016
winemaker: CELINE LYDOIRE

tasting notes
The color is deep and inky. The
nose is spicy, fruity and oaky, with
some nice vanilla and coconut
aromas. The mouthfeel is complex,
with ripe red and black fruit
flavors. Some spiciness and
integrated oak flavors. $27.99

Goat’s Milk
Holland

Aged six months or more, Midnight
Moon® is a blushing, ivory-colored goat
cheese that’s nutty and brown buttery
up front with a long caramel finish.
Similar to a Gouda, as Midnight Moon®
ages, protein crystals form and lend a
slight crunch to the otherwise dense
and smooth cheese. #WOMANMADE

RETAIL $10.99 each (approx. 6oz)

region: Kelsey Bench - Lake County,
California
varietal: Zinfandel
vintage: 2016
winemaker: STEPHANIE COOK

tasting notes
Super nose of sweet, jammy red
fruits, licorice and pepper. Medium
body with juicy acidity. Nicely
balanced. Raspberry compote,
cocoa powder, cherry liqueur and
baking spices on the palate. The
finish is long and sweet. $34.99

A D V E N T U R E R

C L U B

region: Anderson Valley, California
varietal: Pinot Noir
vintage: 2018
winemaker: MEGAN GUNDERSON

tasting notes
Warm, inviting aromas of wild
blueberry, clove, caramel, and
forest floor rise from the glass.
The palate is plush and layered,
with roasted stem inclusion
adding breadth and savory notes.
Deep flavors of sassafras root and black cherry
bring this wine to a full-bodied and balanced
finish $39.99

region: San Gimignano, Italy
varietal: Sangiovese
vintage: 2018
winemaker: ELISABETTA FAGIUOLI

tasting notes
The steak wine. A truthful
example of pure young
Sangiovese. For any kind of
red meat, lamb, duck, pork
“The Tuscan red: the young
Sangiovese, vinified in
concrete and in wood.
Good for a “bistecca alla
fiorentina” and for any kind
of meat.” $33.99

