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MONTHLY CHEESE PAIRINGEXPLORER 
CLUB

PICK UP A GREEN BAG PICK UP A PURPLE  BAG

Love Your Wine Club Membership?  
Why not Gift a Membership to a friend or family member.   Yes we can ship (only in Virginia)
Or Refer a Friend! Every Wine Club referral earns you a FREE bottle of wine!

REGION: Rioja, Spain
MILK: Pasteurized Cow’s, 
Sheep’s, Goat’s milk

Crafted in the heart of Spanish 
wine country, this cheese blends 
pasteurized cow (min. 60%), 
sheep (min. 20%), and goat’s 
milk (min. 6%). Aged six months 
and rubbed with olive oil, the 
cheese develops a beautiful 
natural rind. The light yellow 
paste features small eyes and 
strong vegetal, peppery aromas. 
Well-balanced with a pleasant 
acidity and a long finish, it is an 
endlessly snackable, delicious 
choice. $7.99

ADVENTURER
CLUB

LOS CAMEROS MIXED 
MILK

QUINTA DA RAZA GRANDE ESCOLHA 
VINHO VERDE  
REGION: Vinho Verde
GRAPES: Alvarinho,Trajadura
VINTAGE: 2024
WINERY: Quinta Da Raza
This elegant wine opens with a rich, fruity 
fragrance accented by tangy orange peel. The 
palate introduces a creamy texture highlighted by 
bright acidity, delivering vibrant citrus, melon, and 
tropical fruit flavors across a tight structure. It 
concludes with a long, zesty finish. $25.99

BOINA VINHO TINTO
REGION: Douro
GRAPE: Touriga Franca, Tinta Amarela, Tinta 
Carvalha, Tinta Francisca, Sousão                                          
VINTAGE: 2020
WINERY: Portugal Boutique Winery
The nose opens with expressive aromas of fresh 
strawberries, wild red berries, and black fruits.The 
palate is fruit-forward yet balanced by vibrant 
acidity and silky tannins, leading to a complex, 
lingering finish with a distinct mineral 
character. $28.99

VIRA CABEÇAS TINTO
REGION: Portalegre, Alentejo
GRAPE: Trincadeira, Aragonez, 
Alicante Bouschet, Castelão, Grand Noir
VINTAGE: 2021
WINERY: Cabeças do Reguengo
Bright and clear with a deep, translucent ruby color, 
this wine opens with a perfumed bouquet of cherry, 
raspberry, wild herbs, and earthy minerals. The 
palate is silky and polished, balancing vibrant acidity 
with sweet fruit and fine-grained tannins before 
culminating in a long finish of red berries and 
lingering minerality. $44.99

VINHAS DA TEIXUGA 2ª EDIÇÃO DÃO
REGION: Dáo
GRAPE: Alfrocheiro
VINTAGE: 2021
WINERY: Caminhos Cruzados
This deep garnet wine opens with a complex 
bouquet of ripe blackberries, plums, warm baking 
spices, and subtle balsamic notes. The palate 
features a fresh, structured entry and a harmonious 
mid-palate, culminating in a long, elegant finish 
defined by delicate tannins and bright acidity.$46.99

MONTHLY CHEESE PAIRING

JUNE 2026

SCREWTOP WINE CLUB



 BON VIVANT    
 SPARKLING 
 WINE CLUB  

PICK UP A BLUE BAG

WANDERER
WHITE CLUB

PICK UP A CLEAR BAG

@screwtopwinebar

Follow us on Instagram & 
Check out our weekly 
Tuesday Tastings each 
week from 5:30-7pm 
Almost always FREE for 
screwtop wine club 
members.

PICK UP A PINK  BAG

ROSÉ CLUB
BONUS  ROSÉ BOTTLE THIS   

MONTH!

ENCONTRO VINHO ESPUMANTE
BRUTO RESERVA 
REGION: Bairrada
GRAPES: Baga
VINTAGE: 2016
WINERY: Quinta Do Encontro
Crystal-clear with a bright citrine color and a fine, 
delicate bead, this wine opens with complex nuances 
of blackcurrant, biscuit, and toasted hazelnut. It 
delivers a crisp, crunchy entry balanced by bright fruit 
and yeasty complexity that leads into a lingering, dry, 
and highly elegant finish. $26.99

RAZA ROSÉ PET-NAT
REGION: Vinho Verde
GRAPES: Padeiro, Vinhão
VINTAGE: 2023
WINERY: Quinta Da Raza
Bright aromas of wild strawberries and rosehip open 
to a juicy palate of raspberry, cherry, and citrus. Hazy 
and unfiltered in the glass, its natural sediment adds 
unique complexity. A fine, lively mousse leads to a 
bone-dry finish with crisp acidity and a light, 
refreshing profile. $29.99

BOJADOR VINHO BRANCO     
REGION: Vinho Regional Alentejano, Alentejo
GRAPE: Antáo Vaz, Arinto, Alvarinho
VINTAGE: 2024
WINERY: Bojador Winery
This wine showcases a bright, golden-green hue 
and an exuberant aroma of ripe mango, pineapple, 
passion fruit, citrus, and fresh white flowers. This 
leads to a medium-bodied, textured palate where a 
rich, fruit-forward profile is perfectly balanced by 
clean, racy acidity for a refreshing, lingering finish. 
$24.99

HUGO MENDES LISBOA BRANCO
REGION: Vinho Regional Lisboa, Lisbon
GRAPES: Arinto, Fernão Pires
VINTAGE: 2023
WINERY: Hugo Mendes
This wine opens with complex layers of clean-cut 
citrus, orchard pear, and sour apricot alongside 
hints of smoky minerality. This leads to a palate 
defined by a brilliant contrast of racy acidity and 
creamy viscosity, before concluding with a 
bone-dry, lingering finish of distinct sea salt and 
wet stone. $32.99

ANJOS VINHO VERDE ROSÉ
REGION: Vinho Verde
GRAPES: Espadeiro, Touriga Nacional
VINTAGE: 2024
WINERY: Quinta da Lixa
Exuberant aromas of ripe red berries and 
subtle floral hints lead to a crisp, refreshing 
palate. Bright red fruit is balanced by vivid 
acidity and light effervescence, leading to a 
smooth, delicate, and exceptionally dry finish. 
$16.99

LAB VINHO REGIONAL LISBOA 
ROSÉ 
REGION: Lisbon
GRAPES: Castelão, Cabernet Sauvignon, 
Camarate
VINTAGE: 2025
WINERY: Casa Santos Lima
The wine opens with an aromatic bouquet of 
fresh red berries, dark cherry, and floral hints. 
On the crisp, juicy palate, flavors of 
strawberries and pink mulberry blend with a 
touch of minerality. It concludes with a clean, 
vibrant, and well-structured finish, highlighted 
by fine tannins and a hint of spice. $16.99

PALHETE DO TARECO ROSÉ
REGION: Alentejo
GRAPES: Aragonez, Trincadeira, Tinta 
Grossa, Antão Vaz, Roupeiro, Diagalves
VINTAGE: 2023
WINERY: XXVI Talhas
Boasting a vivid dark pink or pale salmon 
color, this highly aromatic wine opens with 
expressive notes of wild strawberry, hibiscus, 
and geranium. The dry, medium-bodied 
palate reveals tart cherry, red apple, and 
watermelon framed by bright acidity, subtle 
nutmeg spice, clay minerality, and mild 
tannins, all culminating in a long, refreshing, 
and salty finish. $27.99


