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Explore the six corners of France with this sensationally sippable sextet!
$116.40 (before tax and after a 25% discount – normally $155 before tax)

A carefully planned patchwork of grapes from four dis-
tinctive plots among Philippe & Benoit Girard’s prized Ver-
digny vineyards, this elegant cuvée arguably overshoots 
already lofty expectations. Salient citrus and mouthwa-
tering green apple rendevous with the grassy signatures, 
flinty mettle, and delicate yet assertive sharpness that 
ensure Sancerre’s status as Sauvignon Blanc royalty.

Serving Suggestions: Shaved asparagus & goat cheese on crostini. 
Stir-fried chicken w/ shallots, lemongrass, & ginger. Okra & paneer do 
pyaza w/ basmati rice.

This elegant Alsatian offers up both the vitality and mys-
tique we crave from the fare of these French Rhinelands. 
Pinot Blanc’s position here remains less lofty than that 
of its darker-skinned counterpart, Pinot Gris, but what 
it sometimes lacks in power or perfume, it makes up for 
with subtlety and sublime drinkability. Charles Baur’s 
Eguisheim estate is a manageable 40 acres, allowing great 
attention to detail in both the vineyard and the cellar.

Serving Suggestions: Chicken salad w/ golden delicious wedges, wal-
nuts, & blue cheese. Camembert & other creamy, cow’s milk cheeses.

An irresistible invitation to cozy up to the Loire’s most 
versatile superstar! Surprisingly elusive, globally speak-
ing, Chenin is a bastion of outstanding acidity, aromatic 
expressiveness, and distinctive personality while main-
taining an incredibly diverse skill set. This example from 
our prodigious friends at Domaine Cady is appropriate-
ly angular yet delicate, lush, and able to blend in with its 
surroundings like a ninja of elegant refreshment.

Serving Suggestions: Grilled trout w/ browned butter Brussels sprouts 
& gnocchi w/ Parmesan, & fresh basil. Buttery sorrel quiche w/ chèvre.

The plateaus we reach in life typically lack castles and 
stamps from UNESCO, but happily, this wasn’t the case for 
Martine Pages and her brother Christophe. Their plateau 
is called “Bouïs” and rises strikingly from the landscape of 
Corbières. Susceptible to drought and brush fires, its rug-
ged beauty is matched by an impressive conduciveness to 
concentrated rendtions of Mediterranean mainstays like  
the Mourvèdre and Carignan found in this robust cuvée. 

Serving Suggestions: Roast pork shoulder w/ yellow onions & nutmeg 
over macaroni & cheese. Olive, eggplant, & white bean cassoulet.

Marie-Hélène and Gilles Marsaudon have spent most 
of their working lives in the Bordeaux wine business. In 
2002, they purchased Monteberiot, reviving the aging es-
tate. The “Bateau Rouge” brings together Gilles’ passions, 
wine and boats, in a concoction well-suited for enjoyment 
on land or sea. So stuff your ascot into your oversized 
white button up and settle into some chat about the pre-
ponderance of Malbec in your new favorite wine!

Serving Suggestions: Yacht fare? Prime rib sandwich w/ horseradish 
& caramelized onions. Toum grilled cheese w/ cornichons & crisps!

Alain de Welle, Pinchinat’s mastermind, ensures that his 
vision is expressed in every bottle he produces. While his 
family has, for over two centuries, farmed the vineyard 
sites that now comprise the estate, his father broke from 
tradition to raise him in the nearby city of Aix. Alain, how-
ever, returned to his family’s roots (pun intended) in or-
der to craft honest, modest wines that speak truths...and 
speak them deliciously.

Serving Suggestions: Marinated lamb kabobs. Charcoal-grilled rib-
eye w/ rosemary smoke & sea salt. Portobello burgers w/ tapenade.

Domaine Michel Girard
Sancerre

{organic} Sauvignon Blanc

Sancerre, Upper Loire
France
Ripe Citrus, Suave Minerality & Savory Herbs

Charles Baur
Pinot Blanc

{organic} Pinot Blanc

Alsace
France
Orchard-ish Crsipness & Blossomy Aromas

Domaine Cady
Anjou Blanc

{organic} Chenin Blanc

Anjou, Middle Loire
France
Lemon & Spiced Apple, Mineral & Honeysuckle

Domaine La Bouysse
Corbieres Rouge “Valensol”

{organic} Mourvèdre, Carignan

Western Languedoc
France
Berries & Bark, Smoked Herbs, Meaty & Wild

Chateau Monteberiot
Cotes de Bourg Rouge “Le Bateau Rouge”

{organic} Merlot, Malbec, Cabernet Franc

Cotes de Bourg, Bordeaux
France
Ripe Cassis, Pimento, Suave & Smooth Sailing

Domaine Pinchinat
Cotes de Provence Rouge

{organic} Syrah, Grenache

Provence
France
Dried Blueberries, Lavender, Firm & Very Pretty
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