
‘ t i s  t h e  s e a s o n  

for wine & sake

May the season be warm & bright

Cheese &
Charcuterie

A fun and delicious way to get your holiday 
festivities started. Bushido has notes of tart 
raspberry, Asian pear, and watermelon rind with 

light notes of white flowers and a spicy finish.

A bright and clean Rosé with aromas of fresh red 
fruits and subtle hints of spice and pepper. The 
perfect wine to start a feast or toast the season. 

A dry and crisp sake with flavors of mixed nuts, 
fresh cut-green grass and other earthier notes. A 
medium-bodied sake that pairs well with oysters.

Fresh, clean aromas of lemon zest and a slight 
hint of dry oak in the background that continues 

onto the palate where there is a lovely dose of
crisp acidity.

Oysters

Soft, honey-laced nose with a tad of fruitiness. 
This rich sake has excellent balance and a dry 
finish. Try with empanadas or goat cheese with 

honey drizzle.

Uncork the Andes with a Cabernet filled with 
notes of chocolate, orange rind, sweet spice and 
vanilla. The perfect pairing to tasty empanadas or 

dishes with meat or mushrooms.

An aromatic and expressive yamahai sake with 
notes of tart yogurt, mushroom, honey and 
banana. An excellent pairing with spiced lamb 

chops or creamy rock shrimp.

Roasted
Lamb

An incredibly balanced sake with tart, juicy 
acidity. Notes of marzipan, plum, apricot 
and cherry are perfect with sweet treats 

and desserts.

Figgy
Pudding

BUSHIDO WAY OF THE WARRIORBODINI ROSÉ of MALBEC

MENDEL SEMILLON

AREYNA CABERNET SAUVIGNON

CASA SILVA CARMENERE

LUCA MALBEC

TENTAKA HAWK IN THE HEAVENS

MANTENSEI STAR-FILLED SKY

MANA 1751 TRUE VISION

TOZAI BLOSSOM OF PEACE

The perfect wine for holiday feasts with notes of 
blackberry, roasted plum and a slightly spicy 
finish. A versatile pairing wine that goes well with 
holiday meat entrées like lamb, turkey or ham.

Bread pudding, raisin, nut and fig aromatics, 
this is a wonderful sake to fill your holiday 
glasses with. A great sake to try warmed or 

slightly chilled.

Roasted
Root Veggies

BOYA PINOT NOIR YUHO ETERNAL EMBERS
A clean, well balanced and expressive Pinot Noir 
with great natural acidity and notes of fresh berry 

fruits. Try with roasted vegetables or salmon.

A malbec packed with spice and black cherry 
aromas with notes of cocoa. Try paired with 

decadent desserts, strong cheeses or smoked 
meats.

S P I C E  U P  Y O U R  H O L I D AY  M E N U  W I T H  T H E S E  F E S T I V E  W I N E  &  S A K E  PA I R I N G S .

Empanadas


