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Red Blend

CANTQONORTE

LAND OF SUN AND WINE

one of Argentina's most
treasured female winemakers.
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SENSATIONAL SOUTH AMERICAN VALUES

CABERNET SAUVIGNON
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, 2015 BLOCK SERIES CABERNET SAUVIGNON

Maule Velay, Chile

Fall's perfect red wine with notes of blackberry, roasted plum & a spicy finish. S :
try paired with fall food favorites 3 y Aromas of red currant. cassis, jam. dried herbs, and coflee. A good
match for grlled flark steak barbeaued bet.

* Roasted turkey + Stuffing ) 2 . 3 1! and creamy chess

+ Sweet potatoes  Grilled Portobellos N i - . : S
* Cranberry sauce * Herbed Chicken & ! . " AREYNA
¢ e 1 o 2016 CABERNET SAUVIGNON
A Lujdn de Cuye, Argentina

A ich and full Cabemet with notes of dark frits, chocolato and

spices. Try paired with grilled pork tacos, stufied peppers or meatloaf.
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HELF TALKERS & NECKERS
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JAMES SUCKLING. 2016
Vintage indicated moy not be ovalable,
RED CHERRY
RASPBERRY
VIOLET
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Ef DRINK THE GOOD LIFE ¢

« THE BEST OF ARGENTINA -

2015 TMNT‘

3+ RED BLEND ‘-4

POINTS ; 5 glPTS

James Suckling
JAMES SUCKLING, 2016
B PARWITH:

steak + lamb + medium cheeses

93 PTS 92 PTS 91 PTS
2017 PiZZELLA MALBEC | 2017 FAZZi0 MALBEC 2017 PAULUCCI MALBEC

Coastal, Youthful & Refreshing

SAVE
INSTANTLY!

INSTANT REBATE - SEE BACK FOR DETAILS

RASPBERRY
CHERRY
MOCHA

Pork Chops with Crimson
. - BOD,
Couscous + Radish Slaw TR i oYl <
SAUVIGNON GRIS " x
SERVES 4 Ao Sy Delicate melon and citrus aromas with 9
3 freshness, minerality and lively acidi S " b Aouriing
Fresh & tangy pork chops with a touch of spice. The citrus of the radish PAIS VIEJO A TR / e
Bright and juicy red fruits with a Pica Pairing:
slaw balances well with the powerful spice of the pork chops and makes this e S oty =
dish perfect to pair with Casa Silva Carmenere. .
prosciutto & fig pizza
Pork Chops Crimson Couscous TENTAKA
” HAWK IN THE HEAVEN:
4 pork rib chops, 1-1/2” thick 2 cups Israeli couscous ey & pmd T
1quart cold water 1 cup fresh beat juice Dry and crisp with nutty, herbal notes
2 Tbsp kosher salt 11/4 cups vegetable broth or water :-::;:: b foofs Puparition
2 Tbsp molasses 2 Thsp extra-virgin olive ol P 8 oz cream chesse.softened. prepare tant shell: I a heavy stand
il i cupbuter sotened et i
LT Sttt el comore e
Spice Rub Radish Slaw Tich fz”:'g’; S
. : 1Tbsp smoked Spanish Paprika Tbunch multi-colored Easter Egg PR Rl T it it
Bright and intense ruby red. On the 112 tsp cayenne pepper radishes (or regular red radishes), P WA e 4G o o
nose, aromas of black cherries and 112 tsp sugar cleaned & cut into matchsticks lemon créme. fu et ek et
plums with hints of spices. On the 115p smoked sea slt juice of 1 lemon ol B R
palate, it is round and powerful with 1/2 tsp smoked black peppercorns, 2 Thsp extra virgin olive oil 0
- o cream, Tansertoasquecze botie
sweet soft tannins and balanced acidity. freshly ground sea salt & freshly ground black pepper - PIZZELLA MALBEC ¢
: ck a pice o s
mn an.n and born to be enjoyed with food and friends. the il s Lo SR
Day brunch spread with a cheese
K . et Miv‘ama piaza.
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PN ) GRILLED PEPPERS

@ THE PAIRING GUIDE

How to pair your favorite cookie with Vine Connections Wine

PAIRED WITH BOYA ROSE

o, crumbled goat cheese
1

N

cup shredded Parmigiano- Reggiano

cup shredded smoked gouda

Assorted small baby bel peppers,
small poblano chiles or
small Anaheims (12-16 total)

Extra virgine olive oil, for rubbing

oEsFous

In a bowl, combine the cheeses until well mixed.
To prepare the peppers/chiles, cut a small st in
the side of each, just large enough to fil with a
small amount of the cheese mixture. Rub the
peppers with olive oil and season with salt and
pepper. Hest a grill and grill the peppers until
charred on all sides but the cut side and cheese is
melted through. Transfer to a serving platter and
use as an appetizer course. Pair with Boya Rose.
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LA POSTA
PAULUCCI MALBEC
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LA POSTA LAPOSTA
PAULUCCI FAZZIO

Lujén de Cuyo, Argentina Uco Valley, Argentina

tasting notes:
BLACK CHERRY
RIPE PLUM

ROSE PETALS

tasting notes:
RED CHERRY
RASPBERRY

VIOLET

Pairs well with hearty pastas, lamb burgers,

Try with charcuterie such as proscuitto,
butternut squash or Manchego cheese.

smoked poultry or a savory pork tenderloin

Excellent
hamburgers, mushroom ragout or pizza

LA POSTA
PIZZELLA

Uco Valley, Argentina

tasting notes:
DARK CHOCOLATE
SPICE

DARK FRUITS
BBQ

paiting  with meats,

 YOU DRINK. THE\* BATTLE, YOU PICK

THURSDAY OCTOBER 17™
1:00 PM - 4:00PM

VIP TASTING WITH THE WINEMAKERS AT 8PM
SOMM BATTLE BEGINS AT 9PM

o WMENEZ
o0

The Silva family pioneered the first vineyards in Chile’s
Colchagua Valley in 1892. Casa Silva is the most awarded
Chilean winery and strives fo innovate by researching and
exploring grope varietal dlones and new terroirs.

CASA SILVA

CABERNET SAUVIGNON

Aromas of strawberry, blackberry, and
cassis with spiced black pepper nofes.
Fresh on the palafe with excellent
acidity and plenty of red fruit flavors like
raspberry, cherry, and cassis.

PAIR WITH
Seafood with Hearly Tomato Sauces
Filet Mignon or Haddock Steak

- Surf & Turf

90 POINTS, Stephen Toxzers tematioe Wine Cll, 200

6:30P)

£52 EAI.I[!HI] SOCIAL 1

Argentina Cultural Night

featuring the U.S. launch of Casarena & Areyna wines

Saturday April 15

ﬂ! Eauchn Brill
68 Palm Ave. -
rbank. LA 91502

Wines that are rewriting the story of the histaric story of Lujan de Cuyo,
Mendoza in a fresh, modern way. Casarena focuses on terrair diversity and |
covering hidden gems in their estate vineyards |

‘SOUTH AMERICAN WINE DINNER

PLEASE JOIN US
WEDNESDAY MAY 9™

Wih Specil

Elizabeth Butler, Chilean Wine Educator &
Matias Garces Silva, Winemaker

7:00PM inner

TORCH LAKE CAFE
4990 US-31N
Esstport, Michigen

$50 per person [includes tax & gratuity]

SOUTH AMERICAN WINE DINNER
WEDNESDAY MAY gth

Meet & Greet Empanadas
paired with Boya Rosé & Boya Pinot Noir

Palta Reina
paired with Amayna Sauvignen Blanc

Ensalata Chilena
paired with Mayu Pedro Ximenez
Chorrillana

Meet & Greet brisket on a mound of frem
Reception m dwing ‘
paired with Amayna Pinot Noir & J. Bouchon Pais Viejo
Leche Asada
pairecith 8ol de Sal Sparkiing

Join us!
Thursday, July 21st, 2016
5:30pm - 7:30pm

Experience Argentine wine with various

PAIRINGS
ORIGINS

LUCA BODINI
HERMANOS

greffto b

Winemakers | Food Trucks | Bottle Signing

PIONEER

wine company

@ VINE CONNECTIONS

BOYA
ROSE

93% Pinot Noir, 7% Grenache 2

-raspberry
“tangerine
-citrus

BODINI REGINATO

ROSE OF MALBEC ROSE OF MALBEC
100% Malbec 100% Malbec

-strawberry -strawberry

-cherry -rhubarb

-spice -floral spice
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CELEBRATE
MALBEC WORLD D

WINEMAKER

. Jimena Lopez

3
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* FRIDAY JUNE 8-

GRILEAN WINE TASTING EVEN

foaturing special guest winemakers from Chile!

CARMENERE
o ;

WORLD CARMENERE DAY
» NOVEMBER 24"

\(ﬁ VINE CONNECTIONS
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NOT ALL LA POSTA MALBECS ARE THE SAME
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. OUTSTANDING PRESS

71
2017 MALBEC La Posta’s Highest Scoring Vintage

The Most Awarded

Vintage in 14 Years! 3 - i Tkly ;-. g

WinezSpirits

TOP 100
BEST BUYS

of 2019
2016 P.S. GARCIA BRAVADO

2017vintoge
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Felipe Garcia makes this wine from two
o sy theother i //2{\
carignan, grenache, mourvedre and petit verdot
rafied ontotha 120-year-old ni(m;uf ais vings.
1 3
I s bl e P> GARCIA
there’s just fragrant and delicious fruit, slong
with chewy, savory tannins. It reminded one BRAVADO
taster of 2 clearing in the forest, and the fruit
3 cool, foresty tone. It's
wine, 30d f youve ever spont
high
populted coralary,che ot et
Lo make you happy.” &

TRAVEL & LEISURE
50 BEST PLACES TO TRAVEL IN 2018
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RTED WINES

HUFFPOST
GREASONS T0 HEAD TO CHILE RIGHT NOW.
e

ORGES TRAVEL GUIDE'S 18 TOP
DESTINATIONS OF 2018,
*

WINE ENTHUSIAST
HOWARGENTINA' UCO VALLEY S CREATING o

FIRST.CLASS WINE EXPERIENCES
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RCHTECTURAL DIGEST PRESS | Listed a5 one of the “Greatest Values of
TRIP ADVISOR Ao Tk vt o the Year [2019]" by the Washington Post
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36 HOURS IN MENDOZA, ARGENTINA

5

LONELY PLANET
(CHILE IS LONELY PLANET'S TOP COUNTRY
FOR 2018 o
*Chle e
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