
This wine is a testament to Premier Cru Champagne and the world-renowned 
slope of La Côte des Blancs – a famous 12-mile span of Chardonnay vineyards that 
Champagne producers fight tooth and nail to access.

High demand and scarce supply mean a handful of producers get access to these 
vineyard micro-parcels and the glittering chalky soils that give La Côte des Blancs its 
name. This nook of Champagne is deemed one of the finest in France, and in turn, 
your Blanc de Blancs is one of the finest in the world. 

Why this is a Fine Wine

MY RATING  Fill in the hearts

AROMAS

TASTE

My tasting notes

Moulin Champagne Blanc de Blancs NV
Jean Philippe Moulin  WINEMAKER  

You’ve just met an elite Champagne. Elegant and delicate, Blanc de 
Blancs is a favorite of serious wine fans and Champagne die-hards – a 
lighter style than traditional Champagnes, because it’s made purely from 
“white,” ie “blanc” grapes. In this case, Champagne veteran Jean Philippe 
has made a Blanc de Blancs of pure Chardonnay, all harvested from La 
Côte des Blancs, nestled in the Premier Cru of Vertus. 

PRICE $34.99

STYLE Sparkling

GRAPE Chardonnay

REGION Champagne

COUNTRY France

ALCOHOL  12% ABV

Cellaring advice
This Blanc de Blancs is ready to enjoy 
now and will age well for the next 2 to 
3 years for optimum flavor and acidity.

Serve at 50°F to capture its full spectrum 
of flavors. As Jean Philippe says, it’s a 
perfect aperitif to enjoy on a terrace, in 
front of the sea or by the pool. 

 - Great as an aperitif 
 - Grilled fish
 - Oysters and sashimi
 - Parmigiano Reggiano cheese

Serving advice

Food pairing



Sitting 300-500 meters above sea level, Elgin is approximately 6 miles from 
the Atlantic Coast – that moderates its temperature year round. Together with 
prevailing winds (the South-Easter locally known as “Cape Doctor,”) and even 
rainfall throughout the year, this uniquely cool climate is a fine wine region in the 
making. This niche South African Chardonnay shows Burgundian elegance, and a 
purity and finesse that challenges some of the top Chardonnays around the world.

Why this is a Fine Wine
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Elgin Chardonnay 2020
Richard Kershaw  WINEMAKER  

This Chardonnay is made by a Master of Wine, championing the coolest 
climate wine region in South Africa.

Richard’s debut Elgin wine shows delicacy, charm and great overall 
balance – it’s something every Chardonnay lover should try. This small 
coastal area of South Africa is on the tip of everyone’s tongue - its unique 
climate allows grapes to develop strong flavor while maintaining natural 
acidity and lower sugars. Elgin wines provide ample aromatics and 
expression, all at lower alcohol levels. That makes this Chardonnay the 
perfect everyday fine wine.

PRICE $24.99

STYLE Rich White

GRAPE Chardonnay

REGION Western Cape

COUNTRY South Africa

ALCOHOL  13.5% ABV

Cellaring advice
It’s optimal now. Decant or let breathe 
before serving.

Glassware makes a difference here. 
Serve in a wide-rimmed glass with 
reasonable curvature to open up its 
bright aromatics. Serve chilled, but not 
too cold, at 53 - 57°F.

 - Tiger prawns, lobster
 - Roasted chicken with tarragon
 - Rich pasta like clam linguini and 
truffle risotto

Serving advice

Food pairing



This Chablis Vieilles Vignes expresses the purity, crystalline freshness, and elegance 
of what Chablis should be. This Chardonnay from Ben comes from coveted and 
celebrated Burgundian old vines that allow for the long, slow maturation of grapes 
that showcase the fruit’s natural vibrant acidity.

Due to recent extreme weather, area wines like this are becoming increasingly rare– 
treasure it with a plate of fresh oysters while you can.

Why this is a Fine Wine
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La Manufacture Chablis Premier Cru Vaillons 
Vieilles Vignes 2019 Benjamin Laroche  WINEMAKER  

This is Premier Cru Chablis– from its gorgeous pale gold color right down 
to its savory, elegant minerality. A rarity and a delight all at once.

The wine opens with the classic Chablis bouquet - a freshly-struck 
match stick and wet stone are common descriptors, hallmarks of the 
region’s famous terroir. Part of an ancient seabed, Chablis is covered in 
oyster shell deposits and unique soil (called Kimmeridgian) that brings a 
crystalline expression to Chardonnay.

PRICE $27.99

STYLE Rich White

GRAPE Chardonnay

REGION Chablis

COUNTRY France

ALCOHOL  13% ABV

Cellaring advice
It’s optimal now. Over the next few 
years, it will develop honeyed fruit and 
a creamy mouthfeel

Best at 50°F to emphasize its crisp 
character and purity of fruit.

 - Oysters
 - Shellfish
 - Grilled fish
 - Mature cheeses

Serving advice

Food pairing



Stefano’s Poggio di Guardia – a Super Tuscan style – combines indigenous Italian 
grapes with non-indigenous varieties. It’s a decadent marriage of traditions that 
cellars beautifully. 

The 2018 vintage features 30% Cabernet Franc, 30% Cabernet Sauvignon, 
30% Merlot, and 10% Rebo – an Italian crossing of Merlot and Teroldego. The 
combined structure and tannin ensure this wine will evolve and improve with age.

A wine of power and density, Poggio courses with bright red fruits and 
blackcurrant flavors. There are plenty of balsamic notes, too, which give it its 
undeniable Italian identity.

Once a watch tower to guard off enemy attacks (a strategic point of passage 
between the Chianti Senese to the southwest and the Valdarno Superiore to the 
northeast), Stefano’s Tuscan Poggio di Guardia vineyard site is the highest altitude 
vineyard in the Chianti hills.

If you look down from the Poggio hillside, you’ll spot the neighboring vineyard 
Stefano used to make Tignanello — the flagship Super Tuscan blend from the 
Antinori family that became one of the pinnacle luxury wines of Italy. Led by 
Cabernet Sauvignon, this blend is an Italian icon’s pride and passion – an exclusive 
from the winemaker who helped place Super Tuscans on the map. 

Why this is a Fine Wine

MY RATING  Fill in the hearts

AROMAS

TASTE

My tasting notes

Poggio di Guardia 2018
Stefano di Blasi  WINEMAKER  

PRICE $29.99

STYLE Big Red

GRAPE Red Blend

REGION Tuscany

COUNTRY Italy

ALCOHOL  14.5% ABV

Cellaring advice
This library release is ready to drink now, 
but a wine with its power, density and 
long finish, can easily hold thru 2030. 

Enjoy at 60-65°F to give its generous 
fruit the chance to open up. For the 
complete experience, decant an hour 
before drinking.

 - Grill-charred vegetables, sausages, 
and steak

 - Roasted meats and stews
 - Spaghetti and meatballs

Serving advice

Food pairing



Vina VIK is a Chilean wine estate nestled in the foothills of the Andes 
Mountains. Led by winemaker Cristian Vallejo, wines grown from this 
Millahue Valley site are fresh and vibrant, thanks to cool marine influence 
and sea breezes that sweep the vines nightly – and Milla Cala is a pure 
reflection of this exciting place. 

Named one of the Top 100 Wines in the World by Wine Enthusiast, Milla 
Cala is a specialty of Bordeaux-trained Cristian. 61% Cabernet Sauvignon, 
17% Carmenere, 14% Cabernet Franc, 7% Syrah and 1% Merlot, this dynamic 
blend pays tribute to the famous wines of Bordeaux with a local’s touch.

With a signature style and unique interpretation on New World wines that blend 
Bordeaux varieties like Cabernet Franc and Carmenere, Chile belongs to the Fine 
Wine map - in particular, Cachapoal’s Millahue Valley, known as the ‘Lugar de 
Oro’ or ‘Golden Place’ by the native Mapuche people, which features the most 
accoladed wines in Chile.

Vina VIK’s Cabernet Sauvignon-based wines are full of structure, tannin and body, 
just like their counterparts in Bordeaux and Napa. However, winemakers here 
tend to focus more on creativity and innovation in producing their blends. This tiny 
sliver of Chile is doing a lot for the global wine community in terms of creative and 
artisanal expression. 

Why this is a Fine Wine
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Vina VIK Milla Cala 2018
Cristián Vallejo  WINEMAKER  

PRICE $29.99

STYLE Big Red

GRAPE Red Blend

REGION Cachapoal Valley

COUNTRY Chile

ALCOHOL  14.5% ABV

Cellaring advice
Drink now or in the next 8 years.

Enjoy at 60-65°F. Highly 
recommend decanting for at least 
2 hours before drinking.

 - Rich meats and foie gras
 - Veal agnolotti
 - Mature cheeses

Serving advice

Food pairing



Winemakers are eager to introduce wine drinkers to new regional pockets 
that stand up to Napa quality and carry exciting new flair. Alexander Valley 
meets that criteria and Jesse Katz is ready to prove it.

Jesse’s lush Cabernet was harvested from several vineyards, with each 
lot fermented separately and aged 2 years in French Oak for elegant 
refinement. The final blend was aged 18 months in 50% new French Oak for 
a stunning array of blackberry, spice and violet aromatics. Earthy flavors 
and rich black cherry lead its juicy, full-bodied texture and well-framed 
structure. Alexander Valley leaves a lasting impression on your palate!

Alexander Valley’s volcanic soils, hillside sites and unique combination of warm days 
and cold nights gives a richness and freshness to Cabernet Sauvignon. The vines are 
aggressively farmed with incredible attention to highlight the magic of this area of 
Sonoma County.

Jesse Katz is a winemaker to know here. With Bordeaux and Napa Valley training, he 
celebrates the traditional techniques that have bred the fine wines of the world and 
the power and depth of flavor this region of California can provide. Wine Enthusiast, 
Decanter, the International Wine Challenge and the Sunset International Wine 
Competition have decorated this wine with top medals in previous vintages. 

Why this is a Fine Wine
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Exposed Alexander Valley Cabernet  
Sauvignon 2019 Jesse Katz  WINEMAKER  

PRICE $49.99

STYLE Big Red

GRAPE Cabernet Sauvignon

REGION Sonoma

STATE California

ALCOHOL  14.8% ABV

Cellaring advice
This will age beautifully in the cellar for 
7-10 years.

Be sure to decant it for a good two hours 
beforehand if enjoying right away. 

 - Lamb chops
 - Wagyu beef burgers
 - Caramelized onion and fig jams

Serving advice

Food pairing


