
Australia is famous for Shiraz, and Adam Barton loves making Australian wines 
famous. Adam harvested Shiraz from gnarly, well-loved old vines in the viticultural 
area known as the Adelaide Super Zone, which includes the premier regions of 
McLaren Vale and Clare and Barossa Valleys. Shiraz from the “zone” is renowned 
for intensity, richness and opulence. This is an aptly named iconic Shiraz to add to 
your collection and enjoy for years to come.

Why this is a Winner

DWWA Gold 95 points

MY RATING  Fill in the hearts

AROMAS

TASTE

My tasting notes

Rabbit & Spaghetti Icon Reserve Shiraz 2019
Adam Barton  WINEMAKER  

PRICE $25.99

STYLE Big Red

GRAPE Shiraz

REGION South Australia

COUNTRY Australia

ALCOHOL  14.5% ABV

Cellaring advice 

This Shiraz is like a group of talented 
musicians playing together for the 
first time, each demonstrating their 
talent. Delicious now, but will benefit 
from 1-3 years or more of cellaring.

Serving advice
The recommended serving 
temperature for a full bodied red like 
this is 60-65° — 15-20 minutes in the 
fridge will bring this into the optimum 
serving range.

Food pairing
 – Venison and other game meats
 – Roasted duck
 – Mushroom ragu



This exemplary New Zealand Pinot Gris comes from Waipara Valley, a subregion of 
Canterbury. Protected from extreme weather by two mountain ranges, Waipara’s 
growing conditions help grapes reach optimal ripeness and complexity. The 2021 
vintage was exceptional, resulting in this concentrated, flavorful Pinot Gris.

Why this is a Winner

DWWA Gold 96 points

MY RATING  Fill in the hearts

AROMAS

TASTE

My tasting notes

Dunnolly Estate Waipara Pinot Gris 2021
Nicky Parish  WINEMAKER  

PRICE $14.99

STYLE Fruity White

GRAPE Pinot Gris

REGION Waipara

COUNTRY New Zealand

ALCOHOL  13% ABV

Cellaring advice 

The appeal of this wine is its 
freshness and brightness. Drink now 
and drink often.

Serving advice
To preserve its crisp flavors, delicate 
aromas and refreshing character, 
serve this chilled. Keep a bottle ready 
at all times through the waning days 
of summer.

Food pairing
 – Prosciutto and melon
 – Vinaigrette-dressed salads
 – Poached white fish



While the Douro Valley is home to Port, it has become increasingly well known for 
its non-fortified reds like Touriga Nacional — Portugal’s flagship grape. This is a 
great example — from the 100-year winemaking Quevedo family’s Alegria Vineyard 
in São João Pesqueira. With generations of winegrowing and winemaking history 
behind them, Oscar and his sister Claudia crafted this stunner from their vineyard to 
your bottle, ensuring quality every step of the way.

Why this is a Winner

Sunset Best of Class, Double Gold 99 points

MY RATING  Fill in the hearts

AROMAS

TASTE

My tasting notes

Quevedo Family Alegria Vineyard Douro  
Touriga Nacional 2018 Oscar Quevedo  WINEMAKER  

PRICE $14.99

STYLE Big Red

GRAPE Touriga Nacional

REGION Douro Valley

COUNTRY Portugal

ALCOHOL  15% ABV

Cellaring advice 

Oscar has done a wonderful job 
taming Touriga Nacional’s rigorous 
tannins, making this drinkable now. 
3-5 years in the cellar will smooth 
things out and bring forward the 
dark fruit.

Serving advice
A 30-minute decant will wake this 
wine from slumber and allow it to 
open up. A service temperature 
of 60-65° will ensure a balance of 
aromas, flavors and structure.

Food pairing
 – Braised meats
 – Hearty stews
 – Marinated chicken or ribs



Mendocino County is home to stunning cool-climate vineyards along California’s 
North Coast. Bordering the Pacific Ocean, it’s one of the Golden State’s coolest 
winegrowing areas, ideal for growing grapes that benefit from breezes and cooling 
fog, like Chardonnay. It’s here winemaker and sustainability expert Chris Condos 
oversees the farming of a certified organic vineyard where he harvested and made 
this Chardonnay in a classic balanced style — both crisp and creamy.

Why this is a Winner

Sunset Best of Class, Double Gold 97 points 
North Coast Wine Challenge Best of Class 98 points

MY RATING  Fill in the hearts

AROMAS

TASTE

My tasting notes

Chris Condos Made with Organic Grapes 
Mendocino Chardonnay 2020 Chris Condos  WINEMAKER  

PRICE $17.99

STYLE Rich White

GRAPE Chardonnay

REGION Mendocino

COUNTRY United States

ALCOHOL  13.9% ABV

Cellaring advice 

One year in the bottle will lead to a 
mellowing of the flavors. If you can’t 
wait, open while cooking, then enjoy 
with your meal.

Serving advice
A temperature of 50-55° keeps this 
wine balanced. This is a bit warmer 
than most household refrigerators, 
so take your bottle out of the fridge 
15-20 minutes before opening.

Food pairing
 – Roasted chicken with  
root vegetables

 – Grilled salmon
 – Pasta Parmigiana



This blend of Cabernet Sauvignon, Cabernet Franc and Malbec, by Argentina’s 
former Winemaker of the Year and famed enologist José Hernández Toso, comes 
from Gualtallary, a high-elevation vineyard appellation within Mendoza’s Uco 
Valley. Here, cooler temperatures lengthen the growing season and intensify 
flavor. The result is an ultra-rich red that proudly declares: Argentina is much 
more than Malbec.

Why this is a Winner

IWSC Gold 95 points

MY RATING  Fill in the hearts

AROMAS

TASTE

My tasting notes

Jose Hernandez Reserve Gualtallary  
Las Divas 2020 José Hernández Toso  WINEMAKER  

PRICE $15.99

STYLE Big Red

GRAPE Cabernet  
 Sauvignon,  
 Cabernet Franc,  
 Malbec

REGION Mendoza

COUNTRY Argentina

ALCOHOL  14.6% ABV

Cellaring advice 

This red blend is a fun drink-now 
experience, and it can also settle 
down nicely to age. Allow your 
preference and patience to choose.

Serving advice
Bold fruit leads the charge  — and 
shows best at 60-65°. A short decant 
or a slow first pour gives the tannins 
a chance to come into line.

Food pairing
 – Grilled steak
 – Lamb chops
 – Roasted eggplant



You may not have heard of Zibibbo or Catarratto Bianco before, but once you’ve 
tried this blend of two bright Italian grape varieties from longtime winemaker 
Stefano di Blasi, you’ll never forget it. These are some of Italy’s most ancient 
grapes — grown in the volcanic hills of Sicily where they ripen to perfection. This is 
a rarity outside of Italy — especially in the U.S. — so most wine drinkers will never 
have the opportunity to taste it. You’re the exception!

Why this is a Winner

Sunset Best of Class, Double Gold 96 points

MY RATING  Fill in the hearts

AROMAS

TASTE

My tasting notes

Stefano di Blasi IGT Sicilia Zibibbo  
Catarratto 2020 Stefano di Blasi  WINEMAKER  

PRICE $8.99

STYLE Fruity White

GRAPE Zibibbo Blend

REGION Sicily

COUNTRY Italy

ALCOHOL  12.5% ABV

Cellaring advice 

Floral aromas and perfectly ripe fruit 
flavors beg — daresay demand — 
this wine to be enjoyed as soon as 
possible. 

Serving advice
When chilled, the floral aromatics 
bloom and the refreshing fruit  
flavors shine.

Food pairing
 – Sicilian couscous
 – Soft goat cheeses
 – Everything in your picnic basket!


