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Two sparkling wines to toast the end of the year: one from France, in a 
rich and toasty style, and one from Italy, in a fresh and fruity style.Duet 1

WINE CLUB E XCLUSIVE

Standard Tasting $12  •  Tasting & Souvenir Wine Glass $17

December 2023: Variety Tasting

Shiraz

29.99

ORIGIN
Barossa Valley, 

Australia

PERSONALITY
Bold & Dark

PAIRING
Short Ribs 

& Pork Belly

Blackberry Olive Licorice Vanilla Violets

Winter Red

15.99

PERSONALITY
Spicy & Warming

PAIRING
Christmas 

Cookies

Clove Red 
Plum

Orange 
Peel

Cinnamon Red 
Apple

Two wines that are made for sitting by the fire: big, bold Shiraz, which  
is full of dark flavors, and a Winter Red that is best served warm.Duet 2

Old Vine Zin Carne Rosso  
Cabernet Sauvignon  

20.99
22.99 Member Pricing through December 31

27.99 Retail Pricing starting January 1

ORIGIN
Lodi, California

PERSONALITY
Dense & Jammy

PAIRING
Meat Stews That Cook 

All Day Long

ORIGIN
Spain

PERSONALITY
Structured & Rich

PAIRING
Prime Rib

Raspberry Black 
Currant

Cranberry Bell 
Pepper

Blackberry BlackberryPepper CoffeeSpices Spices

Chardonnay

19.99

ORIGIN
Lodi, California

PERSONALITY
Creamy & Rich

PAIRING
Grilled Seafood, 

Chicken &  
Creamy Sauces

Yellow 
Apple

Toast Pineapple Butter Banana

22.99

ORIGIN
Veneto, Italy

PERSONALITY
Fruity & Lush

PAIRING
Light Salads 

& Fruity Dishes

Peach White 
Flowers

Honey Lime Lemon 
Candy

Prosecco

ORIGIN
Bordeaux, France

PERSONALITY
Toasty & Rich

PAIRING
Rich Appetizers & 

Richer Seafood

Green 
Apple

Brioche Lemon Yellow  
Pear

Almond

Cooper’s Hawk Lux 
Sparkling

34.99

Riesling

19.99

ORIGIN
Columbia Valley, 

Washington

PERSONALITY
Crisp & Fruity

PAIRING
Asian Foods  

& Fresh Salads

Lime Green 
Apple

Honey White 
Flowers

FEATURING THE CONUNDRUM AERATOR


