
                 is a new approach to an age-old 
practice that brings affordability and brand 
recognition to a full spectrum of  high quality 
natural wines.  We believe that sustainable, 
biodynamic, and organic farming of  vineyards 
and traditional, responsible wine-making methods 
should be celebrated, as well as the fruits of  
that labor enjoyed by every day consumers and 
beverage professionals alike. 

A Syrah / Grenache / Mourvèdre Blend

A dark ruby color, with an incredible nose that 
elicits  the South of  France — lavender, rosemary,
and thyme — plus flavor ripe with red berries 
and black cherry. This wine is ready to drink 
now, though it can age, and is perfect for meats, 
cheeses, sauces, and ripe fruit.
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Brut Dry Crémant de Limoux

Bright citrus, honey, and pears on the nose, with 
flavors of  green apple, fresh melon, and a light 
toast. A truly spectacular bubbly from start to 
finish, it pairs well with so much, from oysters 
and caviar to grilled cheese. sandwiches, and from 
big celebrations to simple pleasures.
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A Sauvignon Blanc / Roussanne / Marsanne Blend

A crisp, golden color, with citrus, honey, and 
pear on the nose. The flavor is bright, balanced, 
and fresh, with a faint hint of  the sea. This wine 
is elegant, easy to drink, and pairs perfectly with 
raw seafood like sushi or shellfish, as well as 
poultry and lighter meats.
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Brut Dry Crémant de Limoux

Cherry, grapefruit, and raspberry notes on the 
nose, with a slight but pleasant funky freshness. 
This wine pairs with almost anything, whether 
cheeses, vegetables, seafoods, meats, or desserts. 
But to be honest, it’s probably best all by itself, 
because sometimes you just need to treat yourself.

Brut Dry Crémant de Limoux

Cherry, grapefruit, and raspberry notes on the 
nose, with a slight but pleasant funky freshness. 
This wine pairs with almost anything, whether 
cheeses, vegetables, seafoods, meats, or desserts. 
But to be honest, it’s probably best all by itself, 
because sometimes you just need to treat yourself.



                 is a new approach to an age-old 
practice that brings affordability and brand 
recognition to a full spectrum of  high quality 
natural wines.  We believe that sustainable, 
biodynamic, and organic farming of  vineyards 
and traditional, responsible wine-making methods 
should be celebrated, as well as the fruits of  
that labor enjoyed by every day consumers and 
beverage professionals alike. 

A Cinsault / Syrah / Grenache Blend

Strawberries, raspberries, currents, and cherries 
on the nose. The flavor is a balance of  citrus 
and spice, with bright fruit. This wine is great 
with BBQ,  Asian flavors, and spicy food, from 
vegetables to light meats like pork and chicken, 
or darker meats like duck, and lamb.


