
TASTING NOTES:
Aure Passage 2021 Cabernet Sauvignon is a medium-bodied wine that 

balances richness with approachability. Aromas of boysenberry, 
blackberry, violets, and smoke unfold in the glass, accented by hints of 

dried lavender. The palate delivers lush flavors of pomegranate and 
cherry, enhanced by soft, velvety texture and a smooth, flavorful finish. 

Aged in French and American oak for 12 months, this wine offers a 
layered complexity that delights from start to finish.

FOOD PAIRING:
This Cabernet Sauvignon is a versatile companion to hearty meals, 

pairing beautifully with grilled meats, pasta dishes with red sauce, and 
lamb. It also shines alongside hard cheeses or dishes with bold, savory 

flavors, making it an excellent choice for any gathering or occasion.

APPELLATION:
California

COMPOSITION:
77.3% Cabernet Sauvignon, 11.3% Petite Sirah, 

11.4% Mixed Red

WINEMAKING:
Aged in 10% new oak for 3 months, then 6 months 

of neutral barrels

ALCOHOL:
13.5%

AWARDS:
GOLD 91pts - 2025 Toast of the Coast Wine Competition

SILVER - 2025 Los Angeles Invitational Wine & Spirits Challenge
BRONZE - 2025 Portland Seafood & Wine Festival
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TASTING NOTES: 
Luz De Guía 2023 Spanish Red Blend dazzles with its deep 
cherry red hue and vibrant aromas of ripe red berries. The 
palate is smooth and balanced, featuring a rich, structured 
profile with fresh fruit flavors and a soft, approachable finish. 
This blend offers a delightful harmony of richness 
and elegance, perfect for any occasion. 

FOOD PAIRING:
This red blend pairs wonderfully with lightly prepared lamb  
or beef dishes, roasted chicken, or pork. It also 
complements medium-aged and creamy cheeses, 
assorted tapas, as well as seafood dishes like salmon 
or Paella. Its balance and freshness make it an ideal 
companion to a variety of cuisines.

APPELLATION:
Yecla, Spain

COMPOSITION:
Syrah 75% & Merlot 25%

WINEMAKING:
Produced in Yecla, Spain, where the high-elevation 
vineyards enjoy warm days and cool nights, creating wines 
with remarkable balance and vibrant character.

ALCOHOL:
14.0%

AWARDS:
DOUBLE GOLD 96pts- �New York International Wine 

Competition
GOLD - Craft Competition 2025
GOLD  93ts- Critics Challenge

Luz De Guía
2023 Spanish Red Blend



2022 CHARDONNAY
California

TASTING NOTES:
Whispers of Lilly Chardonnay 2022 is a graceful, fruit-forward expression 

of California’s coastal vineyards. Fragrant aromas of golden apple, 
pear, and white peach are lifted by a subtle floral note from a touch of 

Viognier. On the palate, vibrant citrus and honeydew are complemented 
by a soft hint of vanilla and toasted almond. Creamy and smooth, yet 

fresh and balanced, this wine finishes with elegance and charm.

FOOD PAIRING:
Excellent with grilled chicken, shrimp scampi, creamy pastas,  

or soft cheeses. Also pairs nicely with roasted vegetables or light 
seafood dishes.

APPELLATION:
California

COMPOSITION:
95% Chardonnay, 5% Viognier

WINEMAKING:
Stainless steel fermented with partial malolactic fermentation. Aged 

briefly on lees for texture, with a small Viognier component blended in 
pre-bottling to enhance aromatics.

ALCOHOL:
13.5%

AWARDS:
SILVER - 2025 Sommelier Challenge  

International Wine Competition


