
Hailing from Puglia, the olive oil-rich heel of Italy’s boot, 
this harmonious and fruity red wine is sure to please  

with tart fruit flavors.

• Cheeses - Asiago, Pecorino, Parmesan
• Protein - Meatballs, Prosciutto, Roasted Pork
• Vegetables - Tomatoes, Red Bell Peppers, Mushrooms
• Spices - Oregano, Basil, Sage

PAIRING GUIDE:
• Plum
• Strawberry
• Violet
• Pepper

FLAVORS:

Puglia, Italy

APPELLATION:
12.5% by volume

ALCOHOL:

Sangiovese • Pepperoni Pizza
• Pasta Bolognese
• Lamb Kabobs

OUR PAIRING RECOMMENDATION:VARIETAL:

RECENT AWARDS:

2017 CALA DE’ POETI SANGIOVESE I.G.T. 

Gold Medal, 93pts – 2018 Monterey International Wine Competition
2017 Cala De’ Poeti Sangiovese I.G.T.



PAIRING GUIDE:
• Cheese – Ricotta, Burrata, Brie
• Protein – Seafood, Light Fish, Chicken
• Vegetables – Broccoli Rabe, Green Bell Pepper, 

Fresh Spinach 
• Spices – Oregano, Basil, Garlic

APPELLATION:
Sicily, Italy

ALCOHOL:
12% by volume

VARIETAL:
Pinot Gris

OUR PAIRING RECOMMENDATION:
• Swordfish with Broccoli Rabe
• Risotto with Artichokes
• Grilled Chicken Salad

FLAVORS:
• Citrus Blossom
• Apple
• Necterine
• Meyer Lemon

2017 CALA DE’ POETI PINOT GRIGIO I.G.T.

RECENT AWARDS:

Gold Medal, 92pts – 2018 Critics Challenge International Wine Competition
2017 Cala De’ Poeti Pinot Grigio I.G.T.

Serve this quintessentially crisp Italian white 
wine ice cold to savor its harmonious bouquet and 

highlight its refreshing nature.



This tasty Merlot grabs your attention with tangy notes of red fruit, 
leading into a satisfying, dry finish. One sip and you’ll know why 

this is our most critically acclaimed wine.

2017 MONARCH GLEN MERLOT

• Cheeses - Gouda, Aged Cheddar, Blue Cheeses
• Protein - Poultry, Pork, Beef, Lamb
• Vegetables - Tomato, Bell Peppers, Eggplant, 

Root Vegetables
• Spices - Five Spice, Chipotle, Sage

PAIRING GUIDE:
• Blackberry
• Raspberry
• Vanilla

FLAVORS:

California

APPELLATION:
13.2% by volume

ALCOHOL:

Merlot • Turkey Chili with Cheddar and Sour Cream
• Blue Cheese and Mushroom Burgers
• Five Spice Roasted Duck
• Stu ed Bell Peppers

OUR PAIRING RECOMMENDATION:VARIETAL:

RECENT AWARDS:

Gold Medal – 2019 Indy International Wine Competition
2017 Monarch Glen Merlot



PAIRING GUIDE:
• Cheeses - Brie, Manchego, Parmesean
• Protein - Chicken, Shrimp, Salmon
• Vegetables - Sweet Corn, Mushrooms, Root Vegetables
• Spices - Rosemary, Basil, Mint

APPELLATION:
California

ALCOHOL:
12.8% by volume

VARIETAL:
Chardonnay

OUR PAIRING RECOMMENDATION:
• Lemon & Herb Roasted Chicken  

with Root Vegetables
• Spaghetti Carbonara
• Caesar Salad with Grilled Chicken

FLAVORS:
• Yellow Apple
• Tropical Fruits
• Lemon Meringue

2016 BEAR HUG WINEMAKER SELECT CHARDONNAY

RECENT AWARDS:

Silver Medal – 2018 Winemaker Challenge International Wine Competition
2016 Bear Hug Chardonnay

Silver Medal – 2018 Toast of the Coast Wine Competition
2016 Bear Hug Chardonnay

Silver Medal – 2017 Harvest Challenge Wine Competition
2016 Bear Hug Chardonnay

Silver Medal – 2017 Sommelier Challenge International Wine Competition
2016 Bear Hug Chardonnay

Bear Hug Winemaker Select California Chardonnay is a remarkably crisp 
and refreshing white wine. From the first sip, you will be tantalized by 

delicious fruit flavors, all in perfect, harmonious balance.


