
The 2018 Treehaven Lane Cabernet Sauvignon is a full-bodied, robust California red. 
Sip and savor this classic style Cabernet Sauvignon with bold blackfruit flavors and a 
smooth, sophisticated finish. This well balanced wine is big enough for your biggest 
dishes, from rack of lamb to rib eye steak.

2018 Treehaven Lane 
Cabernet Sauvignon

•	 Black currant
•	 Black cherry
•	 Cassis

California

13.5% by Volume

Cabernet Sauvignon

Wine Flavors

Wine Summary

Appellation

Alcohol

Varietal

•	 Cheeses – Aged Cheddar, Gouda, Swiss
•	 Protein – Beef, Lamb, Blackened Salmon
•	 Vegetables – Mushrooms, Eggplant, Haricot Verts
•	 Spices – Rosemary, Oregano, Black Pepper

•	 Gilled Flatiron Steak with Salsa Verde
•	 Mushroom Swiss Burgers with Sweet Potato Fries
•	 Stuffed Portabella Mushroom Caps

Pairing Suggestions

Meal Pairing Recommendations



The 2018 MYTH Zinfandel from California has aromas of ripe berry, dried plum, and 
red currants. The flavor hints at tobacco, black pepper, and sweet oak, which carries 
the fruits through a lingering finish. Any Italian staple will go beautifully with this 
wine. Try a meat lovers pizza or a hearty pasta dish. Don’t be afraid of heavy meats 
as well like a Thanksgiving turkey or lamb chop.

2018 MYTH Zinfandel

•	 Strawberry
•	 Plum
•	 Black Pepper

California

14.5% by Volume

Zinfandel

Wine Flavors

Wine Summary

Appellation

Alcohol

Varietal

•	 Cheeses – Pepper Jack, Asiago, Parmesan
•	 Protein – Pork, Spare Ribs, Spicy Italian Sausage
•	 Vegetables – Tomatoes, Bell Peppers, Collard Greens
•	 Spices – Paprika, Barbecue Sauce, Chili Powder

•	 Barbecue Spare Ribs
•	 Grilled Lamp Chop With Herbed Potatoes
•	 Italian Stuffed Bell Peppers

Pairing Suggestions

Meal Pairing Recommendations



The 2019 Ishara Sauvignon Blanc is a very vibrant and fresh, crisp white wine with 
citrus and herbal notes. This clean and refreshing wine is perfect for cocktail hour 
or paired to coastal cuisine.

2019 Ishara
Sauvignon Blanc

•	 Citrus
•	 Herb
•	 Grapefruit

California

12.5% by Volume

Sauvignon Blanc

Wine Flavors

Wine Summary

Appellation

Alcohol

Varietal

•	 Cheeses – Goat Cheese, Asiago, Brie
•	 Protein – Fish, Shellfish, Poultry
•	 Vegetables – Sugar Snap Peas, Avocado, Zucchini
•	 Spices – Garlic, Cilantro, Tomatoes

•	 Grilled Vegetable Pasta
•	 Kale Caesar Salad with Grilled Chicken
•	 Spicy Fish Tacos

Pairing Suggestions

Meal Pairing Recommendations



The 2019 House Party White Zinfandel is a light-bodied, off dry white zinfandel 
rosé. This wine is refreshing and bright with a hint of citrus and a burst of red fruit 
notes, like ripe raspberry and strawberry. It’s excellent chilled or even over ice and 
will make any cocktail hour absolutely zing. It pairs perfectly to summer salad, fruit 
bowls, soft cheeses, and seafood.

2019 House Party
White Zinfandel

•	 Citrus
•	 Raspberry
•	 Strawberry

California

10% by Volume

Zinfandel

Wine Flavors

Wine Summary

Appellation

Alcohol

Varietal

•	 Cheeses – Cream Cheese, Brie, Crème Fraîche
•	 Protein – Light Fish, Chicken, Crab Cakes
•	 Vegetables – Corn, Mixed Greens, Cauliflower
•	 Spices – Thyme, Ginger, Chili Spice

•	 Fruit Bowls
•	 Summer Salad
•	 Asian-inspired Spicy Dishes

Pairing Suggestions

Meal Pairing Recommendations


