
2023 Dragon Ridge Old Vine Zinfandel Lodi
GZ COLLECTION

Wine Summary
A bold, full-throttled Lodi Zinfandel from old vines delivering intensely concentrated 
fruit with presence and personality. Jammy blackberry and dark fruit dominate, 
layered with toasted oak and hints of spice, finishing long and satisfying.

Varietal
Zinfandel

Alcohol
15%

Appellation
Lodi, California, USA

Wine Flavors
Blackberry

Jammy dark fruit

Toasted oak

Spice

Pairing Suggestions
Cheeses: Sharp cheddar, aged gouda, gorgonzola

Protein: BBQ ribs, grilled steak, hearty beef stew

Vegetables: Grilled portobello mushrooms, roasted peppers, baked beans

Spices: Smoked paprika, black pepper, chili flakes



2024 Finca Magnolia "Magnolia Negra Reserve" Malbec
GZ COLLECTION

Wine Summary
A luxurious Mendoza Malbec from high-altitude vineyards with a deep reddish-violet 
color. Ripe red cherry, blackberry, and plum aromas are enhanced by vanilla and 
sweet spice from oak aging, with smooth, velvety tannins and balanced acidity 
throughout.

Varietal
Malbec

Alcohol
13%

Appellation
Mendoza, Argentina

Wine Flavors
Red cherry

Blackberry

Plum

Vanilla

Pairing Suggestions
Cheeses: Aged gouda, blue cheese, provolone

Protein: Grilled meats, braised short ribs, rich lamb stew

Vegetables: Mushroom risotto, roasted root vegetables, caramelized onions

Spices: Black pepper, cumin, smoked paprika



2024 Jase-Kellen Chenin Blanc
GZ COLLECTION

Wine Summary
A refreshing California Chenin Blanc balancing bright acidity with a pleasing touch of 
roundness. Green apple, pear, and honeysuckle notes define the crisp, food-friendly 
palate, making it equally enjoyable as an aperitif or alongside a variety of dishes.

Varietal
Chenin Blanc

Alcohol
13.5%

Appellation
California, USA

Wine Flavors
Green apple

Pear

Honeysuckle

Citrus

Pairing Suggestions
Cheeses: Goat cheese, brie, havarti

Protein: Seafood, grilled chicken, Asian-style dishes

Vegetables: Fresh salads, cucumber, roasted fennel

Spices: Ginger, lemon zest, tarragon



2024 McGregor White Blend
GZ COLLECTION

Wine Summary
A bright and aromatic South African white blend of Chenin Blanc, Chardonnay, and 
Muscat from the Riviersonderend mountain foothills. Lush tropical stone fruit and 
citrus notes are lifted by a hint of Muscat sweetness, with a crisp, refreshing finish.

Varietal
Varietal: Chenin Blanc, Chardonnay, Muscat

Alcohol
12.5%

Appellation
South Africa

Wine Flavors
Tropical stone fruit

Citrus

Peach

Muscat blossom

Pairing Suggestions
Cheeses: Goat cheese, brie, fresh mozzarella

Protein: Thai-style chicken, grilled fish, light pasta with pesto

Vegetables: Butternut squash, fresh salads, roasted asparagus

Spices: Basil, lemon zest, coriander



2024 Due Mari Pinot Grigio I.G.T.
GZ COLLECTION

Wine Summary
A zesty, sun-drenched Sicilian Pinot Grigio with gleaming golden-yellow color and 
fresh sea-breeze aromas. Punchy tropical fruit and bright citrus meet crisp acidity 
and a clean, thirst-quenching finish that evokes warm Mediterranean days.

Varietal
Pinot Grigio

Alcohol
12%

Appellation
Sicily, Italy

Wine Flavors
Pineapple

Citrus

Grapefruit

Mineral

Pairing Suggestions
Cheeses: Fresh mozzarella, ricotta, goat cheese

Protein: Grilled chicken, fresh fish, light seafood

Vegetables: Summer salads, zucchini, grilled asparagus

Spices: Lemon zest, basil, sea salt



2023 Alquira Cabernet Sauvignon Reserva
GZ COLLECTION

Wine Summary
A bold Chilean Reserva from Maule Valley with deep ruby hues and smooth, velvety 
tannins. Ripe blackberry and dark cherry aromas lead to layers of blackcurrant, 
plum, dark chocolate, and tobacco, delivering sophisticated depth and a beautifully 
balanced finish.

Varietal
Cabernet Sauvignon

Alcohol
12.5%

Appellation
Maule Valley, Chile

Wine Flavors
Blackcurrant

Dark cherry

Dark chocolate

Tobacco

Pairing Suggestions
Cheeses: Aged cheddar, manchego, parmesan

Protein: Grilled steak, braised short ribs, roasted lamb

Vegetables: Mushrooms, roasted peppers, caramelized onions

Spices: Black pepper, rosemary, thyme


