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Gruet is hands down one greatest Sparkling Wine values around. It’s as close you 
can get to Champagne in the US for under $20. This Rosé is rocking, my go-to 
Rosé on a budget! It’s aged 24 months on lees. It has a lovely, bright floral bouquet 
with notes of strawberry, raspberry, and cherry. On the palate, it is fruity and dry. 
ALL of Gruet’s bubbly wines are worth a look! Perfect with almost any food from 
Sushi to Steak.  

I love Italian white wines and in particular those from Campania in the South. 
Falanghina is an ancient grape that grows near Mt. Vesuvius. It’s something for 
those that desire something more interesting than Pinot Grigio, not oaky like some 
Chardonnay’s and has some tasty floral and mineral characters like Viognier and 
Chablis respectively. This wine has a touch of spice and fresh aromas of Meyer 
lemon, ripe apple, guava, honeysuckle, and sea spray. It’s medium + bodied, 
bright, steely acidity, and a clear-cut finish.

Beaujolais is all the rage right now with wine insiders. The cusp of Summer is the 
perfect time to start drinking wines from the region made from the Gamay grape 
just south of Burgundy. This wine is perfect with a variety of fish and meats and is 
great with a little chill on it. It has a beautiful bouquet of ripe cherries, raspberries, 
dried flowers, and licorice. On the palate, it’s medium to full-bodied, broad and 
fleshy, with a layered and enveloping core of fruit, ripe acids, and melting tannins.

Gruet, Brut Rosé, NV, New Mexico $16.99

Falanghina, Feudi San Gregorio, 2017, Campania $17.99

Beaujolais Villages, “L’Ancien” Jean-Paul Brun, 2018, France $20.99

 

https://click.linksynergy.com/link?id=xOSm3OCFiow&offerid=209195.102582&type=2&murl=https://www.wine.com/product/102582?s=afflinkshare&cid=afflinkshare102582%22%3E%3CIMG%20border=0%20src=%22https://www.wine.com/product/images/w_1000,h_1000,c_limit,q_auto:good/b07xma3tb0hjhzlynn6g.jpg%22%20%3E%3C/a%3E%3CIMG%20border=0%20width=1%20height=1%20src=%22https://ad.linksynergy.com/fs-bin/show?id=xOSm3OCFiow&bids=209195.102582&type=2&subid=0%22%20%3E
https://click.linksynergy.com/link?id=xOSm3OCFiow&offerid=209195.509323&type=2&murl=https://www.wine.com/product/509323?s=afflinkshare&cid=afflinkshare509323%22%3E%3CIMG%20border=0%20src=%22https://www.wine.com/product/images/w_1000,h_1000,c_limit,q_auto:good/pvoud683ulwmksifmlju.jpg%22%20%3E%3C/a%3E%3CIMG%20border=0%20width=1%20height=1%20src=%22https://ad.linksynergy.com/fs-bin/show?id=xOSm3OCFiow&bids=209195.509323&type=2&subid=0%22%20%3E
https://click.linksynergy.com/link?id=xOSm3OCFiow&offerid=209195.543468&type=2&murl=https://www.wine.com/product/543468?s=afflinkshare&cid=afflinkshare543468%22%3EJean-Paul%20Brun%20Domaine%20des%20Terres%20Dorees%202018%20Beaujolais%20L'Ancien%20Vieilles%20Vignes%20-%20Gamay%20Red%20Wine%3C/a%3E%3CIMG%20border=0%20width=1%20height=1%20src=%22https://ad.linksynergy.com/fs-bin/show?id=xOSm3OCFiow&bids=209195.543468&type=2&subid=0%22%20%3E
https://click.linksynergy.com/link?id=xOSm3OCFiow&offerid=209195.533429&type=2&murl=https://www.wine.com/product/533429?s=afflinkshare&cid=afflinkshare533429%22%3ELa%20Cana%202018%20Albarino%20-%20White%20Wine%3C/a%3E%3CIMG%20border=0%20width=1%20height=1%20src=%22https://ad.linksynergy.com/fs-bin/show?id=xOSm3OCFiow&bids=209195.533429&type=2&subid=0%22%20%3E
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