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official tasting notes
Castellroig Brut Rosé Cava (90 point Wine
and Spirits)
100% Trepat
look: red cherry color, fine bubbles, 12.5%
ABV
smell: citrus, smoke, and leather
taste: delicate fruit, light and airy,
minerality and salinity
retail value: $19

official tasting notes
2019 Wolffer Estate Rosé
Merlot, Chardonnay, Cabernet Franc, Pinot
Grigio, Cabernet Sauvignon
look: shiny light copper color, 12.8% ABV,
medium-bodied
smell: peach, pear, rose petals
taste: fruit-forward, soft tannins, mild
acidity, strawberry, saline
retail value: $20

official tasting notes
Rinaldini Lambrusco Vecchio Moro
100% Lambrusco
look: bright ruby color, 12% ABV, medium-
bodied
smell: blackberry and ripe plum
taste: winey nectar, cream, smooth tannins
retail value: $20

official tasting notes
2018 Ameztoi Txakolina Rubentis Rosé
50% Hondarrabi Zuri, 50% Hondarrabi Beltza
look: pale pink with shades of fuchsia, fine and
elegant bubbles, 11% ABV
smell: citrus, menthol, red fruits
taste: strawberry sour caramel, subtle
effervescence
retail value: $24

When it comes to "bubbly", the most common four types are
Champagne (produced only in the Champagne region of
France), Prosecco (from Italy), Cava (from Spain), and Sparkling
Wine (sort of a catch-all for all the others). Cava most
resembles Champagne with it's powerful bubbles but the best
difference is it's affordability. Trepat is the red grape varietal
used in the production of this wine, which adds red fruit
aromas and flavors while maintaining a light, refreshing taste
with a bright and vibrant pink color. 

Rosé has gained recent popularity within the United States
with trends like "rosé all day" or "yes way, rosé", but rosé is a
very traditional style of wine that is obtained by allowing
limited exposure of red grape skins to white grape juice
during fermentation. This allows for fuller body and mild
tannins in a wine that might traditionally be made as a white
wine, but a lighter and refreshing perspective on a traditional
red wine. This wine by Wolffer Estates is produced in New
York.

Lambrusco is an Italian wine varietal used to produce a semi-
effervescent, rosé to red wine. Lambrusco prevailed through a
bad reputation developed in the 1970's where production was
high and quality was poor. Fortunately, Lambrusco is now
regarded as a higher quality wine but it's prices have remained
low. Lambrusco is known for being fruit-forward, dry to semi-
sweet, and medium bodied.  

Txakoli is a unique wine style produced in the Basque region
in Spain. Pronouced chok-oh-lee, most of the Txakoli is
consumed from within the region, with little exported. The
wine is known for a subtle effervescence and produced from
the regional grapes of Hondurrabi Zuri and Hondurrabi
Beltza. Txakoli wines are light, refreshing, and high in acidity.
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