
                                                 12 Days of Christmas Wine 

Day 1 
Fattoria la Lecciaia Orvieto Classico 2016 

50% Grechetto, 30% Malvasia, 20% Trebbiano 
from Orvieto, Italy.  This wine has aromas of lemon 

and lime with flavors of apricot and tart green 
apple. It has a creamy mid-palate with a balancing 

acidity on the finish.  Pair with triple crème 
cheeses, smoked salmon and key lime pie. 

Day 2 
Borinot Bumblebee Negre Red Blend 2016 

A blend of Carignan, Grenache, and Tempranillo 
from Catalonia, Spain. This has aromas of violets 

and baking spice with intense fresh black and red 
berry flavors. Fruit-driven and silky, it has a couch 

of minerality on the finish, characteristic of the 
Terra Alta region. Pair with smoked cheddar 

cheese, spicy chili and dark chocolate. 

Day 3 
Sanama Cabernet Sauvignon 2014 

100% Cabernet Sauvignon from Cachapoal 
Valley, Chile.  Sanama wines are made from their 
estate vineyards in Santa Amalia.  This wine has 

aromas of red raspberries and plums with a hint of 
spices.  It’s fruity, with soft, juicy tannins and a long 

finish.  Pair with aged cheddar, grilled cheese 
sandwiches and dark chocolate parfait. 

Day 4 
Castell de Raimat Rosé 2016 

55% Cabernet Sauvignon, 45% Tempranillo 
Costers del Segre, Spain.  Fresh aromas of wild 

strawberry and white raspberry.  Deliciously dry, it 
has flavors of white peach and cherry with a 
mid-palate creaminess.  Pair with goat milk 

cheeses, turkey with cranberry sauce 
and holiday appetizers. 

Day 5 
Les Fontanelles Pinot Noir 2017 

100% Pinot Noir from Languedoc and Roussillon, 
France.  This wine has a ruby red color with aromas 

of black cherries and blackberry.  On the palate 
you will find notes of dark fruit, violets, and hints of 

pepper and earth.  Pair with aged gouda cheeses, 
mushroom risotto and cherry pie. 

 

Day 6 
Josef Drathen Dornfelder 2017 

Made from 100% Dornfelder grapes from the 
Rheinhessen region in Germany. This wine is 

slightly sweet with aromas of black cherry and 
flavors of roasted blueberries and blackberries.  
Pair with spicy Andouille sausage, hot pepper 

Monterey jack cheese and flourless chocolate cake.  

Day 7 
Fox Brook Chardonnay 2016 

100% Chardonnay from California. This wine has 
lovely aromas of white apple blossom, tropical fruit 
and honeydew melon. It is a soft, fresh, delightfully 
light wine with flavors of golden ripe apples and a 
touch of lemon zest on the finish. Pair with baked 

brie with apricot jam, hummus and apple crisp. 

Day 8 
Finca Flichman Robles Malbec 2016 

100% Malbec from Mendoza, Argentina.  This wine 
is made using modern winemaking techniques and 

a minimal use of oak. The wine is bright with 
aromas of plum, cherry and flavors of plum and 

raspberry with a soft finish.  Pair with a BLT, black 
truffle cheese and milk chocolate with almonds. 

Day 9 
Josef Drathen Riesling Kabinett 2015 

100% Riesling from Rheinhessen, Germany.  This 
wine is slightly sweet with melon aromas. It has rich 

flavors of peach, honey, and apricot with a hint of 
citrus on the finish.  Pair with smoked cheeses, 

chicken enchiladas and banana cream pie. 

Day 10 
Rayun Syrah, Chile 

100% Syrah from the Central Valley in Chile.  
This Syrah has a deep red color with light toasty 

aromas of black cherries and flavors of 
concentrated dark fruit with a hint of black pepper 

on the long finish.  Pair with grilled meats, blue 
cheese and dark chocolate truffles. 

 

Day 11 
Bodini Rosé of Malbec 2017 

100% Malbec from Luján de Cuyo, Argentina.  A 
bright and clean Rosé with aromas of fresh red 

fruits like cherry and strawberry with subtle notes 
of spice and pepper.  The palate is balanced and 
medium-bodied.  Pair with roasted beet salad, 

honey baked ham and raspberry mousse. 
 

Day 12 
Podernuovo A Palazzone Therra 2012 

A blend of Montepulciano, Sangiovese, 
Cabernet Sauvignon and Merlot from Tuscany, 
Italy.  This wine has aromas of wild berries and 

vanilla with flavors of dark plum, cocoa with a hint 
of earthiness on the finish. Pair with pasta with 

garlic sausage, aged provolone cheese and tiramsu. 

 


