
Wine & Cheese by TCC’s August 2019 Wine Club 

This month we’re featuring two wines from Ara Wines. The name Ara (pronounced ‘are-ah’) is both the 
indigenous Maori word for “pathway” and Latin for “altar” which captures Ara’s adventurous spirit and their 
deep respect for tradition and their environment. The grapes for Ara's wines are grown in the Wairau Valley 
in Marlborough, New Zealand which lies at comparable latitudes to France and Italy’s best wine regions and 
gets lots of strong sunshine. However, being surrounded by a vast expanse of cold ocean, their temperatures 
are at the cool end of the winegrowing spectrum. This combination makes New Zealand wines distinctly fresh 
and vibrant.  Additionally, Ara Wine is a strict, sustainable winery that has a strong environmental conscience.  
They compost 100% of their waste (skins, seeds, etc), they’ve heavily invested in water recycling practices, 
use organic fertilizers and use organic practices in all their vineyards. The first selection is the Pathway 
Sauvignon Blanc which is a classic style Sauvignon Blanc that is vegan and gluten free. The second selection is 
the Pathway Pinot Noir.  This savory Pinot Noir is also gluten free. We’re sure you will enjoy these classic Ara 
Wines.  Cheers!  J 
 

Ara Wines Pathway Sauvignon Blanc 
Varietal composition:  100% Sauvignon Blanc 
Vineyard Location: Marlborough, New Zealand 
Vintage:  2017 
Alcohol:  12%        
Tasting Notes: Layers of grapefruit, citrus, and floral with a clean and refreshing finish  
Food Pairings: Pair with our Bavarian Pretzel Bites, Burrata Plate with Serrano Lomo, Basil and 

Housemade Apricot Sauce or Big Ed’s Gouda. 
Cheese Club Pairing: For this month’s cheese club, pair with the Mancuso Cheese Company Fresh 

Mozzarella. The bright citrus notes in the wine complement the fresh cheese. 
 

Ara Wines Pathway Pinot Noir 
Varietal composition:  100% Pinot Noir 
Vineyard Location: Marlborough, New Zealand 
Vintage:  2016 
Alcohol:  13.5% 
Tasting Notes: Aromas of wild flowers flow into flavors of bright red fruit and spice balanced by 

integrated tannins and a hint of acidity 
Food Pairings: Pair with our Baked Brie with Red Wine Poached Strawberries, Bacon Wrapped 

Dates stuffed with Almonds, or Comte cheese.  
Cheese Club Pairing: For this month’s cheese club, pair with the Mancuso Cheese Company Fresh 

Ricotta. The bright, cherry notes in the wine complement the creaminess of the 
cheese. 

Have a great month! 
The Gang at TCC 

           
24104 W. Lockport Street Plainfield, IL 60544 

(815) 436-3449 
www.wcbytcc.com 



ONE PLACE. PURE MARLBOROUGH. ARAWINES.CO.NZ

Ara is Māori for pathway and it defines the journey we’re on creating 
flavour-filled Marlborough wines. Ara Pathway wines come from our 
Marlborough vineyards delivering style and capturing the essence of 
the region in every bottle.

HOW IT TASTES

The 2017 Pathway Sauvignon Blanc is a classic expression of Marlborough from 
Ara.  A vibrant and elegant Sauvignon Blanc, with layers of citrus and tropical fruit 
leading to clean and refreshing finish.

PATHWAY
SAUVIGNON 
BLANC 2017

HARVEST

The backbone of Ara Pathway Sauvignon Blanc 

is composed of fruit with intensely concentrated 

aromatics and subtle minerality, typical of our 

Wairau Valley vineyards.  The grape harvest 

was fast and furious after a warm summer, with 

vintage starting in late March and finishing 

within the first two weeks of April.

HOW WE MAKE IT

Flavour development was early, and sugar 

accumulation in the berries slower than 

average.  This gave rise to bright pungent 

aromas and flavours, matched by elegance 

and refreshing acidity.  The different parcels 

were fermented separately with long slow 

cool ferments of approximately 14 days.

FOOD MATCH

Seasonal seafood 

salad of prawns, 

scallops or shrimps.

Winemaker: Nikolai St George

Region: Marlborough

Dietary info: Suitable for   
vegetarians, vegans  
and gluten free diets.

TECHNICAL SPECS

Alcohol content: 12%

TA: 7.3

pH: 3.4

Residual sugar: 3.2



ONE PLACE. PURE MARLBOROUGH. ARAWINES.CO.NZ

Ara is Māori for pathway and it defines the journey we’re on creating 
flavour-filled Marlborough wines. Ara Pathway wines come from our 
Marlborough vineyards delivering style and capturing the essence of 
the region in every bottle.

HOW IT TASTES

The 2016 Pinot Noir is a classic expression of Marlborough from Ara. Tastes of Wild 
flower, bright red fruit and spice jump from the glass. The palate is long, showing 
balance between the fine tannin structure and acid backbone.

PATHWAY
PINOT NOIR 
2016

HARVEST

The Pathway Pinot Noir showcases what 

the variety can do in Marlborough. Its soft, 

savoury tannin structure is typical of Wairau 

Valley, which creates fruit-forward wines with 

delicious ripe red strawberries and cherries.

HOW WE MAKE IT

Fruit was harvested from the second week of 

March until early April. Multiple picks across 

vineyard blocks means the wine showcases 

the spectrum of flavour nuance that the 

Wairau Valley brings to Marlborough Pinot 

Noir. In at winery fruit was destemmed 

and transferred to tank. It was then cold 

soaked for a week, before naturally warming 

and fermenting on skins for up to 15 days. 

Ferments peaked between 25°C and 30°C. 

Wine was transferred to French oak and 

malolactic fermentation was started in spring. 

The wine received a light fining, before a 

gentle filtration prior to bottling.

FOOD MATCH

Grilled lamb cutlets 

with roast potatoes and 

seasonal vegetables.

Winemaker: Nikolai St George

Region: Marlborough

Dietary info: Suitable for gluten 
free diets.

TECHNICAL SPECS

Alcohol content: 13.5%

TA: 5.35

pH: 3.57

Residual sugar: 2.5


