
CASK & CRAFT
WHITE WINES



BRAND / NAME
Mirassou

VARIETAL
Moscato

APPELLATION
Central Valley, California 

TASTING NOTES
The wine opens with light floral and 
fresh fruit aromas before segueing 
into a palate of sweet peach, ripe 
pineapple, and refreshing citrus.
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WHITE WINE
TASTING NOTES

BRAND
Ecco Domani

VARIETAL
Pinot Grigio

APPELLATION
Delle Venezie

TASTING NOTES
On the palate, it is a complex wine that 
offers delicate floral and tropical fruit notes 
of pineapple, passion fruit and mango. On 
the finish, an intense aroma of Williams 
Pear complements the bright acidity.



WHITE WINE
TASTING NOTES

BRAND
Jaques Dumont 

VARIETAL
Sauvignon Blanc

APPELLATION
Loire Valley, France

TASTING NOTES
Round and lush, followed by bracing citrus 
and exotic fruit flavors and the signature 
minerality of Loire Valley Sauvignon Blanc.



WHITE WINE
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BRAND
Frenzy

VARIETAL
Sauvignon Blanc

APPELLATION
Blenheim, New Zealand

TASTING NOTES
Crisp, refreshing, vibrant, aromatic and 
energetic with hints of peach, grapefruit, 
lime, melon and fresh cut grass.



WHITE WINE 
TASTING NOTES

BRAND
Sea Sun by Caymus 

VARIETAL
Chardonnay

APPELLATION
California

TASTING NOTES
Bright citrus, apricot, toasted oak, honeysuckle 
blooms and moderate salinity on the nose. The 
palate is a perfect balance of creaminess and 
natural acidity – giving this wine both a soft texture 
and a backbone. Flavors of stone fruit, apricot, and 
citrus echo the nose. A hint of bright minerality



WHITE WINE
TASTING NOTES

BRAND
Chalk Hill

VARIETAL
Chardonnay

APPELLATION
Sonoma Coast, CA

TASTING NOTES
Bright, forward, balanced and approachable. 
Enticing aromas of bright pear, peach, spice and 
vanilla lead into a broad-textured, and creamy 
palate. With its cool-climate influences, this 
chardonnay has remarkable varietal intensity, 
balanced acidity and mineral notes that 
complement the rich and full flavors of fresh 
pear, orange peel, and toasted almond.
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