Huber Wine Club
Spring 2016
Dry Wine Selection
We hope you enjoy our Spring 2016 Selection, which has been chosen for you by our winemakers. Enjoy
the tasting notes, food pairing suggestions, and our special recipe. Cheers!

2014 Petit Verdot
This robust dry red wine is one of our favorites. The sturdy Petit Verdot grape produces a wine
that is full of flavor, with a heavy tannic structure. Full stone fruit, roasted fig, and rich berry
flavors, it has a bone-dry finish with just a touch of vanilla. This wine will challenge your palate
in the best possible way. A suitable companion to robust beef dishes, it is equally at home with
a tray of strong cheeses or even chocolate.

Cuvee Blanc
This is just the second bottling of our Dry Sparkling white, and it is even better than the last.
Crisp and effervescent, soft and delicate, it is a signal of warmer weather and good times just
around the corner. Apple and citrus highlight this fresh sparkling wine, with just a hint of mineral
on the finish; it is refreshing, delicious, and perfect for a celebration—or a Tuesday night! Add
your favorite fruit juice or infusion for a special cocktail, or try any one of the easy, delicious
cocktail recipes below, and say cheers!
.

2014 Chardonel
This dry, crisp white pleases the palate with soft citrus notes and a delicate acidity. Both smooth
and bright, with a clean finish, it is an ideal wine to sip with a spring dinner. Estate-grown
Chardonel grapes result in a wine that is lighter than the more commercially-available
Chardonnay, and stainless aging leads to a less buttery taste than barrel-fermented versions. It
will pair perfectly with chicken, fish, and vegetable dishes, particularly those prepared with
buttery sauces, as the crispness of the wine will cut through to create a beautiful counterpoint.

Sparkling Cosmo

French 75

3 oz cranberry juice

1/2 oz simple syrup

1/2 oz Starlight Distillery Vodka

1/2 oz lemon juice

2 oz Huber’s Cuvee Blanc

1 oz Starlight Distillery Gin

Pour together in a champagne flute. Garnish with a
lemon twist or pomegranate seeds.

4 oz Huber’s Cuvee Blanc
Combine in a champagne flute. Garnish with lemon.

Pink Mimosa

Cider Sparkler

1/2 oz grenadine

3 oz Huber’s Cider

2 oz orange juice

3 oz Huber’s Cuvee Blanc

3 oz Huber’s Cuvee Blanc
Combine in a champagne flute. Garnish
with orange and strawberry.

Combine in a champagne flute.
Garnish with fruit of choice.

