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RED CARPET STYLE

NEVER GOLES
OUT OF FASHIO

Your tastebuds will walk the red carpet when you taste this spring season’s
hottest wines. We have bubbles, rosé, white, and a red to fit your fancy. All of
which will get your ready to sparkle. Written by Carole Mac

. | @carole.mac

Il Balzo Chianti
Ruffina DOCG

You must finish your

evening on the red carpet

with a decadent Tuscan

Chianti. This red devil

tastes of candied cherry,
blackberry, coffee, and
chocolate. It’s the perfect

signing off sip.

PODERE

Domaine Pascal Balland
Sancerre Blanc

Next fill your senses with one of the
world’s finest wines, this citrus-
filled Sanserre. Made with 100%
Sauvignon Blanc grapes from the
Loire Valley, this beauty has notes
of grapefruit zest, peach, almonds,
and honeysuckle. Each elegant sip
will elevate you.

~—— Domaine de Belambrée

Coteaux d’Aix-
’, e > en-Provence Les

Ephemeres Rosé

------ As the weather warms, the

~ fresh flavors of Rosé must

~  be included on your walk.

This expressive bottle from
Provence will add a spring
to your step as you taste
juicy strawberry, rose, and
smoky blackberry.

Cave de Ribeauvillé
Crémant D’Alsace Pinot

Noir Rosé
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Pinot Noir is the latest rage when
it comes to bubbles. This beloved
grape provides body, structure,
complexity, and aromas of green
apple, lemon, red currant, and
cream to your glass. Merge this
grape from the incredible region of
Alsace with the traditional method
of making bubbles, and you have
this show-stopping bottle by Cave
de Ribeauvillé. Pop and pour to
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Become a wine expert in under 10 minutes at home by watching Somm School Insider following Carole Mac’s journey
feel like the star that you are. inside the Sommelier Society of America on Wine4Food.com, @Wine_4_Food where we make wine fun and accessible!



