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Matchbook Wine Company
January Tasting Menu | $10 per person
(Tasting fee waived with any wine purchase.)
Purchase your tasting glass for $10.

 Estate Bottled Wine

3. The Arsonist
2018 Dunnigan Hills Chardonnay  

A luscious blend of the best barrel lots of estate-grown fruit.  
A beautiful golden straw color opens to aromas of toasty oak, 
crème brûlèe, brown sugar and mango. Dense flavors  
of pineapple, caramel apples and baking spices are layered 
over creamy buttery notes and a touch of vanilla. Loaded with 
opulent flavors that are well-integrated and balanced.  
The Arsonist Chardonnay has enough depth of flavor to 
hold up to lobster, pasta with a cream sauce and, for the 
adventurous, a well-marbled steak.

New Release!

$21.99

Chasing Venus
2018 New Zealand Sauvignon Blanc

The moment the bottle is opened there is no doubt that this 
is a Marlborough, New Zealand Sauvignon Blanc. Explosive 
aromas of grapefruit, mango and fresh mown grass lead into 
intense flavors of lychee, citrus and star fruit. The bright lime-
zest finish is both crisp and lingering. This full-flavored white 
wine is best with blue cheese bruschetta or a garlicy  
Caesar salad. 

Double GOLD - Sunset International Wine Competition

2. $15.99

2020!
HAPPYRINGIN’ in the 

NEW YEAR!

Tinto Rey
2015 Dunnigan Hills Tempranillo 

The aromas are an enticing mix of blueberry and saddle 
leather. Flavors of plum and black cherry mingle with pepper, 
tobacco and smoky paprika. The tannins are sturdy and 
balanced by the varietal’s characteristically smooth finish. 
Pair this with a smoky paella, grilled lamb chops or an aged 
manchego cheese.

94 Pts., Platinum, Best Tempranillo -
Critics Challenge Wine Competition

4. $15.99

Mossback
2017 Chalk Hill Cabernet Sauvignon

The aromas of the 2017 Mossback Cabernet Sauvignon are an 
enticing mix of tobacco, cassis and blackberry pie. Dense flavors 
of dark berry, plum and pomegranate are framed by warm 
barrel spices. The plush and silky texture is balanced by a nice 
minerality on the lingering finish. This well-structured Cabernet 
will age gracefully with time. Pair this big flavored wine with 
steak, ribs and a strong blue cheese.

New Release, New Label!  
Same Appellation, Same Quality Wines!

5. $24.99

The Arsonist
2016 Red Blend

90 Pts. & GOLD - Critics Challenge Wine Competition

6.

Power and grace in a bottle! Our very own take on the classic 
Bordeaux blend: 52% Petit Verdot, 26% Malbec, 22% Cabernet 
Sauvignon. Broad flavors of blackberry, plum and cassis with a 
hint of dark chocolate and baking spice. The tannins are firm 
but refined adding structure to the silky finish. A full-bodied 
red like this calls for a slow roasted prime rib, a twice-baked 
potato and a little chocolate something for dessert.

$21.99

$17.99Tinto Rey
2017 Dunnigan Hills Verdejo 

The 2017 Verdejo has aromas of apricot, peach, honeysuckle 
and just a hint of perfume. The palate is bright and luscious 
with flavors of citrus fruits, kiwi, starfruit and lemon tart.  
Pair this lovely wine with pan roasted halibut, fresh oysters  
or a citrus salad.

GOLD - Dan Berger’s International Wine Competition

1.

Perfect Pairing: 
Ask about our “Goat Cheese Crostini” recipe card

Perfect Pairing: 
Ask about our “Warm Leek Salad” recipe card

Perfect Pairing: 
Ask about our “Matchbook Mulled Wine” recipe card


