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As much a mindset as it is a cookbook, Back Pocket Pasta shows how a wellstocked kitchen and a few seasonal ingredients can be the driving force behind
delicious, simply prepared meals. Pantry staples—a handful of items to help you
up your dinner game—give you a head start come 6pm, so you can start cooking
in your head on the way home from work. For instance, if you know that you
have a tin of anchovies, a hunk of parmesan, and panko bread crumbs, you can
pick up fresh kale to make Tuscan Kale "Caesar" Pasta. Or if you have capers, red
pepper flakes, and a lemon, you can make Linguine with Quick Chili Oil. With
genius flavor combinations, a gorgeous photograph for every recipe, and a smart
guide to easy-drinking cocktails and wine, Back Pocket Pasta will inspire you to
cook better meals faster.

WHITE WINES
20 2018 ÉTINCELLE SAUVIGNON BLANC
22 2018 BODINI ROSÉ OF MALBEC
24 2018 LUBANZI CHENIN BLANC
26 2018 UPWELL ROSÉ

IF YOU WANT IT DONE RIGHT, then
you better do it yourself. The maxim
reiterated by our parents over and over
again goes something like that. And,
while in the moment, we all probably
rebelled against this phrase, like most
parental advice it eventually rings true.
Once you really think about it… Doing it
yourself is super empowering! Why
depend on other forces, when you can
own your own culinary destiny and treat
yourself and your crew to awesome food,
wine, and most importantly good times.

DO IT
YOURSELF
By LOGAN LEE

To bring up the Do It Yourself mojo we
teamed up with Colu Henry. She’s a
badass in the kitchen and author of Back
Pocket Pasta: Inspired Dinners to Cook
on the Fly. She graciously lent us a few
recipes that we know will elevate your
next casual friends’ dinner or for when
you need a late night dish to pull out of
thin air when you get home from a night
on the town. You’ll thank us in spades
for what is probably the easiest and most
delectable garlic bread recipe we’ve
come across.

while enjoying a Blueberry Bordeaux
Cheesecake Popsicle. I can think of
worse ways to spend an evening! Oh,
and we’ve got a guide to entertain, as if
you’re a chef, but remember… no judging
on the outcome of Doing It Yourself. The
fun is the journey and everyone’s
Instagram can’t look as cool as Colu
Henry’s, but we can definitely lol while
trying. Worst case scenario we can wash
it all down with some damn good vino.
Cheers... to doing it yourself!

To continue on our journey of getting
better and better at Doing It Yourself,
we’re putting our focus on popsicles.
Wine popsicles to be precise. It is
officially summer after all. We’re talking
Pinot pops. Rosé slushies. Red wine
fudgecicles. And a handful more icy
treats that are sure to make you look like
the DIY boss at the next pool party, BBQ,
or day at the beach. It’ll be tough not to
make all ten of these boozy pops this
summer.
So take life into your own hands and
make it as delicious as possible. We hope
you’re inspired to try your hand at the
Moroccan Lamb Ragu from scratch
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DIY:
HOSTING LIKE
A CHEF
By Paige Villiard

CHEFS KNOW A THING OR TWO
about making good food, but they also
know how to make an event of it. Whether
it’s their own restaurant, a party or cooking
for the family, chefs have all the tricks for
creating a delicious, fun – and somehow –
relaxing experience.
While creating a fabulous meal – not to
mention the cocktails and elegant place
settings – the chef seems poised (how
are they not sweating?!) and always has
everything ready by the time the guests
arrive. Ask any chef and I’m sure he or she
will tell you it’s far from perfect, but they
sure make it look great – and you can too.
It’s all about what happens way before the
guests arrive. These organization tips will
get you ready for the second your guests
arrive.
4

PLAN A MENU
You might find it frustrating when your
sister-in-law sends out a holiday menu a
month in advance, but it really is necessary
to plan ahead, even if it’s more like a week.
You might consider produce that are in
season, picking one style or theme to follow
for the dishes, and you should consider the
time it will take to make the dishes you’ve
chosen, and what part of the kitchen you’ll
be working in. If all of your dishes require
an oven – it may be worth reconsidering
some choices.
Prepare. Prepare. Prepare.
Planning a menu also means establishing
a gameplan. If you’ve chosen a dish that
you’ve never made before, it may be worth
practicing first. Decide which things can
be cooked ahead of time (saucy dishes

develop more flavor over time!) and what
can be chopped or prepped in advance. A
cooking schedule might seem crazy to you,
but keeping track of what dishes have been
made and what time things have to go in
the oven will help you be ready by the time
your guests arrive, which reminds us: you
can set the table or arrange any dishware
the night before to get it out of the way.

Keep it Simple

Variety, but not Too Much

Sit Down and Throw a Few Back

As much as it pains us not to have a whole
lineup of great wines, you really need to
stock up on just one or two wines (a white
and a red will do). The same goes for
beer and cocktails, keep it to one or two.
Your guests don’t need a whole bar, and if
they don’t find something they like, then
they are a guest you’ll never please and
shouldn’t bother even trying.

This goes for the whole night. You and
your guests should be able to enjoy the
party with ease. Remember that one
great dish can go a long way. You don’t
necessarily have to prepare a table-long
feast for everyone to be satisfied, but
serving buffet or family style is a great
idea!
Being the chef (and host) is supposed to be
fun. Organize and prepare as much as you
can so that you enjoy the occasion as much
as your guests. And then pray that everyone
pitches in with clean up…
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2016 Chill Wine Co. Red
HAWKE'S BAY, NEW ZEALAND
100% Merlot

NOSE:

Simple (in the best way), lush ripe plums begging you for a sip

PALATE:

Easy like a Sunday morning as the ripe red fruit fades into subtle exotic spice
with a hint of cardamon and clove

MOOD:

A marathon of 90s guilty pleasure pop music... queue up NSYNC and Britney
Spears for an evening without a philosophy or politics lesson. We chillin' all
evening long.
TANNIN

FRUIT

SAVORY

FRUIT-FORWARD

SILKY

ACIDITY

RICH

MOUTH-PUCKERING

GRIPPY

BODY

LIGHTWEIGHT

HEAVY

longtime motto at WA is "it's just grapes." AKA wine doesn't need to be too
complicated or so sophisticated for normal humans to love it! This principle
is 100% embodied by the crew behind Chill Wine Co. from New Zealand.
First off, their name is "Chill," which is basically like saying let's not overthink
everything that is so cool about wine. This is wine you pop open on Wednesday when
work was just a little too much and you need straight up "no thinking required"
enjoyment.

A

The juice is from Hawke's Bay in New Zealand, which is known for stony and gravel
soils that produce lush, jammy flavor-packed grapes. Next time you need to
completely veg out on the sofa and stream Netflix all night long, then this is your
go-to bottle. Be careful — it's light, lush, and very gulp-able. Plus, this vino is
certified sustainable and vegan!
If a red wine could ever scream summer, then it would be this bottle. It's perfect
with any lighter meat off the grill. We paired it up with some sauced up & grilled
Terriyaki wings!
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2018 Bellula Pinot Noir
LANGUEDOC, FRANCE
100% Pinot Noir

NOSE:

A super cute french bakery with fresh raspberry and rhubarb pastries

PALATE:

Imagine if that bakery used their super powers to help make wine... simple,
elegant, with fresh fruit and baking spice

MOOD:

Wrapped in a super soft towel after an amazingly steamy shower listening to Whitney
Houston's I Wanna Dance With Somebody
TANNIN

FRUIT

SAVORY

FRUIT-FORWARD

SILKY

ACIDITY

RICH

MOUTH-PUCKERING

GRIPPY

BODY

LIGHTWEIGHT

HEAVY

his Pinot Noir hails from the Languedoc aka the French wine region that is
making some of the best everyday drinking wine in the country. Our main
man J.P. Bourgeois is a native Frenchman with a knack for finding amazing
juice across France, but with the Bellula Pinot Noir, he's found the perfect wine for a
lazy Tuesday night by yourself or a Saturday night dinner party when you're trying to
impress your crew.

T

The Languedoc is nestled in the Southwest of France and gets the best cool sea
breezes from both the Atlantic and Mediterranean making it a deluxe location for
winemaking. This juice is notable for a beautiful fruit forward style with ripe red fruit
coming out of the gate that settles into more complex notes of baking spice and a
touch of pepper. It's easy drinking, well balanced, and pairs well with all kinds of
foods or it's delightful just on its own. You, your glass, and a comfy chair.
Fruit forward Pinots pair well with lighter styles of meats. We're slow roasting a
whole chicken stuffed with garlic and rosemary. Like this vino, the dish is hard to
screw up.
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2015 Estampa Reserva, Carmenere-Malbec
COLCHAGUA VALLEY, CHILE
90% Carmenere, 10% Malbec
Not sure if smoked dark and red fruit is a thang, but it is with this vino
and it is awesome

NOSE:

PALATE: Plums and raspberries drizzled with brown sugar molasses
MOOD:

A prelude to Sunday night TV on HBO with the tune Queen of the Valley by
Young & Sick
TANNIN

FRUIT

SAVORY

FRUIT-FORWARD

SILKY

ACIDITY

RICH

MOUTH-PUCKERING

GRIPPY

BODY

LIGHTWEIGHT

HEAVY

ome wine drinkers love blends. Some hate 'em. And some just might not even
know the difference. Estampa is the only winery in Chile that specializes in the
production of blends, which is just fancy wine speak for a technique that
consists of carefully combining two or more types of grapes. Like a great relationship
in life... the right combo of grapes can make for awesome wine!

S

This juice is a blend of two grapes that Chile has truly put on the wine map. Both
varieties hail from Europe originally, but like so many immigrants, they're
blossoming in their new home. The nose is spicy and concentrated ripe berries, plum,
and wild blackberries that folds into herbs and smoky molasses on the palate. The
richness lingers in all the right ways.
Goin' up on a Tuesday with a fancy pizza pie with all kinds of artisanal meats like
prosciutto and speck or just a Pizza Hut Meat Lover's Deep Dish.
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2017 Anemoia Cabernet Sauvignon
PASO ROBLES, CA
100% Cabernet Sauvignon
A cornucopia of dark fruit like blackberry, black plum, and dark raspberry
that's been hanging in a picnic basket with a bunch of fresh rosemary

NOSE:
PALATE:

MOOD:

Rich, lush, and decadent like a diverse NYC discotheque frequented by
generous black fruit, cocoa powder, and tobacco flavors that cover a nicely
chewy finish.
We're going down a long music rabbit hole on Spotify and then we found My Strange
Addiction by Billie Eilish and realized we've been hunting for tunes for hours.
TANNIN

FRUIT

SAVORY

FRUIT-FORWARD

SILKY

ACIDITY

RICH

MOUTH-PUCKERING

GRIPPY

BODY

LIGHTWEIGHT

HEAVY

ndrew Jones of Field Recordings in Paso Robles, California is one of the most
unique winemakers we've come across. After six years of hunting for vino in
nearly every corner of the globe, that is really saying something. Jones
pioneered wines in a can i.e. Foxie and Fiction, but we love that he's got a real knack
for combing California wine country to find grapes that are true hidden gems.

A

This Cabernet Sauvignon is an example of a serious hidden gem. This is a limited
production wine from Jones and we're very lucky to snag just 150ish cases of the
juice. The bottle is packed with delectable dark fruit. Think almost over the top
blackberries, black plum, black cherry, and uber ripe raspberries. The fruit mellows
perfectly on the palate with notes of savory herbs, mocha, and tobacco with cheek
gripping tannins.

Filet Mignon all day, every day. Well maybe not every day, we gotta keep the cholesterol
in check, but this California Cabernet is meant to sip on with a classic steak.
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MOROCCAN LAMB RAGU
Wine Pairing: Bigger and more jammy red wines like the 2015
Estampa Reserva Carmenere-Malbec and the 2017 Anemoia
Cabernet Sauvignon hold up to this hearty sauce.

CACIO E PEPE
Wine Pairing: The 2018 Étincelle Sauvignon Blanc and the 2018 Lubanzi Chenin Blanc
have just the right amount of tart bite to complement the pepper and balance the
saltiness of the Pecorino aka the perfect ying to the yang.
2 tablespoons kosher salt
¾ pound long pasta, such as
taglierini, bucatini, or spaghetti
4 tablespoons unsalted butter
2 teaspoons freshly ground black
pepper, plus more for serving
1 cup grated Pecorino Romano
cheese, plus more for serving

1. Bring a large pot of water to a boil. Add the salt and return to a rolling
boil. Add the pasta and cook until al dente according to package
directions.
2. When the pasta is about halfway done cooking, start the sauce: Melt
the butter in a 12-inch skillet over medium-high heat. Add the pepper
and stir until it is aromatic, about 2 minutes. Add ½ cup of the pasta
water directly from the pasta pot and bring to a simmer. Stir together
and cook for 1 minute, until the sauce emulsifies.

1 medium carrot, roughly chopped

1. Bring a large pot of water to a boil.

3. Reduce the heat to medium. Add the pasta and Pecorino Romano
directly to the skillet, tossing vigorously until all strands are coated and
the cheese melts. Add another ½ cup of pasta water and cook for 1
minute more.

2 medium shallots, roughly
chopped

2. While the water comes to a boil, in a food processor, combine the
carrot; shallots, and garlic. Pulse together until minced.

3 cloves garlic

4. Plate in bowls with additional grated cheese and black pepper, if
desired.

3. Heat the oil in a 12-inch skillet over medium heat. Add the vegetables
and cook until they soften and begin to brown, about 5 minutes. Add
the lamb and cook until browned, breaking up the meat with the back
of a wooden spoon, about 6 minutes. Stir in the coriander, cumin,
cinnamon, and cayenne. Season with kosher salt and black pepper. Stir
in the tomato paste.

COOK’S NOTE: Purists may object, but I think part of the beauty of this
recipe is that you can add to the dish to create interesting variations. I've
thrown in roasted broccolini with lemon, nuts, leftover sausage, and
other things lying about in my fridge, and they've all worked. Play
around and create your own version.

2 tablespoons olive oil, plus more
for drizzling
1 pound ground lamb
1 teaspoon ground coriander
1 teaspoon ground cumin
1 teaspoon ground cinnamon
1 teaspoon cayenne pepper
Kosher salt and freshly ground
black pepper
1 tablespoon tomato paste
½ cup red wine
1 cup chicken stock or water

4. Add the wine and bring to a simmer. Cook until the liquid has almost
evaporated, about 2 minutes. Add the chicken stock and cook until
almost all the liquid has cooked down, about 5 minutes more.
5. Add the tomatoes and parsley, stir together, bring to a simmer, and let
simmer while the pasta cooks.
6. Add 2 tablespoons of the kosher salt to the boiling water and return to
a rolling boil. Add the pasta and cook until al dente according to
package directions.

One 28-ounce can diced San
Marzano tomatoes

7. Add the pasta directly to the skillet and toss to coat with the sauce,
adding ¼ cup of pasta water or more (up to 1 cup), as needed to loosen
up the sauce.

¼ cup chopped flat-leaf Italian
parsley

8. Plate in bowls and top with a spoonful of yogurt, torn mint leaves, a
drizzle of olive oil, and some flaky salt.

¾ pound fusilli lunghi
Greek yogurt, for serving
Torn mint leaves, for serving
Flaky salt, such as Maldon
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CHAD'S GARLIC BREAD
Wine Pairing: What isn’t good with garlic bread?!?! Sip, snack, and enjoy.
1 baguette, split lengthwise

1. Preheat the oven to 350°F Line a baking sheet with foil.

6 tablespoons unsalted butter, at
room temperature

2. Melt 2 tablespoons of the butter in a saucepan over medium heat. Add
the garlic and cook until light golden, about 2 minutes. Pour the garlicky
butter into a small bowl and allow it to cool. Once the melted butter has
cooled, fold the mixture into the remaining softened butter.

5 cloves garlic, finely chopped
2 tablespoons grated Pecorino
Romano or Parmesan cheese
¼ cup chopped flat-leaf Italian
parsley

3. Place the bread open-faced on the lined baking sheet. Spread the
butter mixture over both slices of the baguette. Sprinkle with the cheese.
4. Bake until the bread begins to brown, about 12 minutes. Set the oven
to broil and broil until the bread gets deep golden in color, 2 minutes
more, checking frequently to make sure the bread does not burn.
Remove from the oven, sprinkle with the parsley, and cut into 1-inch
pieces to serve.
5. Plate in bowls and pass Pecorino Romano at the table, if desired.
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MAMA'S MARINARA

PASTA WITH SHRIMP IN TOMATO CREAM

Wine Pairing: A homemade marina is perfect for a lighter bodied red wine. We’d
suggest putting a slight chill on the 2016 Chill Wine Co. Red and the 2018 Bellula Pinot
Noir for an excellent summer night eating outside.

Wine Pairing: Cream sauces typically call for a white wine pairing, but rosé makes for an excellent
option too! The 2018 Upwell Rosé and the 2018 Bodini Rosé are both fresh and vibrant and
complement the tomato cream and shrimp, all making for quite a pink-themed dinner table.

Kosher salt

1. Bring a large pot of water to a boil. Add 2 tablespoons of the salt and
return to a rolling boil.

Kosher salt

2. While the water comes to a boil, prepare the sauce: Heat the olive oil
in a 12-inch skillet over medium heat. Add the garlic and saute until
pale golden, about 2 minutes. Remove the garlic and set aside.

2 tablespoons olive oil

2 tablespoons olive oil
3 cloves garlic, thinly sliced
1 small onion, minced
One 28-ounce can whole or diced
San Marzano tomatoes (see
Canned Tomatoes, below)
¼ cup chopped flat-leaf Italian
parsley, plus more for serving
Freshly ground black pepper
¾ pound cavatappi, or other pasta
of your choosing
Grated Pecorino Romano or Grana
Padano cheese, for serving
Crushed red pepper flakes
(optional)
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3. Add the onion to the pan and saute, stirring occasionally, until
softened, about 4 minutes. Add the tomatoes to the pan. Fill the tomato
can halfway with water, swish the water around, and add it to the pan.
Return the garlic to.the pan along with the parsley. Season the sauce
with salt and black pepper and bring it to a simmer.

¾ pound fusilli
1 pound shrimp, peeled and
deveined
Freshly ground black pepper
3 scallions, thinly sliced (dark green
portion kept separate)
3 cloves garlic, thinly sliced

4. Add the pasta to the boiling water and cook until al dente according
to package directions. Scoop the pasta directly into the skillet and toss to
coat, adding ¼ cup of pasta water or more (up to 1 cup), as needed to
loosen up the sauce.

1 cup heavy cream

5. Serve in bowls with lots of grated Pecorino Romano and, if desired,
additional chopped parsley and red pepper flakes.

½ cup dry-packed sun-dried
tomatoes, thinly sliced

COOK’S NOTE: For the most part, cans of whole tomatoes and diced
tomatoes (a timesaver) can be used interchangeably. Always add
tomatoes with their juices, as you'll need their liquid to moisten your
sauce. If you're using whole tomatoes, you'll need to break them up,
either by gently squeezing them by hand as you add them or in the pan
with the back of a spoon. I don't recommend using crushed tomatoes
unless specifically requested; I find them too thick for most sauces.

1 tablespoon tomato paste

½ cup chicken stock
½ cup dry vermouth

1 cup crumbled feta cheese
¼ cup chopped flat-leaf Italian
parsley
¼ cup fresh basil chiffonade

1. Bring a large pot of water to a boil. Add 2 tablespoons of the salt and
return to a rolling boil. Add the pasta and cook until al dente according
to package directions.
2. While the pasta cooks, prepare the sauce: Heat the oil in a 12-inch
skillet over medium-high heat. Season the shrimp with salt and pepper,
add to the pan, and saute until just cooked through, about 2 minutes.
Remove and set aside in a large bowl.
3. Add the white and light green slices of scallions (reserve the dark
green slices for garnish) and garlic to the pan and cook until softened,
about 2 minutes. Remove and set aside in the bowl with the shrimp and
cover.
4. Reduce the heat to medium. Stir in the cream, chicken stock,
vermouth, sun-dried tomatoes, and tomato paste. Bring the sauce to a
boil and simmer until the liquid has thickened and reduced by half,
about 5 minutes. Return the shrimp mixture to the skillet and cook until
heated through, about 2 minutes more.
5. Increase the heat to medium-high and add the pasta directly to the
skillet, along with the feta, parsley, and half the basil. Toss everything
together until the cheese begins to melt and the pasta is glossy with
sauce. Season with salt and pepper.
6. Plate in bowls and garnish with the remaining basil and the scallion
greens.
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WINE POPS EXTRAVAGANZA!

Mixed-Berry La Pinot Pops

White Sangria Popsicles

2 cups water

1 bottle Sauvignon Blanc, Chenin Blanc, or
dry white wine
½ cup simple syrup
½ cup orange liqueur
2 lemons
2 cups chopped fruit (recommended:
By CHELSEA IVERSEN
strawberries,
green apples, peaches and
blackberries)
Combine wine, syrup, and orange liqueur. Juice 1
lemon into mixture. Slice other lemon thinly and halve
the slices. Add to mixture. Add in remaining fruit.
Pour into 3-ounce paper cups and freeze for 2 hours.
Insert popsicle sticks and freeze until solid. Makes 24
pops.

Puree blueberries, wine, and simple syrup. Beat heavy
cream and sugar in a cold bowl until soft peaks form;
fold in beaten cream cheese. Portion out ¼ cup of
cream cheese mixture into a separate bowl, combine
with graham cracker crumbs. Place mixtures into 3
separate plastic bags and cut off a corner to create a
small opening. Pour 2 tablespoons of blueberry and
wine mixture into each well. Squeeze a tablespoon of
cheesecake mixture on top of blueberry layer. Squeeze
a small dollop of graham cracker mixture on top of
cheesecake mixture. Continue layering until top of
each well is reached. Cover top of popsicle form with
foil and place popsicle stick in the center. Freeze
overnight. Makes 8 pops.

Rosé Slushies
1 ¾ cups sugar
1 ½ tsp citric acid

Blackberry Prosecco Popsicles
1/3 cup blackberries
4 oz crème de cassis
Splash of fresh lime juice
2 pinches lime zest
20 oz Prosecco, Cava, or dry sparkling wine
Pour crème de cassis on blackberries and crush. Add
lime juice and zest. Put 1 tsp of mixture into each
popsicle form and pour Prosecco on top. Freeze for
2 hours. Insert popsicle sticks and freeze overnight.
Makes 12 pops.

Blueberry Bordeaux Cheesecake
Popsicles
1 pint blueberries
½ cup Bordeaux
¼ cup simple syrup
¼ cup heavy cream
¼ cup cream cheese
4 Tbsp sugar
¼ cup graham cracker crumbs
18

¼ tsp matcha (green tea) powder
1 bottle of rosé
3 cups water
Blend sugar, citric acid, and matcha powder into a
food processor for 1–2 minutes. Pour mix into large
bowl. Add wine and water. Stir well. Freeze for 3
hours before serving.

Mimosa Jello Shots
1½ cups fresh squeezed orange juice

1/2 bottle light-bodied red wine like Pinot Noir
2/3 cup sugar
2/3 cup raspberries
2/3 cup blackberries
In a large mixing bowl, combine water, wine, and
sugar. Stir until sugar is dissolved. Add berries,
smashing some slightly with a wooden spoon and
leaving some whole. Using a ladle, pour into popsicle
molds (or just a paper cup!), making sure the berries
are evenly distributed.
NOTE: If you’re using the paper-cup method, let the
pops freeze for about an hour (until they’re slushy, but
not totally frozen), then place the popsicle sticks in the
center. Putting them in a partially frozen mixture will
keep them stabilized. Don’t have popsicle sticks? Use
spoons or plasticware. Done!

French 75 Popsicles
12 oz. of Champagne
4 oz. of cognac or gin
4 oz. of simple syrup

1 ½ cups Prosecco, Cava, or dry sparkling wine
1 drop orange flower water (optional)
Edible flower petals, for garnish (optional)
Pour juice and sugar into a small saucepan and
sprinkle with the gelatin. Allow the gelatin to soak for
a minute or two. Stir over low heat until gelatin has
dissolved, about five minutes. Remove from heat. Stir
in Champagne (mixture will be foamy). Add drop of
orange flower water, if desired. Chill overnight in 9×9
pan. Makes 24 to 32 jello shots.

Fig and Clementine Port Wine
Popsicle
2 cups of port wine (or any dry fruity variety
will work)
2 lbs clementine tangerines, peeled
1 1/2 lb figs, de-stemmed
¼ cup honey
Place wine, clementine tangerines, figs, and honey in
a food processor or blender and process or blend until
pureed, about 1–2 minutes. Pour mixture through a
medium strainer. Pour strained mixture into popsicle
forms and freeze for about 2 hours or until mixture
starts to solidify enough to hold a popsicle stick
upright. Insert popsicle sticks and finish freezing
popsicles overnight. To release popsicles run hot water
on the outside of popsicle molds for a 2–3 seconds.
Makes 8 pops.

3 oz. of fresh lemon juice
Combine all ingredients together into a large
measuring cup, then evenly distribute in your popsicle
molds, leaving about 1/4 inch of room at the top.
(You’ll have around 3 oz. left over after filling the
molds.) Makes 10 pops.

Red Wine Fudgesicles
1 cup dry red wine
1 1/2 cup dark chocolate chips
1 1/2 cup milk

1 tbsp sugar
3 envelopes of gelatin

from heat, add cut vanilla bean and steep for 15
minutes. Remove bean and allow syrup to completely
cool. Rinse peaches and pat dry. With paring knife,
remove pits and stems. Lightly puree peaches, being
sure to leave some texture, resulting in about 16 fluid
ounces. Combine puree with cooled vanilla syrup and
7 ounces of Sauvignon Blanc, stirring well. Pour into
molds, add sticks, and freeze until solid (about 4 to 6
hours). Makes 10 pops.

Sauvignon Blanc Infused Yellow
Peach and Vanilla Ice Pops
3 to 4 baseball-sized ripe to overripe yellow
peaches

In a small pot simmer the wine over low/medium heat
for 12–18 minutes, allowing it to reduce. Remove
from heat and whisk in the chocolate until completely
melted. Stir in the milk. Pour into your popsicle tray
and freeze overnight.

4 ounces dark organic cane sugar
4 fluid ounces water
1-inch piece of vanilla bean cut lengthwise
7 ounces Sauvignon Blanc or Chenin Blanc
Mix sugar and water in saucepan. Gently heat while
stirring until sugar completely dissolves. Remove
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2018 Étincelle Sauvignon Blanc
LOIRE VALLEY, FRANCE
100% Sauvignon Blanc
The first time you smelled tropical fruits like kiwi and passionfruit on spring
break in the Bahamas

NOSE:

PALATE: Rich, fruity, opulent and luscious and, no, this isn't an episode of RuPaul's Drag Race.
Walking the streets of the trendy Ménilmontant district in Paris with a solo cup of
MOOD: vino listening to Fluttering In The Floodlights by Yeasayer
SWEET

FRUIT

SAVORY

FRUIT-FORWARD

SILKY

ACIDITY

RICH

MOUTH-PUCKERING

GRIPPY

BODY

LIGHTWEIGHT

HEAVY

ot all Sauvignon Blanc is the same. Some have over-the-top grassy notes and
some are dominated by notes of Bell Pepper. All types of SB have a place in
this world, but Sauvignon Blanc from the Loire Valley of France may be the
gold standard. And within the gold standard, there's a place called Touraine and it is
the best of the best within the Loire Valley. Vineyards have been planted in this area
since the Middle Ages. So they've got some practice.

N

This juice hails from the southern end of Touraine. The nose is super tropical with
whiffs of kiwi, lychee, papaya, and mango, and on the palate is a beautiful and
viscous coating of exotic fruit that makes your mouth feel lush and opulent AF. This
is classic French Sauvignon Blanc that has the power to transform your front porch
into a seductive Parisian bistro.
Live like a local. Crottin de Chavignol is a stinky, creamy goat cheese from the Loire
Valley that is a classic pairing for this wine. But a white style pizza pie is damn good with
this vino too!
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2018 Bodini Rosé of Malbec
MENDOZA, ARGENTINA
100% Malbec

NOSE:

Slicing up fresh strawberries on an early spring morning as the dew begins to lift
off the lawn

PALATE: Dueling cherries and strawberries get surprised by a faint touch of white pepper
The pool party takes it up a notch with WHAM's iconic tune, Club Tropicana.
MOOD: Please don't spill all the rosé in the pool!
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he 2018 Bodini Rosé is crafted by winemaker Jimena Lopez and showcases
fruit grown by a small estate winery in Mendoza, Argentina. Sipping this
vibrant rosé made from Mendoza's best Malbec grapes literally supports a
small family business a continent away. We always love showing off harder to find
bottles and the Lopez family produces some solid ones!

T

Mendoza, Argentina is actually quite the mountainous desert, which is 100% a good
thing for making vino. The long sunny days, cold nights, low humidity, and the
natural irrigation from the glacial snowmelt of the Andes Mountains makes for
badass winemaking. Cheers to Mother Earth! The juice is fresh, fruit-forward, and an
awesome intro to Malbec with notes of ripe strawberry and cocktail cherries that
ends with just a touch of pepper.
Bring out the waffle iron from the cabinets! This is a brunch time rosé that brings out
the best of some homemade strawberry-topped waffles!
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2018 Lubanzi Chenin Blanc
SWARTLAND, SOUTH AFRICA
100% Chenin Blanc

NOSE:

Lychee, green apple, and apricot came together for a new Lipton green tea
flavor

PALATE:

A light and creamy lemon curd piece of shortbread balanced by a refreshing and
crisp finish

MOOD:

Almost getting caught sneaking wine into a Beck concert at the Prospect Park
Bandshell as the set begins with his new tune, Saw Lightning
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ape Town, South Africa is one of the most gorgeous cities on the planet. It is
literally where mountains meet the ocean. Our crew was lucky enough to
spend a week road tripping through Cape Town and the wine country that
surrounds the picturesque town. We quickly discovered that Chenin Blanc is the
country's go-to grape and the wine is nearly a ubiquitous part to nightly sunsets,
which we can't even begin to describe in words.

C

Now if you don't have time for the 16-hour flight to Cape Town, the Lubanzi Chenin
Blanc can take you there in your imagination. It's the juice the locals drink but
brought to America in a fun can. The nose is an uber flowery and citrusy version of a
white tea with notes of pear, peach, lychee, green apple, and apricot. The palate is a
bit more complex with an elegant and creamy lemon curd zest that ends with a
perfectly refreshing finish that makes you crave the next sip.
Fresh seafood and sunsets. We took a shot grilling oysters on the half shell marinated
with EVOO, garlic, and a bit of this wine.
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2018 Upwell Rosé
LODI, CALIFORNIA
Special Blend of Zinfandel, Chenin Blanc, and Chardonnay

NOSE:

Bright citrus notes to complement classic rosé notes of watermelon and strawberry.

PALATE: Refreshingly lively and as zippy as as sublime watermelon jolly rancher
MOOD: Feeling fresh and youthful with a bootyshake to Julien by Carly Rae Jepsen
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t shouldn't be a magic trick to find and enjoy great California wine for under 20
bucks. But over the last 5 years, getting your hands on great California juice that
doesn't break the bank has become a serious challenge. Luckily, our buddy and
fellow Wine Enthusiast 40 Under 40 honoree, Eric Clemons, has a rosé that
completely over-delivers for the price point, and we're pumped to share it with you.

I

Drinking this is like watching a long-haired hippy play the harp without shoes.
Flowing fingers moving fluidly, bare shoulders draped in light pink feathery fabric.
This is a carefree bottle of pink vino. The palate is all about summer watermelon and
ripe strawberries. The sipping is dangerously effortless and bright, zippy, and straight
out of this world refreshing. The medium-to-light body and clean finish make the
wine ultra quaffable. It's perfect for mindless drinking in the summertime on a hot
afternoon.
Rosé is so fresh and so clean that it's perfect with anything off the raw seafood bar.
Either build your own shellfish tower like a boss or pick up some tasty ceviche at
Whole Foods and eat it up with tortilla chips.
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NOTHING SAYS ‘MURICA quite like these USA jello shots.
They’re red, they’re white, they’re blue and packed full of the good
stuff (vanilla vodka, obviously). Whip these up over a summer
holiday weekend, or whenever you’re feeling like simultaneously
being super patriotic as well as super intoxicated – but please, jello
shot responsibly.

USA JELLO
SHOTS

INGREDIENTS
1 packet strawberry Jell-o
1 packet blueberry Jell-o
1 1/2 cups vanilla vodka
2 1/2 cups boiling water
1 can whipped cream
METHOD
STIR together strawberry jell-o packet, 1 1/4 cups boiling
water and 3/4 cups vanilla vodka until everything is well
combined.
SPOON into shot glasses, filling only half way. Place in the
refrigerator for 90 minutes, or until firm.
STIR together blueberry jell-o packet, 1 1/4 cups boiling
water and 3/4 cups vodka until everything is well combined.
REMOVE shot glasses from the refrigerator, once firm.
Spoon blueberry jell-o into shot glasses, filling almost to the
top. Refrigerate for 90 minutes or until firm.
REMOVE shot glasses from the refrigerator and top with
whipped cream. Garnish with American flag toothpick and
serve immediately!
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THANKS FOR BEING A
MEMBER! DID YOU KNOW...
THE WINE

We’re constantly tracking down, taste-testing and selecting
authentic bottles from winemakers around the world — wines
that are new to us and hopefully new to you, too. We curate
authentic wines rather than bulk blending so that you can truly
experience the diverse world of wine.
ACIDITY
Gives wine a bright, crisp, tart taste and is essential in keeping a wine balanced — acidity
balances out sweetness. You can gauge how acidic a wine is by taking note of how much you
salivate after your first sip of wine. More saliva = more acid.

BODY
Describes how heavy wine feels on the palate. When determining body, picture the difference
between how skim milk feels in your mouth versus how heavy cream feels. If a wine feels like
skim milk, it has a lighter body. If it feels more like heavy cream, it has a full body. Acidity,
sweetness, tannin and alcohol all affect the body of a wine.

DRY
A “dry wine” is one that does not have a sweet taste. However, even if a wine is technically dry, it
can still have a considerable amount of residual sugar that’s concealed by a higher acidity.
Example: unsweetened is technically “dry.”
FRUITY
Commonly confused with sweetness (because we affiliate fruit with sweetness), “fruity”
describes the presence of fruit flavors in wine. To better understand fruitiness in wine, imagine
unsweetened iced tea with lemon squeezed in it. The tea has a fruitiness from the lemon but is
still dry because it’s unsweetened.

SWEETNESS
A wine’s sweetness is measured by the amount of naturally occurring sugar — Residual Sugar
(RS) — that’s left in the wine at the end of the fermentation process. This sweetness is ranked
from bone dry (Brut Nature) to very sweet (doux) and can usually be detected by a slight tingling
sensation on the tip of the tongue.
TANNIN
The astringent or “grippy,” almost drying, feeling a red wine leaves in your mouth. A wine’s
tannin level is determined by how long the pressed juice sits with the grape seeds and stems,
which is where tannins are naturally found. Example: think about how your mouth feels after
drinking unsweetened black tea — also high in tannin.

ADD YOUR FAVORITES

Discovered something you love in your box? Browse our wine
shop and stock up on your favorites. Members get exclusive
discounts on the wine shop (up to 25% off!) AND free
shipping (when you select “No-Rush” shipping at checkout).
Hurry! They go fast.

MEMBERSHIP FLEXIBILITY

More in the mood for only red (or white) wine this month? Switch the type of
wine you want to receive. Swimming in wine right now and need a break? Log in to
manage your membership to fit your wine needs. P.S. We’re now offering 6 packs of
all white or all red!

PERKS PERKS PERKS. ALL ABOUT PERKS.

Free shipping, exclusive member discounts on wine, the
discovery experience… could there be more? Yes! Get excited
and read on.
Refer friends for more wine!
Just share your referral code — which can be found on your account dashboard online
— and when your friend signs up, you get $25 in your account! It’s as simple as that.
Keep an eye out for a new member perk each month!

Don't forget to check us out on social and share your
monthly wine experience!
@wineawesomeness

Wine Awesomeness

@wineawesomeness

