
‘Surprise Case’
Wine Log



I have put together a selection of wine that represents the 
different styles available from the most exciting regions of the 
world. I hope you enjoy!

Included you will find a description of the wines in your case, 
including food pairing suggestions. The wines are ordered in 
terms of style, beginning with the lightest bodied and progressing 
through to the most full-bodied wine. Also included with each of 
the wines is a Tasting Notes section where you can score the wine 
and make notes. 

Cheers!
Alison



Quinta do Ameal
Cellar Door Price: $17.95
Region: Ponte de Lima, Portugal
Grape Variety: Loureiro

Vinho Verde is a Portuguese wine from the Minho region in the far 
north of the country. The name literally means "Green Wine" (red 
or white), referring to its youthful freshness rather than its colour. 
The vines are trained to climb trees, telephone poles or anything 
else that takes them above the ground, allowing the growers to 
cultivate vegetable crops to be used as a food source.

Quinta do Ameal is produced using organic Loureiro grapes and is 
sourced from vineyards dating back to the 1700s. The wine is dry 
and fresh with a fruity and floral nose. This wine should be 
enjoyed chilled as an aperitif or paired with Asian cuisine.

TASTING NOTES

Date Consumed:

Food Pairing:

Notes:

Score: 1 2 3 4 5 6 7 8 9 10
  Not a fan       Loved it

http://en.wikipedia.org/wiki/Portuguese_wine
http://en.wikipedia.org/wiki/Portuguese_wine
http://en.wikipedia.org/wiki/Minho_(province)
http://en.wikipedia.org/wiki/Minho_(province)


Pircas Negras
Cellar Door Price: $13.95
Region: Famatina Valley, Argentina
Grape Variety: Torrontes

Various different clones of the Torrontes grape are found 
throughout South America, but particularly in Argentina where it is 
the characteristic white wine grape of the country. It is the most 
widely planted white grape in Argentina and produces wines 
recognized by aromas of peach and apricot. 

Pircas Negras are the organic wines produced by La Riojana 
Cooperativa, a co‐op of 550 farmers in the Famatina Valley. The 
wines are fair trade certified, allowing farmers to demand a 
higher price for their grapes. The nose is very fruity with floral 
aromas and the wine is dry. Enjoy on its own or with smoked 
meats, medium cheeses, seafood and spicy Thai food.

TASTING NOTES

Date Consumed:

Food Pairing:

Notes:

Score: 1 2 3 4 5 6 7 8 9 10
  Not a fan       Loved it



Verus
Cellar Door Price: $24.95
Region: Ormož, Slovenia
Grape Variety: Pinot Gris

Viticulture and winemaking has existed in Slovenia since long 
before the Romans introduced winemaking to France, Spain and 
Germany. Slovenia has more than 40,000 wineries and exports 
only 5% of its production each year.  

Verus was started in 2007 by three friends who share a common 
heritage linked with the vineyards of the area. Their wines are 
available in select markets and only 475 cases of 2008 Verus 
Pinot Gris was produced. The grapes for this wine come from 
mature plantings and are aged primarily in stainless steel. The 
result is a smokey, rich wine with sweet fruit and a dry finish. 
Pair with seafood, white meat and cheese.

TASTING NOTES

Date Consumed:

Food Pairing:

Notes:

Score: 1 2 3 4 5 6 7 8 9 10
  Not a fan       Loved it

http://en.wikipedia.org/wiki/Viticulture
http://en.wikipedia.org/wiki/Viticulture
http://en.wikipedia.org/wiki/Winemaking
http://en.wikipedia.org/wiki/Winemaking
http://en.wikipedia.org/wiki/Ancient_Rome
http://en.wikipedia.org/wiki/Ancient_Rome
http://en.wikipedia.org/wiki/French_wines
http://en.wikipedia.org/wiki/French_wines
http://en.wikipedia.org/wiki/Spanish_wine
http://en.wikipedia.org/wiki/Spanish_wine
http://en.wikipedia.org/wiki/German_wine
http://en.wikipedia.org/wiki/German_wine


Seduction
Cellar Door Price: $19.95
Region: Cahors, France
Grape Variety: Malbec

Cahors is part of the South West France wine region and produces 
wine from grapes grown in and around the town of Cahors. The 
dominant grape variety in Cahors wines is Malbec, which must 
make up a minimum of 70% of the wine. As a reflection of the 
character of the Malbec variety, Cahors wine can be rather tannic 
when young, and benefit from aging.

Seduction is produced by Domaine la Bérangeraie, which is a 
family owned winery that has been producing wine in Cahors since 
1972. The wine exhibits the richness and high tannins often 
associated with the Malbec grape and has a soft fruitiness from 
the addition of Merlot. Pair with grilled meats and cheese.

TASTING NOTES

Date Consumed:

Food Pairing:

Notes:

Score: 1 2 3 4 5 6 7 8 9 10
  Not a fan       Loved it



Vidigal Vinho Tinto
Cellar Door Price: $14.95
Region: Lisboa, Portugal
Grape Variety: Tempranillo

Lisboa, until 2009 known as Estremadura, is a Portuguese wine 
region that encompasses many smaller wine regions and takes its 
name from the country’s capital. The Lisboa region is Portugal's 
largest producer of wine by volume and stretches from Lisbon 
along the Atlantic coast to the Bairrada wine region. The wines 
from this area are typically great value. 

Vidigal is a dynamic family-owned winery that sources its grapes 
from several Portuguese wine growing areas. Vinho Tinto Reserva 
is one of the winery’s flagship wines and is made with Tempranillo 
grapes. The wine is spicy and full of cherry aromas. Pair with 
vinhos d’alhos (pork marinated in wine and roasted).

TASTING NOTES

Date Consumed:

Food Pairing:

Notes:

Score: 1 2 3 4 5 6 7 8 9 10
  Not a fan       Loved it



Tenimenti D’Allesandro Cortona
Cellar Door Price: $27.95
Region: Cortona, Italy
Grape Variety: Syrah

Cortona is a small hilltop town located in Italy’s region of 
Tuscany and has a history that dates back 2600 years. The area 
surrounding Cortona was granted Denominacion de Origen (DOC) 
status in 1999. Cortona DOC has the highest concentration of Syrah 
under vine in Italy. 

Tenimenti D’Allesandro started from scratch in the late 1980s by 
planting 50 hectares of vineyards based entirely on scientific 
results from soil samples. The grapes for this wine were sourced 
from the youngest vines and the result is a wine full of rich, dark 
fruit, leather and spices. Pair with pasta and cheese or red meat.

TASTING NOTES

Date Consumed:

Food Pairing:

Notes:

Score: 1 2 3 4 5 6 7 8 9 10
  Not a fan       Loved it


