Constellation
Brands

Cribari

Paul
Masson
Tables

AL MASSON

—

Taylor
Country
Cellars

Taylor
Table Wine

Burgundy
18L

Chianti
3L

Chablis
18L

Burgundy
3L
18L

Chablis
3L
18L

Chablis
1L, 1.5L
3L, 18L

Rose
1L
1.5L

White
Zinfandel
1L

1.5L

Burgundy
1L, 3L
18L

Viin Rose

3L

Red

White
1.5L
3L

Sangria
1.5L

Soft Red
1.5L

Soft White
1.5L

Pink Catawba
1.5L

Culinary Portfolio — Table Wines

From its ruby purple color to its ripe fruit character, American Burgundy is an exceptional wine.

Blackberry, black cherry, rose petal and slight mango aromas and flavors are delivered in a well
balanced, full bodied and smooth wine.

From its straw yellow color to its mellow fruit character, American Chablis is an exceptional wine.
Apple, pear and melon aromas and flavors are delivered in a well balanced, medium bodied and
smooth wine.

From its ruby purple color to its ripe fruit character, Capri American Burgundy is an exceptional
wine.

From its straw-yellow color to its mellow fruit character, Capri American Chablis is an exceptional
wine. Apple, pear and melon aromas and flavors are delivered in a well-balanced, medium bodied
and smooth wine.

From its pale straw color to its distinctive fruit character, Paul Masson Chablis is an exceptional
wine. Fruity ripe peach, citrus and herbal aromas and flavors are delivered in a crisp, smooth and
well-balanced wine.

From its ruby rose color to its distinctive forward fruit character, Paul Masson Rose is an
exceptional wine. Fruity floral, berry and orange blossom aromas and flavors are delivered in a
sweet and flavorful wine. Paul Masson Rose is full bodied and has a pleasant aftertaste.

From its light ruby blush color to its distinctive fruit forward character, Paul Masson White Zinfandel
is an exceptional wine. Fruity, with a sweet-tart contrast and a spicy floral compliment are delivered
in a flavorful wine. Paul Masson Rose is full bodied and has a pleasant aftertaste.

From its ruby purple color to its ripe grape varietal fruit character, Paul Masson Burgundy is an
exceptional wine. Blackberry, black currant and herbal aromas & flavors are delivered in a dry wine
with a moderate tannin level. Full bodied with a pleasant aftertaste.

From its ruby rose color to its distinctive forward fruit character, Paul Masson Rose is an
exceptional wine. Fruity floral, berry and orange blossom aromas and flavors are delivered in a
sweet and flavorful wine. Paul Masson Rose is full bodied and has a pleasant aftertaste.

An exceptional wine. Blackberry, black cherry, rose petal and slight mango aromas and flavors are
delivered in a well balanced, full bodied and smooth wine. This is a great everyday wine to grace
the table and pairs well with many pasta dishes and simple grilled meats.

From its straw yellow color to its mellow fruit character, Apple, pear & melon aromas & flavors are
delivered in a well balanced, medium bodied & smooth wine. A great everyday wine to grace the
table & pairs well with many chicken dishes and pasta with seafood.

This wine is pleasantly but not overly dry. Slightly lighter in body than Burgundy. Delightful for any
occasion enhanced by wine. This is the perfect red wine for those 1st time red wine customers or
those put off by heavy dry red wines.

This wine has a soft and delicate taste. It is light in body and well balanced between dryness and
sweetness. The wine is superb for most occasions.

The natural flavors of oranges and lemons combined with a specially selected premium red wine to make a
truly distinctive tasting sangria.

A delightfully refreshing and softer taste than the traditional red.

A delightfully refreshing and softer taste than our traditional white.

A lovely rose color with a delightful balance of sweetness and tartness.

Alcohol %: 12
Residual Sugar: 1.2 g/L
Tartaric Acid: 0.65

Alcohol %: 12
Residual Sugar: 1.2 g/L
Tartaric Acid: 0.65

Alcohol %: 11
Residual Sugar: 1.5 g/L
Tartaric Acid: 0.63

Alcohol %: 12
Residual Sugar: 12.1 g/L
Tartaric Acid: 6.6

Alcohol %: 11
Residual Sugar: 17.5 g/L
Tartaric Acid: 6.3

Alcohol: 11.5 %
Sugar: 1.3 g/100ml
Acid: 0.65 g/100ml

Alcohol: 11.5 %
Sugar: 3.4 g/100ml
Acid: 0.57 g/100ml

Alcohol: 11 %
Sugar: 3.5 g/100ml|
Acid: 0.70 g/100ml

Alcohol: 12.5 %
Sugar: 0.3 g/100ml
Acid: .62 g/100ml

Alcohol: 11.5 %
Sugar: 3.4 g/100ml
Acid: 0.57 g/100ml

Alcohol: 12.0
Sugar: 1.2 g/100ml
Acid: 0.65 g/100ml

Alcohol: 11.0 %
Sugar: 1.5 g/100ml
Acid: 0.63 g/100mlI

Alcohol: 11.0 %
Sugar: 3.4 g/100ml
Acid: .62 g/100ml

Alcohol: 11.0 %
Sugar: 2.4 g/100ml
Acid: .59 g/100ml

Alcohol: 11.0 %
Sugar: 10.5 g/100ml
Acid: .67 g/100ml

Alcohol: 11.0 %
Sugar: 3.5 g/100ml
Acid: .70 g/100ml

Alcohol: 11.0 %
Sugar: 3.5 g/100ml
Acid: .69 g/100ml

Alcohol: 11.0 %
Sugar: 8.5 g/100ml
Acid: .69 g/100ml



Constellation
Brands

Cribari Cellars

Taylor Desserts

Italian
Swiss
Colony

Culinary Portfolio — Desserts

Madeira
1.5L
5L

Marsala
750ml
1.5L, 5L

Sherry
1.5L
5L

Madeira
750ml

Marsala
750ml

Rich Ruby Port
1.5L

Port
750ml
1L, 3L

Cream Sherry
750ml
1L, 3L

Dry Sherry
750ml
1L, 3L

Tawny Port
750ml
1L, 3L

Marsala
750ml
1.5L

Golden Sherry
750ml
1L, 3L

Cooking Sherry
750ml
1.5L

Madeira
750ml

Sherry
3L

A deep amber color, sweet, slightly crisp, with a full nutty flavor
complemented by a fragrant bouquet of citrus and pears.

A rich golden color, full-bodied, fragrant sherry, sweet but balanced
with a lively tang of citrus flavors and floral aromas. Excellent for
cooking.

A pale straw color, slightly sweet, full-bodied sherry, with a nutty,
caramel aroma and flavor. Delightful for cooking or as an aperitif.

A deep amber color, sweet, slightly crisp, with a full nutty flavor
complimented by a fragrant bouquet of citrus and pears.

Deep golden color, full-bodied, fragrant sherry, sweet but balanced
with a lively tang of citrus & aromas. Complexity achieved by aging in
small oak casks.

A brilliant crimson, full-bodied, fruity port, with aromas and flavors
of ripe plums and herbs, balanced with mild tannin and aged in oak
casks for depth.

A rich moderately sweet, ruby red port. A rich fruity taste and
smooth finish creates a unique taste and depth of character.

A dark, robust wine. Sweet, but with a hint of a bitter edge slightly
reminiscent of walnuts. Strong aromatics of nuts, toffee & caramel
add to the complexity.

A wonderful dessert wine that is light golden in color with a slightly
nutty aroma and complexity, which is dry and a little astringent.

A tawny color with smooth caramel flavor and nutty aroma. It is
medium bodied with delightful and rich flavor. Serve at room
temperature.

A creamy, medium sweet wine with raisin-like classic flavoring.
Deeply golden in color, it has a smooth, unique taste and depth to
the character.

A medium dry and delicately sweet with a mellow, nutty flavor and
smooth finish. Serve at room temperature.

An amber color with nutty character combined with a minor
astringency makes this dry wine an impressive stand alone beverage
as well as a great addition to some of your favorite recipes.

A full bodied, medium sweet Madeira, with a classic smooth, nutty
character. Uniquely zestful for cooking and as a savory after dinner
drink.

A full-bodied sweet wine with a fruity flavor.

A wine of Medium-Sweetness and body with nutty flavor.

Alcohol %: 18.5
Residual Sugar: 9 g/L
Tartaric Acid: 0.55

Alcohol 17.5%
Residual Sugar 9.5
Total Acid 0.55

Alcohol 17.5
Residual Sugar 3
Total Acid 0.65

Alcohol: 18.5 % by Volume
Sugar: 5.6 g/100ml
Acid: 4.6 g/100ml

Alcohol: 17.5 % by Volume
Sugar: 9.1 g/100ml
Acid: 5.1 g/100ml

Alcohol: 18.5 % by Volume
Sugar: 10.6 g/100ml
Acid: 4.6 g/100ml

Alcohol: 18 % by Volume
Sugar: 10.5 g/100ml
Acid: 6.0 g/100ml

Alcohol: 17.0 % by Volume
Sugar: 12.0 g/100ml|
Acid: 6.0 g/100ml

Alcohol: 17 % by Volume
Sugar: 4.0 g/100ml
Acid: 6.0 g/100ml

Alcohol: 18 % by Volume
Sugar: 12.0 g/100m|
Acid: 5.0 g/100ml

Alcohol:18.5 % by Volume
Sugar: 12.0 g/100m|
Acid: 6.0 g/100ml

Alcohol: 17.5 % by Volume
Sugar: 7.5 g/100ml
Acid: 6.0 g/100ml

Alcohol: 17 % by Volume
Sugar: 3.0 g/100ml
Acid: 5.0 g/100ml

Alcohol: 18.0 % by Volume
Sugar: 12.0 g/100ml
Acid: 6.0 g/100ml

Alcohol: 18 % by Volume
Sugar: 12.0 g/100ml
Acid: 5.5 g/100ml

pH: 3.1g/100ml

Alcohol: 17 % by Volume
Sugar: 6.0 g/100ml

Acid: 5.0 g/100ml

pH: 3.0g/100ml
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