
Wildsong
Sauvignon 

Blanc
Decoy 

Chardonnay

Masseria Li 
Veli

Primitivo

Summer Staples
07.06.20

for customers of
COTTAGE GROVE| RAMSEY| OSSEO | ANDOVER | ROSEVILLE | CHANHASSEN | ST. LOUIS PARK | BLAINE | WOODBURY

Whether you’re headed to the park or the backyard grill,
every meal is made better with a full pantry of wines to
grab on a whim. This week we’re revisiting the ones that
are always in ours!

Te Awanga’s Wildsong Sauvignon Blanc comes from the
north island of New Zealand. Hawke’s Bay is known for
its wildflowers and surfing community. It’s grown
organically and kept on the lees for depth.

Almost too good to be real, the Duckhorn family has
produced Decoy since 1985. This sustainable Sonoma
County Chardonnay has something for all chardonnay
drinkers and is light enough for the hottest BBQ days.

Right at the heel of the boot on the Adriatic Sea, the
summers at Masseria Li Veli average temperatures in the
80’s and see a ton of sunshine. This Primitivo is a rich and
spicy wine to pair with all things grilled.



Place Matters

Hawke’s Bay is the oldest wine region in New Zealand. It
was the first to establish a nationwide sustainability
program -- 98% of the area is certified – and has constant
wind to keep vineyards cool. This leads to structured
grapes and layered wines that are richer in the mouth and
less acidic than those from, Marlborough to the south.

Dan Duckhorn purchased what would become Duckhorn
Vineyards in 1976, making it one of the first 40 wineries in
Napa. A 1985 expansion into Sonoma created Decoy
which offers fantastic, sustainable wines at pantry prices.
Sonoma’s proximity to the coast tends to achieve cooler
temperatures than its neighbor, Napa Valley. The fruit
from Sonoma is not as juicy as from Napa, and the wines
tend to also have more structure with acidity and tannins.

Around 2,500 years ago, wine were being made in Puglia
to pair with food cooked the only way they knew how –
over an open flame. Li Veli was founded by Marquis
Antionio deViti de Marco to create a cellar for the entire
south of Italy. Puglia is located in the Southeastern tip of
Italy and is often referred to in English as “Apulia.” The
region enjoys all the benefits of the Mediterranean climate
as it faces the Adriatic sea. It’s hot, dry, and sunny all the
time, but a constant breeze from the ocean mitigates the
threat of grapes overheating. That’s important for the
native Primitivo grape with its dark skin that is naturally
tannic and needs quite a bit of sun to cut the bitterness.



Wine Grape(s) Place Vinification Sight Smell Sip Pairings

Wildsong

Sauvignon 
Blanc

Hawke’s 
Bay,
New 

Zealand

cold picked 
and 

fermented, 
stainless steel, 
3 months lees

clear, 
pale 

wheat 
yellow

bright notes 
of nectarine, 
grapefruit, 

and lime zest 
with notes of 
flint and wet 

stone

layers of 
texture, bright 
citrus with racy 
acidity, lemon 

curd, 
pineapple, 
peach with 
some spice 

salads with 
vinaigrette-

based 
dressings, 

grilled 
vegetables, 

salmon

Decoy

Chardonnay
Sonoma 
County,

California

25% new 
French oak, 

75% stainless 
steel; 2018 long 
hang time from 
mild summer

clear, 
straw 
yellow

stone fruit, 
green apple, 
and a hint of 
baking spice

soft richness from 
sur lie aging, 

round creaminess 
with notes of 

honeysuckle and 
apricot

grilled poultry 
or fish, potato 

salad, rich 
cheeses, fresh 

fruit

Masseria Li Veli
Orion

Primitivo Salento, 
Italy

bush vine with 
settonce,

6 months in 
225L 

barrique, cold 
soaked

dense 
ruby, 
purple 

rim

ripe and 
fleshy red 

fruit, cherry, 
nutmeg, 

raspberry 
jam

spicy notes of 
black 

raspberry, 
cinnamon, 

baking cherry 
and clove

burgers, ribs, 
smoked 

meats, grilled 
squash, elote


