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Aroma: A ghostly bouquet of peach, lemon,
lime, green apple, guava, and enchanted

flowers.
Palate: Zesty lemon, lime, grapefruit, and
juicy peach swirl, like a cauldron of sweet-

tart spells.
Body: Light and playful.

Finish: Fruity and refreshing, like a trick-or-
treater’s grin.

Pairing: A rainbow-ready match with
Skittles - taste the dark side of the rainbow!

Candy: Skittles

Spiced AppleSpiced ApplePetite Verdot ‘19Petite Verdot ‘19Vin de City WhiteVin de City White
Aroma: Midnight plums, vanilla, lilacs, and

a whisper of old leather.
Palate: Blackberry and plum enchant with

violet and sage.
Body: Full, like a cauldron of mystery.

Finish: Smooth, complex, and lingering.
Pairing: Wickedly divine with a Reese’s

Peanut Butter Cup—dark fruit and
chocolate cloak peanut butter in pure

Halloween magic.
Candy: Reese’s Peanut Butter Cup

Aroma: Fresh apple, warm cinnamon,
honey, and a whisper of anise.

Palate: Apple compote with spice and a
touch of licorice intrigue.

Body: Light and lively.
Finish: Clean, vibrant, and refreshingly

wicked.
Pairing: Cast a sweet spell with Twix—

caramel, cookie, and chocolate become
downright bewitching with spiced apple!

Candy: Twix


