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1. MASI NECTAR COSTASERA LUNAR

Noctar Costasera Year of the Srake is the |xest limaed-editon Amarene
Classice 2019 from Masi Agricola, crafted 1o celebrate the 2025 Chinese
Lunar New Year. Designed for globsal raved retail, s exchusive release
fedlures 2 gold serpent on e red laded, symiolising prosperity and
wisgom. Developed in colaborabon with China Duty Free Growp, #t will be
avalable in select duty-fron lecaions acroas China, As Masi expands in the
Middie East and Southeast Asia, this launch also highlights its commitmant
10 blending Rakan winemaking with global cultural traditions

ARP: Price avallable on request,

Contact Masi.en/

2. NOOH BY CHATEAU LA COSTE

From Chiteau La Coste, Nooh Sparking Rosé, part of the Nooh by La Coste
colection, beings Provence 10 the non-alcoholic wine scene, Cralied from
the astata's organic Rosé d'une Nuit cuvée, it undergoas vacuum distilation
10 remove sicohol while prasaning its delicat® aromas. Bxpect vibrant
gragefruil, srawberry and jasmine noles, baknced by a refreshing flinish.
Now avallable across the US through Bosson, s premium sparkiing wine
cxpands (he cheices availabie for mindiul driskers. RAP, US$43

Contact Chateau La Coste, chateav-la-coste.com

3. BONFILS BLANC DES GOLFES

Vignobles Bonfils has refeased 2 refreshing while blend of Grenache
Blanc, Cairette and Rolle (Yermentine) from sun-drenched Medierranean
temolr. Banefitting from cliay-imestone sols end cooling s2a braezes i
IGP Méatermands wine balances alpganoe and freshneas. 13 pale yellow
hue reveals nlonse aromas of esolic frulls and grapeiruil, with o mineral
driven, cilrus palale. Perfect 35 an aperil or paired wilth seafood and ight
chasses, It = bast enjoyed 3t 10-12°C within two yaars. Sonfils oescrbas t
&8 "3 vibrant expression of he Mednerranean, craftad 1or Mose who ssek
finesse and favour.* RRP- £12

Contact Bonfils Wines, bonfilswines. com

4. CABALLO LOCO BLANCO NO. 2

A bold expreasion of Chile's diverse tarroirs, Cabalio Blanco Mo, 2 from
Valdivieso is an mlricate blend of six grape varieties, ncluding Chardonnay
Moscalel, Viognier and Sernillon. Sourced from regions spanning from
Limari o the Andes foothills, the wine undergoes an exiended ageng
procass in barrels, amphoras and staniess steel, developing savoery, saline
and citrus-laced complexity. With notes of orange 2est, lanclin and oatmesd
1 boasts both Sexiure and leagth. Perfect for seafood, grilied meals and
chesses, thss stuctured and layered while is designed “for adventuross
palstes * It's also vegan- and vegetanan-ineagly RRP. £45

Contact Connect Wine «44 7899 915763

5. BEAULIEU B58 RED

Part of Beaubeu 58 Wines' naugural collection, BS8 Red s a medum- 1o
full-boded Blend of Shiraz (30%). Meriat (30%), Cabemet Franc (30%) and
Cabernet Jura (10°%), showcasing the New Forests emerging winemaking
potentigl. Deep in colour, the wine ofers rich blackcurrant, biackberry and
plum aromas, with hints of spice and cak, and velvety tanains leading o 2
well-rounded, lingerng fnish. This complex red from an exciting prodecer.
based in the New Forest Natonal Park, Is 3ald 10 palr Beautifully with griled
meats, hearly stews and aged cheeses, RRP. £35

Contact Beaufieu 58 Wines, b58winery com
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