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EASTER SALE!
March 26th - April 3rd

15% off your entire purchase!

To celebrate we will be extending to you a 15% off sale on 
everything in the store!

Come visit the boutique or the warehouse to stuff your Easter 
baskets with wine, champagne, liquor or some local Bootleg 

Chocolates or Island Roasting Companuy Coffee! 

Check out some great events 
we have lined up for you!

March 26th - April 3rd: 
Easter Sale

April 7th: 
Kamalame Cay Luncheon

April 26th:
Bordeaux Tasting

We hope to see you at some 
of our events this month!
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Breakfast at Camillo’s

1 oz Cocchi Vermouth di Torino

2 oz Island Nation Roasting Co. 

Cold Brew Coffee

1 oz Michter’s Barrel Stength Rye

3 dashes Brooklyn Hemispherical 

Black Mission Fig Bitters

 
A twist on the classic 

cocktail, the Negroni, this 
one is made using local 

roasted coffee beans from 
Island Nation Roasting Co. 

A wonderful aperitif or 
for that after work well 

deserved cocktail!s
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MR. BLACK
Cold Brew Coffee Liqueur

Mr. Black Cold Brew 
Coffee Liqueur is made 
using Austrlian grain 
spirit and beans from 
three sources - Papua New 
Guinea, Ethiopia and 
Brazil. It’s cold infused, 
cold pressed and unfiltered, 
resulting in an intense 
flavour profile.

Drink on the rocks, in an 
espresso martini or maybe a 
delicious white russian.

The Dude abides.

Regular Price:  $43.00
This Month:  $38.70

JOSEPH PHELPS 
Freestone Chardonnay

A chameleon of a wine 
which, in youth, has 
Burgundian characteristics 
but as it ages and takes on 
weight it becomes more 
Californian in style. White 
flowers on the nose, some 
peachy fruit and distant 
toasty oak notes, with 
lovely racy, citrusy acidity 
on the palate, this is a 
serious Chardonnay which 
can more than hold its own 
against the classics.

Regular Price:  $73.10
This Month:  $65.79

~  DID YOU KNOW  ~

Why does my Chardonnay taste buttery?

Buttery Chardonnay has nothing to do with oak and everything 
to do with Malolactic Fermentation. That’s a process where Malic 

acid, derived from the latin name for “apple” converts to Lactic acid 
which is derived from the latin name for milk. If the winemaker 
allows this fermentation to occur – which happens after all the 

sugars have been converted to alcohol – you get a more buttery and 
rounded texture. If they don’t, the wine is much more tart and crisp.

GOING GREEN!

Young’s Fine Wine Solar Panel Production
Dates:  March 1st - March 31st
Engery Generated:  1.90 MWh 

That is the equivalent to:


