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THE ROSÉ SALE
June 12th - June 19th

It’s officially Rosé season! 
Take advantage of our seasonal sale on your favorite pink drink!

15% off All Rosés 
20% off any case of Rosé only (can mix/match rosé)

Check out some important 
dates to note this month!

June 2nd-4th: 
Short Week, Stock Up!

June 13th: 
National Rosé Day

June 12th - 19th: 
Rosé Sale

June 21st: 
Father’s Day 

Jungle Bird
1 1/2 oz Plantation Xamayca Rum

3/4oz  Campari

½ oz Simple Syrup

½ oz Lime Juice

1 ½ oz Pineapple Juice

This classic Tiki drink was 
created in 1978 at the Aviary 
Bar of the Kuala Lumpur 
Hilton.

Just the right amount of 
sweet and that bite of bitter 
makes this an incredibly  
refreshing summer sipper!
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MIRAVAL
Magnum

A classic and favourite 
Côtes de Provence rosé!

Full of freshness, Miraval 
offers elegant aromas of 
fresh and delicious fruits 

like redcurrant, supported by 
slightly lemony and mineral 

notes, all elevated and 
highlighted in this Magnum 

bottle. 

Its long and intense finish is 
the signature of a rosé with 
an incomparable elegance.  

Normal Price: $84.00
Sale Price: $71.40

WODKA
Vodka

Wódka Vodka is an honest 
vodka. Made from the finest 
Polish rye by distilling it five 
times and charcoal filtering 
it twice. The result is a crisp, 

clean and high-quality vodka, 
perfect for cocktails. 

Great for martinis or the 
perfect compliment to one 
of your favorite flavors of  

Fever-Tree Tonic! 
 

Normal Price: $19.60
Sale Price: $17.64

STANDARD BOTTLE VS MAGNUM
Is Bigger Better?

- Magnums tend to cause stir and excitement when brought out 
at a dinner or party; but there are also some real benefits to them, 

beyond the spectacle. 

- A standard bottle of wine holds 750ml, whereas a Magnum holds 
twice that, at 1.5L.

- Magnums of wine tend to age slower, due to less air in the bottle. 
Producers also tend to provide large formats of the wines and 

vintages that they really proud of and want to highlight. 

- Magnums of champagne benefit from the larger glass surface area 
providing more opportunity for yeast cells inside the bottle.

- Essentially magnums are a bigger and better version of your 
favourite wine or Champagne! 


