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WHAT’S
HAPPENING
this MONTH

We hope to see you at some
amazing events this month!

Cherry Blossom

the
SPOTLIGHT

February 8th:

Valentine’s Day Tasting
February 17th:

Kamalame Cay Luncheon
We hope to see you at some
of our upcoming events!

1/2 oz. Guignolet de Dijon
1/2 oz. Yuzu juice
1/2 oz. Simple Syrup

February 7th -14th:

Valentine’s Day Sale

2 oz. Sake

VALENTINE’S DAY SALE!
Who is the gin to your coconut water?
Beginning February 7th until February 14th

Enjoy 14% off your entire purchase of wine, champagne or liquor!
Celebrate with the one you love and treat the two of you to a
delicious bottle of bubbly!

Tired of drinking the same
old thing with your sushi?
Try this delicoius cocktail
Kyle created for the new
Social House cocktail

menu! A perfect balance of
acidity and sweetness with
that familiar sake taste.

Make one for yourself or

stop into Social House to
try one soon!

WINE
of
THE MONTH

WINE
of
THE MONTH

~ DID YOU KNOW ~
ST. VALENTINE

BOUCHARD PÈRE
ET FILS
Pouilly Fuissé
Pouilly-Fuissé

is

the

appellation for the finest

white wines coming out
of

southern

Burgundy’s

Maconnais district.

Showing a delicate bouquet

with fruit and floral notes.
A very perfumed, silky and

elegant wine. It is a wine to
be drunk preferably in its
youth for its freshness.

You can pair this with fresh
fish,

crawfish or chicken

Valentine’s Day is named after Saint Valentine, a Catholic priest
who lived in Rome in the 3rd Century. Valentine was jailed for
officiating marriage for soldiers against the wishes of Emperor
Claudius II. While imprisoned, Valentine cared for his fellow

prisoners and also his jailor’s blind daughter. Legend has it that
Valentine cured the girl’s blindness and that his final act before

being executed was to write her a love message signed ‘from your

Valentine’. Valentine was executed on 14 February in the year 270.

wine on a hot day!

Regular Price: $34.40
This Month: $30.96

Le Petit Haut Lafitte was
created during the blending
process of the Grand Vin
Château

Smith

Haut

Lafitte. The different lots of
wines were treated with the

YOU A MEMBER?
ARE
Let Young’s bring the best of the vineyards to you with our
Champagne & Fine Wine club. Offering you hand picked
selections from top producers delivered to your door each month!
Choose from four different membership levels to give as a gift
to a loved one, a colleague or simply treat yourself ! You will also
receive exclusive discounts and special invitations to tastings and
events!

or just simply have it on its

own. A beautiful glass of

CHATEAU SMITH
HAUT LAFITTE
Petit Haut Lafitte

same care as the lots that

went into the Grand Vin.
Therefore the winemaking
techniques

used

were

identical from the harvest to
the vinification and ageing.

Notes of blackberry and

black currant on the nose

with great tannins and a
info@youngsfinewine.com
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www.youngsf inewine.com

lengthy finish. Perfect with
red meat or a cheese plate.
Regular Price: $55.90
This Month: $50.31

