
HOUSE “MIX” - Spring 2018

In your House Mix package you are receiving 6 bottles of each of these 
delicious great-value Burgundies:

2017 Regnié - Antoine Sunier                                                                  $22

When we reach for a satisfying bottle at the end of day, more often than not it’s a Cru 
Beaujolais (the Crus are the 10 villages in the Beaujolais region entitled to use the 
village’s name. They are vastly superior to Beaujolais Nouveau or Beaujolais Villages).

Regnié is not as well known as the more famous Crus Fleurie or Morgon, so it often flies 
under the radar. It’s an appellation you should get to know - there are numerous 
talented young vignerons there doing marvelous things - like this one from Antoine 
Sunier.

In only his 4th vintage, he’s joined the ranks of the stars of new-school Beaujolais - 
working organically and biodynamically, using no chemicals, and keeping crop levels 
judiciously low. Following in the footsteps of his brother Julien, he focuses on purity of 
fruit and just plain yumminess. Enjoy this with pizza, pasta, burgers, cheese & 
charcuterie - it’s a truly great food-friendly everyday red. Enjoy!



2017 Chablis - Frédéric Gueguen                                                            $19

Is there anything more satisfying than a delicious Chablis? It may be the perfect white for 
regular rotation - bright and crisp, pure citrus fruit, a unique minerality - it’s got it all. Especially in 
the hands of a quality-first winemaker like Frédéric Gueguen.

We’ve been working with Fred and his wife Céline since the 2006 vintage, and they’ve never 
failed to deliver excellent wines at great prices, from Bourgogne to Grand Cru (and they make 
that killer Rosé we love so much). 

Their “basic” Chablis is from estate parcels in two villages - vines surrounding their house in 
Préhy, and old-vine plots on the other side of the Sereine river in Chichée. Combined it makes 
for a crystalline, precise expression of Chablis terroir - the wine to have with your cheese board, 
a plate of gougères, or simply as an apéritif. Cheers!

Refer a Friend and we’ll hook you up! 
You are our best ambassadors! If you have friends or colleagues that would be interested in 
joining any of our clubs, please send them our way - just send them this link to our sign-up 
page, and have them mention your name. If you refer someone that joins a club, we’ll gift you a 
bottle of our exclusive Caveau Extra-Brut Champagne (which we’ll include gratis with your 
next club package.) Thanks in advance! 

More Burgundy, Champagne? 
If the House Club wines have served to whet your appetite for more, check out our Burgundy 
Club and Champagne Club - each supplies you with two 6-bottle shipments per year of hand-
selected wines I’ve chosen to help you learn more about these fabulous regions and their wines. 
Both clubs have a big focus on education, and come with a 15-20+-page document I’ve written 
for each shipment, including maps, historical and geological info, tasting notes, and tons of 
insider info. Just email me at scott@caveauselections.com and we’ll get you signed up! 

www.CaveauSelections.com

https://www.caveauselections.com/sign-up-form
mailto:scott@caveauselections.com

