
$24.00wineshop   at   home

Credia White Wine
Our Credia White Wine (cred-ee-aah) showcases aromas of acacia flower in the attack. Later, some notes of lychee, lemon, 
custard and crème caramel come forward. The attack is delicate in the mouth with a gentle, fruity and light intensity. In the mid-
palate, vibrant citrus components provide the wine with a crisp mouthfeel. This is a straightforward and elegant dry to off-dry 
white wine blend. 

Try this wine with grilled fish, seafood, grilled pork chops or a cheese platter. Enjoy it with the featured recipe: “Crispy Bacon 
Cheddar Cheese Ball.”

tidbit:  Chenin Blanc found its origin sometime around 800 A.D. in the Loire Valley of France. 
Introduced in South Africa in 1655, it eventually became the number one white varietal in the U.S. 
from the 1900s to the 1970s.  

VINTAGE:  non-vintage

VARIETAL(S):  40% Chenin Blanc, 35% 
Pinot Grigio, 15% Roussanne and 10% 
Muscat Canelli

APPELLATION:  California

ALCOHOL:  13%

AGEING POTENTIAL:  2 years

SERVE:  refrigerate for 30 minutes; 
open right before serving

PAIRINGS:  cheeses such as 
provolone, Gouda or Edam

Hypersensitive Vinotypes will particularly enjoy this wine! 
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wineshop   at   home Recipe & photo courtesy of McCormick & Company, Inc.

INGREDIENTS

Mix cream cheese, garlic powder and pepper in large bowl until smooth. Add 
half of the bacon, cheese and 1 cup of the Red Peppers. Stir until well mixed.

Shape mixture into a ball. Mix remaining bacon, remaining Red Peppers and 
parsley in shallow dish. Roll cheese ball in mixture to coat evenly.

Serve immediately with desired crackers and dippers or refrigerate until ready 
to serve.

Makes 24 servings.

DIRECTIONS

2 package (8 ounces each) cream cheese, softened
1 teaspoon McCormick® Garlic Powder
1/2 teaspoon McCormick® Black Pepper,
  Coarse Ground
6 slices bacon, crisply cooked and crumbled, divided
2 cups finely shredded Cheddar cheese
2 cups French’s Crunchy Toppers, Red Pepper, divided
2 tablespoons chopped fresh parsley

RECIPE PAIRING :  Crispy Bacon Cheddar Cheese Ball
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