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$22.50wineshop   at   home

Fact White Wine
This California White Wine blend exudes aromas of lemon, apple, pear and lychee. The attack in the mouth is quite round for an 
off-dry wine. There are no sharp angles and the wine is balanced all the way to the finish. In the mid-palate, there is citrus and 
acidity. This balanced Fact White Wine is very straightforward, fresh and will pair very well with many type of dishes. 

Enjoy it with grilled fish, crab cakes, scallops or chicken salad. Pair it with the featured recipe: “Brussels Sprouts with Warm Bacon 
Pomegranate Dressing.”

tidbit:  Chenin Blanc originated in the Loire Valley of France around the 9th century and made
its way to South Africa and North America after 1655.

VINTAGE:  non-vintage

VARIETAL(S):  65% Chenin Blanc, 
25% French Colombard and 
10% Chardonnay

APPELLATION:  California

ALCOHOL:  12.8%

AGEING POTENTIAL:  2 years

SERVE:  chill before serving

PAIRINGS:  Brie, Cheddar or goat 
cheese
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wineshop   at   home Recipe & photo courtesy of McCormick & Company, Inc.

INGREDIENTS

Cook bacon in large skillet on medium heat until crisp. Drain bacon on paper 
towels. Set aside.

Remove all but 3 tablespoons drippings from skillet. Add flour; stir with wire whisk 
until well blended. Add stock, pomegranate juice, sugar, mustard, thyme and garlic 
powder; cook and stir 2 minutes or until bubbly. Remove from heat.

Crumble bacon. Add to skillet along with Brussels sprouts and pomegranate seeds; 
toss to coat well.

Makes 8 servings.

DIRECTIONS

12 slices bacon
1 tablespoon flour
3/4 cup Kitchen Basics® Original Beef Stock
1/4 cup pomegranate juice
2 teaspoons sugar
1 teaspoon French’s Dijon Mustard
1 teaspoon McCormick Gourmet™ Organic Thyme
1/2 teaspoon McCormick Gourmet™ Organic Garlic 
   Powder
1 pound Brussels sprouts, trimmed, halved lengthwise 
   and thinly sliced
1/4 cup pomegranate seeds

RECIPE PAIRING :  Brussels Sprouts with Warm Bacon Pomegranate Dressing
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