
$23.50wineshop   at   home

Moderna Artist’s White Blend
Our Moderna Artist’s White Blend was produced using two types of grapes from different regions in California: Pinot Grigio from 
the Central Coast of California and Sauvignon Blanc from Lodi. The wine has a beautiful pale color with fruity aromas of lemon, 
lime, lychee and peach. It is a dry to off-dry, aromatic white wine with a lot of power in the nose and in the mouth. There is a 
round approach and a crisp mouthfeel with peach and nectarine towards the finish. Acidity carries the wine and the level of 
sweetness is almost imperceptible. 

This short to medium-intensity wine can be enjoyed with grilled seafood, roasted turkey, chicken or a variety of cheeses. Pair it 
with the featured recipe: “Grilled Chipotle and Roasted Garlic Tuna with Lime.”

tidbit:  Blending makes a wine more complex and can enhance the expression of the grapes, 
aromas, color, texture, body and finish.

VINTAGE:  2018

VARIETAL(S):  55% Sauvignon Blanc and 
45% Pinot Grigio

APPELLATION:  California

ALCOHOL:  13.5%

AGEING POTENTIAL:  2 years

SERVE:  refrigerated for 30 minutes; 
open right before serving

PAIRINGS:  cheeses such as fontina, 
Havarti or goat cheese

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

INGREDIENTS

Mix oil and lime juice in small bowl. Brush tuna steaks with oil mixture. Sprinkle with 
Seasoning.

Grill over medium heat 5 to 6 minutes per side or until desired doneness. Sprinkle with 
additional Seasoning and serve with lime wedges, if desired.

Makes 4 servings.

DIRECTIONS

1 tablespoon olive oil
1 tablespoon fresh lime juice
2 teaspoons McCormick® Grill Mates®
  Chipotle & Roasted Garlic Seasoning
1 pound tuna steaks

RECIPE PAIRING :  Grilled Chipotle and Roasted Garlic Tuna with Lime
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