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Sensitive Vinotypes will particularly enjoy this wine! 

Our new Elance Cellars 2018 Rosé is the first pink wine created under this brand. Why not celebrate this new release with 
a wine from our backyard, the Napa Valley? Red grapes like Cabernet Sauvignon, Merlot, Syrah and Pinot Noir are used in a 
technique called saignée, which is the concentration of the skins to grape juice ratio in the tank with a measured removal of a 
portion of its juice. This rosé has a beautiful pink-salmon color. The nose reveals notes of pear, raspberry, pomegranate and 
watermelon. The cooler climate of Carneros in south Napa provides nice acidity for a well-balanced wine.  

There are no sharp edges in this lovely, fruity Rosé, which will pair well with grilled fish, curry-based dishes, spicy Thai recipes or 
savory pastries. Enjoy it with the featured recipe: “Chocolate Coconut Cake with Chocolate Glaze.”

tidbit:  To make rosé wine, the skin of red grapes are immersed for a few hours in the grape
juice (called must). The longer they sit in the tank, the deeper and bolder the rosé gets.

VINTAGE:  2018

VARIETAL(S):  a blend of Cabernet 
Sauvignon, Merlot, Syrah and Pinot Noir

APPELLATION:  Napa Valley

ALCOHOL:  13.5% 

AGEING POTENTIAL:  2 years

SERVE:  refrigerate 30 minutes before 
serving

PAIRINGS:  Swiss, Monterey Jack or 
Pepper Jack
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RECIPE PAIRING :  Chocolate Coconut Cake with Chocolate Glaze

INGREDIENTS
Preheat oven to 350°F. For the Chocolate Coconut Cake, beat cake mix, coconut milk, 
eggs and vanilla in large bowl with electric mixer on low speed just to moisten. Beat on 
medium speed 3 minutes. Pour into greased and floured 10-cup Bundt pan.

Bake 35 minutes or until toothpick inserted in center comes out clean. Cool in pan 10 
minutes. Invert cake onto wire rack. Cool completely.

For the Chocolate Glaze, mix sugar, milk and butter in small saucepan. Bring to boil on 
medium heat, stirring constantly. Remove from heat. Add chocolate chips and vanilla; stir 
until chocolate chips are melted. Drizzle glaze over cooled cake. Sprinkle with coconut. 
Let stand until glaze is set.

Makes 12 servings.

DIRECTIONS
1 package (2-layer size) chocolate cake mix
1 can (13.66 ounces) Thai Kitchen® Coconut Milk, 
   well stirred
3 eggs
1 tablespoon McCormick® Pure Vanilla Extract
1/2 cup sugar
1/4 cup milk
3 tablespoons butter
1/2 cup semi-sweet chocolate chips
1 teaspoon McCormick® Pure Vanilla Extract
1/4 cup flaked coconut, toasted
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