
wineshop   at   home

Our Talmage Cellars Semi-Seco Sparkling Wine has aromas of pear, hazelnut and caramel with hints of orange and anise. The 
flavors are fizzy and sweet with good acidity and a pleasant medium weight on the palate. This wine has a long sweet finish 
with lots of fruit and acidity that goes with anything. 

Enjoy this wine with a variety of pairings, such as Thai food, sushi or strawberries dipped in chocolate. Try it with the featured 
recipe: “Smothered Potato Tot Nachos,” or enjoy it all by itself!  

tidbit:  Semi-seco, also called demi-sec, is the term for sparkling wines that are off-dry in taste
profile, which means that they are slightly sweet.

Sweet Vinotypes will particularly enjoy this wine! 

VINTAGE:  non-vintage

VARIETAL(S):  exclusive blend of French 
Colombard, Chardonnay, Pinot Grigio, 
Muscat, Viognier, Pinot Blanc and 
Sauvignon Blanc

APPELLATION:  California 

ALCOHOL:  12%

AGEING POTENTIAL:  2 years

SERVE:  chilled

PAIRINGS:  fresh mozzarella, burrata or
plain, salted potato chips

Talmage Cellars “Let’s Stay Home” Semi-Seco Sparkling

$31.00
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wineshop   at   home Recipe & photo courtesy of McCormick & Company, Inc.

RECIPE PAIRING :  Smothered Potato Tot Nachos

INGREDIENTS

For the Perfect Cheese Sauce, melt the butter in a medium saucepot over medium 
heat. Stir in the flour and cook, stirring often, until a thick paste forms and turns 
golden brown. Stir in the taco seasoning and cook 30 seconds more.Gradually whisk 
in the milk, adding 1 cup at a time. Allow the mixture to come to a simmer before 
adding the next. It will be extremely thick at first and will thin with each addition. 
When all the milk is added bring the sauce to a simmer and cook 5 more minutes. 
Whisk in the cream cheese. Remove the sauce from the heat. Add the Cheddar and 
Parmesan and whisk until smooth. The sauce keeps refrigerated for up to 2 weeks 
or frozen for 6 months. If using from cold, carefully bring the sauce back to a boil 
before serving.

For the Potato Tot Nachos, arrange the potato tots in a single layer on a baking 
sheet. Sprinkle with the taco seasoning. Bake according to package instructions. Let 
cool on the baking sheet for 5 minutes. Transfer the potato tots to a large platter, 
stacking them no more than two high. Pour the Perfect Cheese Sauce over the tots. 
Garnish with the tomatoes, jalapenos, scallions, cilantro and avocado. Sprinkle with 
the lettuce and bacon, if using.

Makes 6 servings.

DIRECTIONS

PERFECT CHEESE SAUCE
3 tablespoons unsalted butter
1/4 cup all-purpose flour
1 tablespoon McCormick® Taco Seasoning Mix
3 cups milk, heated
4 ounces cream cheese, softened
2 cups grated sharp Cheddar cheese
1/2 cup grated Parmesan cheese

POTATO TOT NACHOS
1 bag (28 ounces) frozen potato tots
2 tablespoons McCormick® Taco Seasoning Mix
1 cup diced tomatoes
1/4 cup pickled sliced jalapeno peppers
1/4 cup sliced green onions
2 tablespoons fresh cilantro leaves
1/2 avocado, chopped
1/2 cup shredded lettuce & 1/4 cup bacon, optional
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