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Sensitive Vinotypes will particularly enjoy this wine! 

Our new Dusk Firefly is a dry white California wine. We blended four different varietals, mainly from the 2018 and 2019 
vintages, in order to create this new label. Behind its pale yellow color, the wine displays a rich citrus nose with notes of orange, 
mandarin, lychee and guava. The attack is crisp yet smooth with more citrus characters coming forward. Firefly has medium 
intensity in the mid-palate and a very juicy finish. 

This straightforward wine has clean, dry lines that can be enjoyed on the porch all summer long with a grilled cheese, steamed 
clams, grilled striped bass, chicken wings, roast turkey or crab cakes. Enjoy it with the featured recipe: “Maple Apple Grilled 
Cheese.”

tidbit:  In nature, fireflies activate their luminescent organs to communicate with each other.
Enjoy a long evening of communication with a glass of Dusk Firefly.

VINTAGE:  non-vintage

VARIETAL(S):  45% Malvasia, 25% Chenin 
Blanc, 25% French Colombard and 5% 
Chardonnay

APPELLATION:  California

ALCOHOL:  13.8% 

AGEING POTENTIAL:  2 years

SERVE:  chilled; open right before serving

SMALL BITES:  fontina, Havarti or apricot 
and Brie on a cracker
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RECIPE PAIRING :  Maple Apple Grilled Cheese

INGREDIENTS

Mix maple syrup and apple pie spice. Set aside. Butter 1 side of each of the bread 
slices. Layer 2 slices of cheese and 4 slices of apple on each of 4 bread slices with 
buttered side down. Sprinkle with chopped bacon then drizzle with maple syrup 
mixture. Top with remaining bread slices with buttered side up.

Place sandwiches in large skillet or griddle on medium-low heat. Cook 3 to 4 minutes 
per side or until bread is browned and cheese is melted. Cook in batches if necessary.

Makes 4 servings.

DIRECTIONS

1/4 cup maple syrup
1/4 teaspoon McCormick® Apple Pie Spice
3 tablespoons butter
8 slices whole wheat bread
8 slices sharp Cheddar cheese , 1-ounce slices
1 medium Golden Delicious apple, cored and cut into 
   16 thin slices
4 slices cooked bacon, coarsely chopped
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