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UNCORKTEXASWINES.COM

SUMMER PAIRINGS

Paired with a Bright Texas Pétillant Naturel

SHINING STARS: Gulf Coast Shrimp Nachos
with Spicy Queso

Pétillant Naturel is the perfect refresher for summer and enhances the delicate flavor of shrimp. 
The bold, crisp character of this wine pairs beautifully with seafood like grilled shrimp. Notes of 
spice and lemon cut through the richness of the queso and the heat of the nachos, making it an 
excellent pairing.

Texas Essentials: Mesquite-Grilled Texas Steak  with Blue 
Cheese Crumble & Kettle-Fried Jalapeño Chips 
Paired with a Cabernet Sauvignon

With its medium acidity and bold flavors of black currant, blackberry, anise, and tobacco, 
Cabernet Sauvignon stands up to the intensity of mesquite-smoked steak. Its full body and high 
tannins complement the richness of the blue cheese and bring out the deep flavors in the wine, 
while balancing the heat from the jalapeño chips.

Paired with a Strawberry & Peach Moscato Frosé

Moscato Frosé, with its notes of citrus, ripe pear, and honeysuckle, makes a refreshing and sweet 
summer drink. It pairs beautifully with seasonal Texas fruits like cantaloupe and sweet oranges. 
The light, semi-sweet body of the wine works well as a dessert option—and adding a touch of 
prosciutto brings a salty contrast that enhances the sweetness of the fruit.

Fixins: Sweet Texas Melons & Citrus

Summer in Texas means friends, family, and plenty of 
reasons to celebrate—from barbecues to graduations. 
With over 600 award-winning wineries, Texas offers 
endless adventures. Explore scenic wine trails and enjoy 
expertly blended chilled wine cocktails made with local 
produce. Discover why Texas wineries continue to earn 
national and global recognition.

Time for Friends and Family
Texas-Style


