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Twisted Vine Gourmet products are about passion.
They're about fun.
They're about friends, family and sharing.
They're about the outdoors.
Lastly, they're about great tasting food!

Our commitment to freshness and to your palate approaches an obsession to truly
complimenting your meal while bringing a bit of the Wine Country to your home.
We are passionate about our high quality products and believe they will
complete any of your get togethers.

Savor the Wine Country!

TwistedVineGourmet.com | (707) 942-1055 | (877) 903-VINE (8463)



Our "MARINADE SERIES” and "SAUCE SERIES”

With our unique blend of Wine, Herbs, and Spices both of Twisted Vine Gourmet's "Marinade
Series” and” Sauce Series” add a perfect balance, flavor, and aromatics to compliment and pair all
kinds of food. You're going to love them!

Products, Pairings, and Tasting Notes:

Chardonnay Chipotle Lime Grill Marinade — ‘A medley of sweet with heat” (120z)
Pairing: Prawns, fish on the grill poultry, use on your favorite stir fry. Marinade your tofu.
Tasting Notes: Smoldering chipotle peppers, limes, and Chardonnay.

Pinot Noir Portabella Peppercorn Finishing Sauce — "Replace your ketchup! (120z)
Pairing: Slather over steak, chicken, burgers, even tofu. Dip your fries!
Replace your ketchup!
Tasting Notes: Velvety flavor of portabella mushrooms, peppercorns, garlic, shallots,
and the aroma of Pinot Noir.

Spicy Zinfandel Barbeque Sauce — "Wine country meets barbeque!” (120z)
Pairing: Baste on ribs, chicken. Mix into burgers and meatballs. Add to chili or baked beans.
Anything on the BBQ!
Tasting Notes: Hickory smoked sweet chilies, spicy peppers with undertones of black currant.

Cabernet and Herb Marinade - "Bursting with herbs’ (120z)
Pairing: Poultry, beef, pork, lamb. Drizzle on portabella mushrooms just prior to grilling.
Tasting Notes: Thyme, Rosemary, Oregano, and Cabernet.

San Francisco Style Cioppino Sauce ~ '‘Because wine country is just so close!" (240z)
Pairing: Add Crabs, clams, prawns, mussels and other seafood of your choice. Simmer it
in decadence! Serve Cioppino with that perfect San Francisco sour dough bread!

(Bibs recommended). Feel free and pour over your favorite pasta, use as pizza sauce.
Use your imagination!
Tasting Notes: Tomatoes, wine, garlic, spices, chiles. Truly out of this world!
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