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Arizona Sunset 

• Style: Semi-Sweet Rosé

• Blend: French Colombard and Estate Cabernet Sauvignon

• Tasting Notes: A refreshing semi-sweet rosé with bright cranberry and
ripe strawberry aromas, balanced sweetness, and lively acidity.

• Food Pairings: Fresh fruit, summer salads, grilled chicken, mild
cheeses, and light desserts.

• Serving Temperature: 45–50°F

This semi-sweet, rose style wine has the pale red color of an Arizona 

sunset and a sweet/tart hint of cranberry. Sunset is a picnic, patio or dinner 

wine which pairs well with appetizers, ham and smoked turkey, roast 

poultry and spicy Asian cuisines.  
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Angel Wings 

• Style: Rosé

• Blend: French Colombard and Estate Mission Grapes

• Tasting Notes: An elegant rosé showcasing delicate peach flavors with
a crisp, refreshing finish.

• Food Pairings: Charcuterie boards, soft cheeses, fresh berries,
prosciutto, and light appetizers.

• Serving Temperature: 45–50°F

A delicious fresh wine with a delicate aroma of nectarines and apples. The 

unique color is derived from Mission grapes, the color of Angels Wings. Mis-

sion grapes were used for centuries as the altar and communion wine of 

the missionaries in North America. 
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2012 MeCaSah 

33% Merlot 

33% Cabernet Sauvignon 

33% Syrah 

Tasting Notes: A longtime Sonoita Vineyards favorite, MeCaSah is a bold, well-
balanced blend showcasing bright, ripe fruit flavors, lively acidity, and a smooth, 
toasty oak finish. Its rich character and full body make it a versatile wine that stands 
up beautifully to hearty cuisine.

Food Pairings: Grilled steaks, Prime rib, Lamb, Barbecue, Braised meats, Aged cheeses 
and other full-flavored dishes

Serving Temperature: 60–65°F
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Buddy D'z ZinGioVe
•  Style: Red Blend

•  Blend: 75% Estate Sangiovese, 25% Wilcox 
Zinfandel

•  Tasting Notes: A medium-bodied red blend 
with spicy aromas, tart Bing cherry flavors, and 
vibrant acidity.

•   Food Pairings: Tomato-based pasta, pizza, 
lasagna, grilled sausage, and meatballs.

•   Serving Temperature: 60–65°F

Named after the father of Arizona Wine Industry and 
founder of Sonoita Vineyards, this light body blend is 
perfect for sitting on the porch or with a Filet 
Mignon. 

Sangiovese and Zinfandel were Dr. Dutts favorite 
wines. The blend has been a tradition of the winery 
for many years! Sit back and enjoy a glass. 
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