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DOG DAYS OF SUMMER

It’s hot out there. But we still want to be outside. We want to
enjoy nature. Even if that means sitting on the porch under a
fan and sipping on some refreshing wines. What do you want
to drink? Perhaps, it’s a cool rose set poolside, or a Lambrusco
that takes you to the Emilia-Romagna region of Italy from your
front porch. So, let’s compile a list of quenching quaffers, that
will help cool us down. From whites to rosés; from sparkling to
orange wines, these bottles will stir nostalgic memories of hol-
idays past to imaginations of picturesque destinations. These
wines capture the essence of summer.

Farina, Soave Classico Bianco, Veneto,
Italy

An excellent dry white wine that can
boast the name of “Soave Classico”
only if it originates from the most an-
cient zone situated in the communities
of Soave and Monteforte D’Alpone.
Predominantly produced with Gar-
ganega, the blend is completed with
Trebbiano di Soave and Pinot Bianco.
Scents of elderflower and wildflow-
ers on the nose, savory and fruity on the palate, with notes
of green apple, pineapple and golden plum. Reg $16.99 Sale
$13.99

Scenic Valley Farms, Chardonnay, Willamette Valley, Oregon
Gabriel Jagle studied at the Chemeketa Viticulture Center,
where he learned to make wines that are clean and pre-
cise. He was trained at Illahe Vineyards and Winery, where
he learned to make wines that were soulful and expressive.
At Scenic Valley, Gabriel uses those lessons to make creative
wines that have terroir and zeitgeist, while also remembering
the most important thing is to make wines that are delicious.
Velvety and rich in texture with a soft mouthfeel. This Char-
donnay has notes of ripe pear, apples, and a hint of vanilla
from the Oregon oak. Reg $19.99 Sale $16.99

Lapostolle, Le Rosé, Apalta, Chile
Cinsault, Grenache, Syrah, and Mourvédre, but coming from
Chile, it has an edge of savory characteristics. Fun fact: Lapos-

tolle was the first producer in Chile to plant red grapes specifi-
cally for rosé, so they know what they’re doing! You're going
to get a ton of grapefruit, red berries, cucumber and nectarine
notes that make it a great wine to enjoy by itself or with light
fare. Reg $12.99 Sale $10.99

Catena, Rosé, Mendoza, Argentina

An elegantly perfumed nose with a fine herbal and citric lift to
the stone, strawberry and grapefruit notes. Medium-bodied
on the palate with crisp, high acidity.
Lots of energy. A blend of Syrah, Gr-
enache, Malbec, Sauvignon Blanc and
Chenin Blanc. Reg $14.99 Sale $12.99

Domaine de Fontsainte, Rosé, Cor-
’ bieres, France

Grenache Gris is a pink-skinned, more

characterful version of Grenache Blanc
i that ripens into a bouquet of fresh nec-

, tarine, white cherries, and bergamot.

: The pale juice released from gently

pressing the grapes immediately after
harvest preserves the fruit’s delicate aromas and transforms
into a delicious rosé, purely and simply. Though part of the
appeal of Fontsainte’s Gris de Gris is that it’s so drinkable on
its own, its adaptability to food only bolsters its charm. Richer
fare is lifted by its juicy acidity; salty foods are washed clean.
Reg $19.99 Sale $16.99

Parajes del Valle, Orange Macabeo, Manchuela, Spain
Parajes del Valle is a bright, new, exciting winery, established
as recently as 2018. From Day One their wines have been in
the young but experienced hands of Maria Jover, a 28-year-old
winemaker who counts Vegas Sicilia as a previous employer.
Her modern views to winemaking are transforming the wines
of the area. Candied, orange citrus nose of tangerine, orange
melon and something sweeter and more artificial, Lucozade
original and Irn-Bru? The palate is nice and grippy, with white
nut, along with some citrus and candied fruit notes. Great
fresh acidity, matches the structure with a dry finish.

Reg $14.99 Sale $12.99

Fishpaws Marketplace is not responsible for typographical errors Sale Prices available In-Store Only.



Scenic Valley Farms, Orange Pinot Gris

Willamette Valley, Oregon

Gabriel Jagle studied at the Chemeketa Viticulture Center,
where he learned to make wines that are clean and precise. He
was trained at lllahe Vineyards and Winery, where he learned
to make wines that were soulful and expressive. At Scenic Val-
ley, Gabriel uses those lessons to make creative wines that have
terroir and zeitgeist, while also remembering the most impor-
tant thing is to make wines that are delicious. A copper hue
prepares the palate for complexity. Floral aromas of lilies and
bougainvillea. Soft texture and ripe red flavors, with a touch of
Oregon oak on the finish.

Reg $19.99 Sale $16.99

Folicello, White Lambrusco, Biano Emilia, Italy

White wine from Modena, Emilia-Romagna, Italy, Folicello Bi-
anco is a fresh, sweet-smelling, sapid and harmonic white natu-
ral wine characterized by a delightful floral scent - a blend of
Montuni (50%), Pinot (25%), and Trebbiano (25%) grown or-
ganically. Reg $22.99 Sale $18.99

Paladin, Rosé Brut, Prosecco, Italy

Prosecco Rosé Paladin is a blend of 90% Glera and 10% Pinot
Nero with a lower yield/hectare to have higher intensity of col-
or and aromas. Grapes are vinified separately and in different
periods to obtain a perfect balance between these two variet-
ies and preserve freshness and flavors. The Charmat Method
is used. Bright light pink. The nose is fresh and floral, with an
explosion of freshness. The palate has a nice body thanks to
the sapidity and the taste-olfactory persistence of the floral
and fruity notes. WE91.

Reg $17.99 Sale $13.99

Folicello, Il Macerato, Bianco Emilia, Italy

Orange wine produced by the Folicello winery, located in the
Emilia-Romagna region of Italy. This wine is crafted using a
blend of Montuni, Pinot Bianco, and Trebbiano grapes, which
undergo a period of maceration to enhance the wine’s com-
plexity and structure. The wine is made using the ancestral
method, resulting in a naturally sparkling wine. It is unfined,
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unfiltered, and made without the any extra sulfur. Pair with
seafood and mature cheese.
Reg $22.99 Sale $18.99

Lunaria, Orange Pinot Grigio, Pet Nat Sparkling, Abruzzo, Italy
We are biodynamic, strong, kind and stubborn from Abruzzo.
We know it’s not easy, but our hands and our families are con-
stantly committed to living biodynamics not only as an agricul-
tural method, but as an ethical opportunity to live in harmony
with nature, the environment, and man. Aromas and flavors of
strawberry, ripe pear, and apple. Lees contact creates complex-
ity and intense aromatics. Skin contact lends a copper color.
Reg $24.99 Sale $20.99

Lunaria, Orange Malvasia, Pet Nat Sparkling, Abruzzo, Italy
Organic, Biodynamic, Skin-Contact, Natural. The 2023 Lunaria
Malvasia Orange Pet Nat is a vibrant and intriguing sparkling
wine from the Abruzzo region. This “Pet Nat” is crafted in the
traditional méthode ancestrale. It is bottled before fermenta-
tion completes, resulting in a naturally sparkling wine with a
touch of funk and effervescence. The wine showcases a strik-
ing amber-orange hue, characteristic of skin-contact wines.
Aromas of ripe stone fruits, dried apricots, and a hint of orange
peel are prominent, with additional notes of honey and a sub-
tle, earthy minerality. It delivers a refreshing and slightly tangy
flavor profile on the palate, with flavors of citrus zest, orchard
fruits, and a touch of honey. The mousse is fine and lively, lead-
ing to a clean, refreshing finish. Reg $24.99 Sale $20.99

Alfredo Bertolani, Reggiano All’Antica Labrusca Rosso
Emilia-Romagna, Italy

This is one of our best Lambrusco selections from the current
harvest. The name aims to recall how this wine is created fully
respecting the ancient traditions, while exploiting the most
modern vinification techniques. Selected from the best ruby
colored Lambrusco grapes, with a particularly slow and atten-
tive vinification. With a full ruby red color, winey and strong,
Rosso all’Antica blends its important body with the classic live-
liness of Lambrusco. Ideal served with typical Emilia cuisine,
cured meats, roasts and game. Reg $15.99 Sale $12.99




FISHPAWS GOURMET FOODS FROM THE FREEZER

JOSE ANDRES FROZEN DESSERTS FROM SPAIN ALWAYS ICE CREAM

Hand-Crafted Ultra Premium Ice Cream us-
ing wholesome and uncomplicated ingre-
dients.

e - Always Ice Cream Company was founded

joying life. : rq" . - by the owners of Annapolis Ice Cream
. Company. They have been voted Best of
w Annapolis since 2004 and Best of Central
Maryland 2022 & 2023. Available in pints in our freezer. Flavors
vary.

WORK HARD. PLAY HARD. EAT ICE CREAM.™

Orange sherbet recipe on its natural fruit shell and Pineapple
Ice Cream on its natural fruit shell. With every
bite you savor a little piece of Spain
and their way of en-

The pastel de nata is a traditional Portu- ...
guese custard tart: a crisp, flaky pastry
filled with smooth, creamy egg custard, a
baked at high temperatures until cara-
melised on top. It’s a beloved icon of Por-
tuguese cuisine.

Nata Pura’s pastel de nata brings this
classic to your kitchen with convenience

and quality. Our tarts are frozen and pre- @&

baked, just heat directly from frozen in | '
your oven or air fryer. Serve warm for the ™ R
authentic bakery experience. Delicious, .= -

versatile, and always ready when you are.

FISHPAWS SPIRITS DEPARTMENT

CANTERA NEGRA TEQUILA

An earthy Tequila distinctive for its minerality and the forward taste of cooked agave and beauti-

ful notes of citrus. This Tequila is spicy and peppery on the tongue and cheeks, but perfectly

smooth on the back of the throat. Crafted with three ingredients: agave, water, and yeast.

$46.99 750ml bottle o {

VACCARO’S TIRAMISU

Vaccaro's Tiramisu is a light coffee-
flavored dessert. Lady fingers
soaked in coffee and coffee liquor
layered with mascarpone cheese
and dusted with cocoa. Available in
single-serve sizes in our freezer. Just
defrost and enjoy!

CANTERA NEGRA TEQUILA MARTINI l'

Ingredients:

1 1/2 ounces blanco tequila

3/4 ounce dry vermouth

1/4 ounce lemon juice, freshly squeezed -

2 dashes orange bitters r :"h

Add the tequila, vermouth, lemon juice and bitters into a cocktail shaker filled with ice and e
shake until well-chilled. Strain into a cocktail glass. Garnish with a lemon twist. -u.;_":}_____‘




G4 BLANCO “FERMENTADA DE MADERA” TEQUILA

A Jalisco tequila fermented in wooden vats and bottled at 90 proof; this unique spirit celebrates innovation com-
bined with tradition. It clocks in at 45% ABV and offers a creamier and more decadent agave essence than your usual
Blanco tequila. $69.99 750ml bottle

3' | P | 2 i
K Felipe built Destileria EI Pandillo honoring heritage and tradition o ' J
a with.inovative and eco-forward thinking to create the most o Tl P ,"‘.H
By sustainable distillery in Mexico, producing amazing tequila“and = ':!
E incorporating traditional methods. Felipe engineered alternative ; |

l_- energy sources throughout El Pandillo- solar, wind, and water.

These reasons are why El Pandillo is rated the #1 distillery in
the entire tequila industry.

G4 Tequilas are crafted with rain and local spring water from
our ranch, and certified to be made using only. pure, natural
ingredients. 100% authentic and we stand behind- that
statement while many others can’t. With four generations of
experience making the world’s finest tequilas, G4 delivers a
beyond-organic experience.

T ¥ THERTEERI el 1

This very limited edition release, Felipe only produced 10,000
bottles. What makes this expression special is it's the first ever
bottling of tequila fully fermented in wood from El Pandillo.

G4 is crafted using the best of traditional methods, which
includes removing bitter cogollo by hand from the agave before
carefully cooking it in custom stone ovens. Distilling in classic
copper stills removes impurities while maintaining the natural
character of the plant.

Felipe knows that the fermentation process is where the magic
happens, De Madera is fully fermented in New Pine Wood tanks
vs stainless steel. This imparts a great deal of wood flavor into
the tequila giving it's flavor components of a very young
Reposado. The layer of complexity in this G4 which is unique
and will"lead one to ask how long this tequila was rested in a

barrel, but it's all in the wood fermentation. = ——
'_..'.i.." The nose is green apple and cut grass with the wet.cement . =St
" hints normally found from Pandillo tequila. =i

The flavor is bold, cooked agave, cracked black pepper and
pumpkin pie spices. Nutty. 4
Oily and silky mouth feel, clearly additive free, and natural, ripe, D, Vg br
agave.Notes of stone fruit, pepper, and spiced agave linger on o3
the finish for minutes. iy
P T LR S R e

. AT ~% 1 Tequila distilled with a commitment to sustainability, a legacy of four

- “ % generations led by a master distiller and mastermind of true authentic tequila T,
P & . g : ’ o
o, =, — Felipe Camarena. We stand by all our promises with no excuses. Let us
-~ ~ prove it to you, hear our story and taste the best

e e T



SPECIAL EVENTS

Friday, August 1

Saturday, August

Friday, Augst 8

Saturday, August 9

Friday, August 15

Saturday, August 16

Friday, August 22

Friday, August 28

Saturday, August 29

Friday, August 5

3-6pm Mark’s Pick Wines
4-7pm Nepenthe Tap Takeover
1-4pm Cazadores Tequila
3-6pm Old Line Whiskey
4-7pm Dewey Beer Tap Takeover
1-4pm Cantera Tequila
3-6pm Mark’s Pick Wines & Jumex Hard Nectar
4-7pm Beer Farm
1lam-2pm Seacrets Cocktails & Ministry of Brewing
3-6pm Cazadores Tequila & Mark’s Pick Wines
4-7pm Union Brewing
3-6pm Willam & Green Bourbon
3-6pm Tito’s Yappy Hour Tasting
w/ Doggie Kissing Boeeth Boop
& Doggie give aways
Mark’s Pick Wines
4-7pm Devils Backbone
4-7pm Outlaw Light Beer

TITO’S YAPPY HOUR
TASTING
APy

MARRETPLACE Bring Your Pup
August 29 e¢3 - 6pm
Tito’s Cocktail Tasting
Doggy Giveaways e Doggy Kissing Boop

For the month of August, Fishpaws will make a $1 do-
nation for every 1.75L or 750ml bottle of Tito’s sold to
the Anne Arundel Humane Society




BREWSLETTER

BURLEY OAK CRAFT COCKTAILS

Porch Lemonade - Made with only four simple ingredients, Vodka, Water, Real Lemons, and
Sugar, this ready-to-drink cocktail is inspired by those nostalgic summer days spent on the
boardwalk, sipping your handcrafted lemonade with not a care in the world.

Farmstand Peach - Also made with only three simple ingredients, Vodka, Iced Tea, and Real
Peaches, this ready-to-drink cocktail is inspired by one of our favorite harvest times here on the
Eastern Shore of Maryland, Peach Season.

4pk Cans - $11.99 — Cases $58.99

LINDAY’S SOUTHSIDE SELTZER

Fresh, Fun, & Flavorful. This new seltzer sets itself apart from other seltzers on the market due
to its freshness and quality. Lindsay’s Southside Seltzer features fresh ingredients of mint and
lemon in addition to vodka and carbonated water which makes it an enjoyable adult beverage.
Made in Baltimore! 4pk Cans - $13.99 — Cases $72.99

'\ HOFBRAU ORIGINAL LAGER
Oktoberfest season is on the horizon so why not get into that fest mood by trying one of Ger-
ﬁ:—?:ﬂ:; | many’s great lagers! Its refreshing, bitter flavour and alcoholic content of around 5.1% volume
. have made it famous worldwide. A Munich beer with character.
/ 6PKBOTTLES - $13.99 — CASES $50.99

BELL'S BREWERY TROPICAL HOPSLAM

Hopslam goes on vacation with a new, experimental hop bill. Bell’s brewers picked a unique
blend of hops to lend notes of pineapple, mango, and passionfruit in this fun twist on our iconic
DIPA. Available for a limited time only. Still miss the original recipe Hopslam? Never fear, OG L
Hopslam will be back in January!
4pk Cans - $12.99 — Cases $68.99

Sale Prices available In-Store Only.



