
Suggestions for 
how to enjoy 
our wines in 
casual, simple 
and delicious 
ways.



The West + Wilder Bicyclette
Our take on an Italian classic.
- Ice 
- Tumbler
- Campari (one glug)
- White wine to taste

The West and Wilder Spritz
- Ice
- Tumbler
- Aperol (glug)
- Sparkling Rosé

Drink outside in simple Picardie 
glasses that are hard to break and 
easy on the eye. Want to get fancy? 
Rub rim of glass with a zesty 
orange.



Fall flavors & Happy Thanksgiving
enjoy a decidedly casual gathering that 
retains all of the flavor with more of 
the fun and less of the hassle. Simple
food + drink done well, with friends.

Seasonal flavors include:
- Squash / Root vegetables
- Sweet, earthy flavors
- Spices, nuttiness, savory touches
- Roasted chicken or turkey, pork 
- Grilled outdoors over a wood fire or indoors 

with the windows open

Balanced by WEST + WILDER:
Dry white and rosé, bright acidity, great weight 
and concentration of fruit with body and 
mouthfeel to grapple with richer flavors and not 
submit.



Easy Entertaining
Simple and easy can still be beautiful

and memorable for your guests. Get your
hands on some top-quality fish in a can 

to go with your top quality wine in a can.

Simple tapas style feast:
Canned goodness – octopus, tuna, mackerel, 
sardines, smoked oysters, clams
Pull the lid, leave out picks or forks  enjoy!

Cured, smoked, preserved magic:
Smoked salmon or trout, cold or hot smoked
and filled with fat, flavor and the taste of the 
wild.

Balanced by WEST + WILDER:
Dry, acid, zip, refreshing brightness, racing 
acidity and fresh flavors of sparkling wines.



Simple Cheese and Charcuterie
Why meddle with things that ain’t broke?

Classic pairings that guests know how to navigate 
and are fun to graze on.

Make toasts on a cast iron skillet: 
Great bread, medium heat, touch of olive oil, 
finish with a quick scrape of garlic clove and 
salt. Simple. Serve with savory deliciousness: 
cheese, cured olives, preserved artichokes, salumi and 
prosciutto or terrines and patés with some tangy 
preserves.

Balanced by WEST + WILDER:
Dry white and rosé, bright acidity, great 
weight and concentration of fruit with body 
and mouthfeel to grapple with fuller flavors. 
The dry, high acid and refreshing brightness of 
fresh flavored white or rosé sparkling wines.



hello@westandwilder.com   |   @westandwilder    |    #westandwilder

A great bottle of wine
(that happens to come in cans)


