
Boxed wine. It sounds like the punch line to a dinner party joke. But serve one of these boxed wines, along with an out-of-the-box conversation 
about what makes them green, and the jokes will subside. Once the ugly stepchild of sophisticated vino, these wines have come into their own 
-- and not just for their convenience and quirkiness; they taste great, and they're eco-friendly. You can transport more boxed wine with less fuel 

because cardboard boxes are lighter than glass bottles, and because you can stack more square boxes with less wasted space in the same 
truck. Boxed wine packaging amounts to just 4% of its total weight, compared to 70% for traditional bottles. That all adds up to a smaller carbon 

footprint. The boxes are often recyclable, and many of these wines keep fresh longer than traditional bottled wine -- meaning less great wine 
down the drain. Many take their greenness a few steps further by using recycled packaging, organic grapes and more. Take a look ... 

French Rabbit has partnered with American Forests and for every 4 ePods (that's the lightweight tetra pak packaging 
the wine comes in) sold in the U.S., a tree is planted in a French Rabbit grove. French Rabbit wines run about $10 for 
a one-liter pack; they also carry a few of their wines in 250ml four-packs (juice boxes for adults!) for the same price. 

Try their traditional Chardonnay with a Barramundi and Lemon Butter recipe. 

http://www.thedailygreen.com/healthy-eating/eat-safe/boxed-wine-reviews-50082609


