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NOTEWORTHY: 

Gold Medal - 2023 Illinois State Fair Wine Competition

Silver Medal - 2022 International Cold Climate Wine Competition

PRODUCTION METHOD: 

Traditional Method 

SERVING TEMP: 

Chilled (45F)

CELLARING: 

Age in cellar (60-65F) for 3+ years

VOLUME: 750 mL

RESIDUAL SUGAR: 40 g /L

PERCENT ALCOHOL: 12.5% 

DISGORGEMENT & TIRAGE 

DATES: Refer to back label on bottle

Romantic & sassy, this bold little rosé brings a 
depth of color & flavor to delight your senses. 
Hints of chocolate, cherry, and cinnamon 
underscore a slightly fruity first layer.

TRY IF YOU LIKE: 

Strawberry daiquiris, pavlova,  

stolen kisses

FOOD PAIRINGS: 

BBQ ribs, garlic chicken, rich and 

savory porkbelly, and even s’mores

MUSIC PAIRINGS: 

“Cracklin’ Rosie” by Neil Diamond

TYPE: Sparkling Rosé

STYLE: Demi-Sec

COLOR: Cherry Red

GRAPES: Illinois-grown Frontenac
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