%
alc/vol.

CHERRY

Supple red cherries come together to create

a decadent, ripe, and sweet experience. oBE FLAYC

TASTING NOTES

A delightful, full-bodied wine crafted from high-quality grapes and
infused with the natural essence of fresh cherries. XXL Cherry is a
celebration of bold and vibrant flavors, featuring a juicy burst of ripe
cherries complemented by delicate hints of vanilla. This wine strikes
a perfect balance between sweetness and depth, offering an intense,
concentrated, and well-structured taste that lingers beautifully.

Variety: Fortified wine infused Soil: Mixture Silty Loam,
with cherry essence. Gravel & Clay.

Harvest: hand harvested in Harvest: 3.85 tons per acre.
October. Alcohol: 16.0%
Acidity: 5.6 g/dm® Best served chilled to 50-54 °F

CULINARY PAIRING: Pulled Pork
Cherry—Glazed Ribs Especially when served

The stk ovetE B0 with a sweet BBQ sauce.
Navors balanceihcaints Cherry & Goat Cheese Flatbread
bold fruitiness.

Add arugula for a peppery bite.
FEATURED COCKTAIL:

Cherry Velvet Fizz

Ingredients: 40z XXL Cherry Wine, 1 oz amaretto liqueur, 1/2 oz fresh Supple red cherry
lemon juice, 2 oz club soda or cherry-flavored sparkling water, Fresh combine to create a
cherries and a sprig of mint for garnish, Ice. decadent ripe sweet experience.

Mareﬂaavor, more intensity

Instructions: Fill a shaker with ice. Add XXL Cherry Wine, amaretto, r 5

and lemon juice. Shake well. Strain into a tall glass filled with ice. Top WITHOUT MANNERS
with club soda or cherry-flavored sparkling water for a fizzy finish.

Garnish with fresh cherries and a sprig of mint. This cocktail is a sweet,

refreshing treat with layers of cherry and almond flavors.

A perfect drink for any table. Particularly
well suited for fruit and desserts!




