HAZLITT

trawberry
atermelon

VINTAGE: Non-Vintage ‘ %

THAXITT
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VARIETAL: Niagara
REGION: Finger Lakes, NY, USA
FERMENTATION: Stainless Steel
AGEING: Stainless Steel, only to preserve fresh fruit flavors

FINALANALYSIS: 7.4% RS. 11.0%alc. 5.9 g/LTA 3.04 pH

FOOD PAIRINGS: Barbecue chicken, toasted baquette with brie and topped
with fresh sliced strawberries, fruit tart, cakes, cheesecake

A refreshing, semi-sweet wine infused with
natural fruity flavors of freshly picked strawberries

and ripe, juicy watermelon that will brighten any day.
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Watermelon

Grape Wine With Natural Flavors Added

Sip and escape to your happy place.
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