
2007
Gewurztraminer
This enticingly pale wine opens
with notes of pink grapefruit

followed by a mid palate of exotic
spice, cardamom, & tart pineapple.
The warm lingering finish makes
for a delicious pairing with spiced

pork or beef dishes, sushi, and
even shrimp cocktail!

Gold Medals
Atlantic Seaboard Wine Comp.

   Florida State Fair Int’l  Wine Comp.
   Best-of–Appellation Awards

   Finger Lakes Int’l Wine Com p.
    International Eastern Wine Comp.

2007
Gewurztraminer

2007
Gewurztraminer
This enticingly pale wine opens
with notes of pink grapefruit

followed by a mid palate of exotic
spice, cardamom, & tart pineapple.
The warm lingering finish makes
for a delicious pairing with spiced

pork or beef dishes, sushi, and
even shrimp cocktail!

Gold Medals
Atlantic Seaboard Wine Comp.

   Florida State Fair Int’l  Wine Comp.
   Best-of–Appellation Awards

   Finger Lakes Int’l Wine Com p.
    International Eastern Wine Comp.

Gold Medals
Atlantic Seaboard Wine Comp.

   Florida State Fair Int’l  Wine Comp.
Best-of–Appellation Awards

   Finger Lakes Int’l Wine Com p.
    International Eastern Wine Comp.

This enticingly pale wine opens
with notes of pink grapefruit

followed by a mid palate of exotic
spice, cardamom, & tart pineapple.
The warm lingering finish makes
for a delicious pairing with spiced

pork or beef dishes, sushi, and
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