
TECH DATA: 
Alcohol: 12.5% Sugar Code: (1)

Residual Sugar: 12 G/L
Grape(s): 75% imported Pinot Noir/ 25% 

Domestic grown

PRODUCT#: 45617 750ML BOTTLE

2017

KEY SELLING NOTES: 
• Smooth, pleasing and approachable red wine

• A good introductory red

• Burgundian flare

• Versatile with most meats

TASTING NOTES: 

Ruby-red in colour. The nose will bring a raisin 

nuance to the ripe, soft red cherry aromas and 

graceful cinnamon opulence on the palate.

Pair with: Wild mushroom and burrata 

bruschetta, roasted glazed ham, grilled salmon 

with sweet onions and red bell peppers or beef 

tenderloin with ancho and fennel seeds.

CONTACT YOUR LOCAL PELEE ISLAND WINERY 
SALES REPRESENTATIVE AT 

1-800-597-3533


