
“Opaque ruby black color. Exotic, 
interesting aromas and flavors of añejo 
tequila, spiced craisins and yams, 
bouillon, and geranium with a satiny, 
bright, dry-yet-fruity medium-to-full 
body and a smooth, interesting, medi-
um-long caramelized pecans and vanilla 
cream finish with well-integrated, soft 
tannins and light oak. An intriguing 
flavor ride with fun twists and turns.”

BEST BUY!

The Wine
• Our Organic Chard is stainless steel fermented for a fruity and bright wine with 

notes of apple, pear and caramel.
• 

additions. 
• 
• Aged in stainless steel with French oak.

The Food
• Organic Chard pairs with all cheeses, as well as with red snapper, haddock or halibut 

dishes with creamy pasta.
• Great with pumpkin risotto, garlic shrimp or scalloped potatoes.

The Company
• Committed to purity in winemaking and ecological responsibility.
• 
• Produced with minimal manipulation to express the quality of our North Coast. 
• Fruit from Frey Vineyards and local organic family farms.

• Alcohol: 13.1% 
• 
• Silver, “Best Buy,” 2013 BTI World Wine Championships
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