
NV Holiday Cheers
Details

Grape Variety/Origination: Cabernet Sauvignon, Zinfandel, Grenache, Merlot, Syrah, 
Sangiovese, Chardonnay, Viognier & a touch of Dolcetto

Growing Conditions: A myriad of different favorable conditions combined 
with the creativity of our winemaking team lead 
to the brilliant creation of this holiday wine sure 

to warm your spirits & calm your soul. 
Warning: can lead to “Good Times, Fine wines”.

Winemaker Comments: “Must have Holiday Cheers Martini…”

Tasting Comments: Holiday Cheers-tini
Place martini glass in the freezer & load your favorite 

shaker up with ice, pour into shaker: (for a 4 oz Martini)
2 oz Holiday Cheers

1 oz Triple Sec (or go crazy and sub Cointreau)
1 oz Vodka

Shake and strain into your frozen Martini glass
Garnish options:

Slice of blood orange
Stick of cinnamon

Swizzle stick of fresh cranberries
Rim glass with cinnamon & sugar

             Fermentation                      Technical Data
Method: Fermented in Stainless
Steel, Fortified, then Infused with spices.
Temperature: 68-85F
Length: 4 Days
Maloactic: None

pH: 3.34
Total Acidity (g/L): 5.0 g/L
Length of Barrel Aging: None
Origin of Barrel: Stainless Steel
Alcohol: 18%
Brix: 24.5 B

                      Awards                                          Pricing

Visit this link for more
Holiday Cheers Recipes!
http://tinyurl.com/TVHolidayCheers

Wholesale Price  $

Suggested Retail  $
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