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W I N E  I N F O R M A T I O N

production

84 CASES

alc. size

14 .5% 750 ML

ph rs

3.25

ta

6.3 g/ L 21 .2  g/ L

color

aromas

tasting notes

body

acidity

�nish

winemaker’s notes

pairings

PALE STRAW

HONEYSUCKLE |  MANDARIN |  JASMINE |  FLORAL

TANGERINE |  TANGERINE ZEST |  NECTARINE
APRICOT |  CANDIED ORANGE PEEL

MEDIUM

MEDIUM

REFRESHING CITRUS FINISH   

Sweet wine our  way — Sweet P .  Sweet P is  our  take 
on what happens when you give Muscat Canel l i  the 
Pelt ier  treatment:  keep it  bright ,  keep it  balanced,  
and don 't  let  the sweetness steal  the show.  At  21 .2  
g/L  residual  sugar ,  i t 's  definitely  sweet –  but with 
medium acidity  and a touch of  natural  
effervescence,  i t 's  a  true example of  an “off-dry”  
style  of  wine — our  version of  sweet .

Try  sweet with sweet or  sweet and spicy l ike:  
orange panna cota,  cheesecake,  shortbread,  
orange ol ive oi l  cake,  f resh sushi ,  ceviche,  chinese 
food -  cuts through oi l ,  f r ied fish tacos,  izakaya,  
Korean bbq
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