Great color, great taste! This is a dry, red
wine with no harsh flavors.
Even versatile enough to go well with
fish! That is naughty!

Throw the "rules" out the i

window.

Pair with fish, lighter meat
dishes, or mild cheeses

Great color, great taste! This is a dry, red
wine with no harsh flavors.
Even versatile enough to go well with
fish! That is naughty!

Throw the "rules" out the i

window.

Pair with fish, lighter meat
dishes, or mild cheeses

Great color, great taste! This is a dry, red
wine with no harsh flavors.
Even versatile enough to go well with
fish! That is naughty!

Throw the "rules" out the i

window.

Pair with fish, lighter meat
dishes, or mild cheeses

Great color, great taste! This is a dry, red
wine with no harsh flavors.
Even versatile enough to go well with
fish! That is naughty!

Throw the "rules" out the

window.

Pair with fish, lighter meat
dishes, or mild cheeses

Great color, great taste! This is a dry, red
wine with no harsh flavors.
Even versatile enough to go well with
fish! That is naughty!

Throw the "rules" out the
window.

Pair with fish, lighter meat
dishes, or mild cheeses

%

Great color, great taste! This is a dry, red
wine with no harsh flavors.
Even versatile enough to go well with
fish! That is naughty!

Throw the "rules" out the
window.

Pair with fish, lighter meat
dishes, or mild cheeses

3
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NV

Nice Red is a fru1ty, semi-sweet wine
made from a blend of the finest red grapes.

Enjoy slightly chilled with food off of the
grill (especially BBQ!), pasta, pizza, or all by
itself.

% Tastet's Guild Intl ’

Sem1 Dry

N V
Nice Red is a frulty, semi-sweet wine
made from a blend of the finest red grapes.

Enjoy slightly chilled with food off of the
grill (especially BBQ!), pasta, pizza, or all by
itself.

% Tastet's Guild Intl ’

Sem1 Dry

Nice Red is a fruity, semi-sweet wine
made from a blend of the finest red grapes.

Enjoy slightly chilled with food off of the
grill (especially BBQ!), pasta, pizza, or all by
itself.

#@ Taster's Guild Intl ’

%

Nice Red is a fruity, semi-sweet wine
made from a blend of the finest red grapes.

Enjoy slightly chilled with food off of the

grill (especially BBQ)!), pasta,
pizza, or all by itself.

% Taster's Guild Intl .
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Nice Red is a fruity, semi-sweet wine
made from a blend of the finest red grapes.

Enjoy slightly chilled with food off of the

grill (especially BBQ!), pasta,
pizza, or all by itself.

% Taster's Guild Intl ’

%
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Nice Red is a frulty, semi-sweet wine
made from a blend of the finest red grapes.

Enjoy slightly chilled with food off of the
grill (especially BBQ)!), pasta,
pizza, or all by itself.

% Taster's Guild Intl
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lertue
NV Dry

This wine is an easy to drmk,
un-oaked white wine blend that

expresses smooth fruit characters.

<~
&

Pair Virtue with fresh
salads, white meat dishes,
and all things pure of
heart.

This wine is an easy to drink,
un-oaked white wine blend that
expresses smooth fruit characters.
Pair Virtue with fresh
salads, white meat dishes,
and all things pure of heart.

b

This wine is an easy to drink,
un-oaked white wine blend that
expresses smooth fruit characters.
Pair Virtue with fresh
salads, white meat dishes, *
and all things pure of heart. ’

This wine is an easy to drink,
un-oaked white wine blend that

expresses smooth fruit characters.

Pair Virtue with fresh
salads, white meat dishes,
and all things pure of
heart.

This wine is an easy to drink,
un-oaked white wine blend that

Pair Virtue with fresh
salads, white meat dishes,
and all things pure of
heart.

expresses smooth fruit characters.

This wine is an easy to drink,
un-oaked white wine blend that
expresses smooth fruit characters.
Pair Virtue with fresh
salads, white meat dishes,
and all things pure of
heart.
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Vice is a sweet, luxurious, unoaked
white wine blend that expresses a
plush, fruitful charm. Pair Vice with
rich creamy cheeses,
sweet fruit desserts, or
other extravagances.

Serve chilled.

Vice is a sweet, luxurious, unoaked
white wine blend that expresses a
plush, fruitful charm. Pair Vice with

rich creamy cheeses, sweet

fruit desserts, or other *

extravagances.

Serve chilled.

Vice is a sweet, luxurious, unoaked
white wine blend that expresses a
plush, fruitful charm. Pair Vice with

rich creamy cheeses, sweet

fruit desserts, or other *

extravagances.

Serve chilled.

Vice is a sweet, luxurious, unoaked
white wine blend that expresses a
plush, fruitful charm. Pair Vice with
rich creamy cheeses, sweet
fruit desserts, or other

extravagances.

Serve chilled.

Vice is a sweet, luxurious, unoaked
white wine blend that expresses a
plush, fruitful charm. Pair Vice with
rich creamy cheeses, sweet
fruit desserts, or other
extravagances.

Serve chilled.

Vice is a sweet, luxurious, unoaked
white wine blend that expresses a
plush, fruitful charm. Pair Vice with
rich creamy cheeses, sweet
fruit desserts, or other
extravagances.

Serve chilled.

+

+
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Sweet

An excellent example of the Late Harvest

style with typical flavors of honey, peach,

apricot, melon, and green apple. Ample
residual sugar to give it rich flavors.

4~

Pairs with fruit salads, fruit
asserts and cheesecakes

Taster's Guild Intl

An excellent example of the Late Harvest

style with typical flavors of honey, peach,

apricot, melon, and green apple. Ample
residual sugar to give it rich flavors.

4~

Pairs with fruit salads, fruit
erts and cheesecakes

de
% Taster's Guild Intl

Select Harvest Rllesllng

e

”;5 Sweet

An excellent example of the Late Harvest

style with typical flavors of honey, peach,

apricot, melon, and green apple. Ample
residual sugar to give it rich flavors.

4~

Pairs with fruit salads, fruit
desserts and cheesecakes

Taster's Guild Intl

+

An excellent example of the Late Harvest

style with typical flavors of honey, peach,

apricot, melon, and green apple. Ample
residual sugar to give it rich flavors.

4~

Pairs with fruit salads, fruit
desserts and cheesecakes

Taster's Guild Intl
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Sweet\
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An excellent example of the Late Harvest

style with typical flavors of honey, peach,

apricot, melon, and green apple. Ample
residual sugar to give it rich flavors.

4~

Pairs with fruit salads, fruit
asserts and cheesecakes

Taster's Guild Intl

Select Harvest R1es‘11‘n.g

“l Sweet

An excellent example of the Late Harvest

style with typical flavors of honey, peach,

apricot, melon, and green apple. Ample
residual sugar to give it rich flavors.

4~

Pairs with fruit salads, fruit
asserts and cheesecakes

Tastet's Guild Intl
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Celebrate'

NV

Semi-dry bubbly made from Chardonnay
and a splash of red wine. Don't wait for a
special occasion- make onel

Old Mission Peninsula
Champagne *

ok

Seml Dry

Michigan Wine &
Spirits

Semi- dry bubbly made from Chardonnay
and a splash of red wine. Don't wait for a
special occasion- make onel

Old Mission Peninsula
Champagne v

Michigan Wine &
Spirits

Celebrate.!fﬂ\‘
NV

Serm-dry bubbly made from Chardonnay
and a splash of red wine. Don't wait for a
special occasion- make onel

Old Mission Peninsula
Champagne *

Michigan Wine &
Spirits

Seml Dry

Semi- dry bubbly made frorn Chardonnay
and a splash of red wine. Don't wait for a
special occasion- make onel!

Old Mission Peninsula
Champagne

o~

Michigan Wine &
Spirits

b

+

celebrafev
va

Serm dry bubbly made from Chardonnay
and a splash of red wine. Don't wait for a
special occasion- make onel

Old Mission Peninsula

Seml Dry

Champagne

o~

Michigan Wine &
Spirits

<~
&

%

'Celebrate!

Semi-dry bubbly made frorn Chardonnay
and a splash of red wine. Don't wait for a
special occasion- make onel!

Old Mission Peninsula
Champagne

Seml Dry

Michigan Wine &
Spirits

<~
&
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ango‘Malb,ec
Dry

Soft, sweet tannins fill this 1nky purple
colored wine. Full bodied, rich, intense
dark berry flavors, and a hint of
vanilla oak

Our winemaker travels to our

Argentine vineyard to make this '. ’

back to share in Michigan!

Dry

Soft, sweet tannins fill this 1nky purple
colored wine. Full bodied, rich, intense
dark berry flavors, and a hint of

vanilla oak

Our winemaker travels to our
Argentine vineyard to make this
classic Malbec and brings it
back to share in Michigan!

Tango‘ Malbec e
‘ Dry Yo ‘

Soft, sweet tannins fill this mky purple
colored wine. Full bodied, rich, intense
dark berry flavors, and a hint of
vanilla oak

Our winemaker travels to our *
Argentine vineyard to make this

classic Malbec and brings it

back to share in Michigan!

classic Malbec and brings it

TéngoMalbec

>
L

il Dry

Soft, sweet tannins fill this 1nky purple
colored wine. Full bodied, rich, intense
dark berry flavors, and a hint of
vanilla oak

Our winemaker travels to our

Argentine vineyard to make this V.’ ’

back to share in Michigan!

+
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Dry

Soft, sweet tannins fill this 1nky purple
colored wine. Full bodied, rich, intense
dark berry flavors, and a hint of
vanilla oak

Our winemaker travels to our *
Argentine vineyard to make this

classic Malbec and brings it

back to share in Michigan!

%

ngo Malbe/

..»

Dry

Soft, sweet tannins fill this mky purple
colored wine. Full bodied, rich, intense
dark berry flavors, and a hint of
vanilla oak

Our winemaker travels to our *‘.
Argentine vineyard to make this
classic Malbec and brings it
back to share in Michigan!

+

classic Malbec and brings it
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Dry

Firm well rounded tannins from extended
oak aging that accentuates the rich and
intense dark berry flavors.

Grilled meats, pastas, burgers, aged cheeses.

Wine Competition

> ‘Taster's Guild Intl V.l .

Firm well rounded tannins from extended
oak aging that accentuates the rich and
intense dark berry flavors.

Grilled meats, pastas, burgers, aged cheeses.

Wine Competition

> ‘Taster's Guild Intl i ’

Firm well rounded tannins from extended
oak aging that accentuates the rich and
intense dark berry flavors.

Grilled meats, pastas, burgers, aged cheeses.

Wine Competition

> ‘Taster's Guild Intl i ’

Firm well rounded tannins from extended
oak aging that accentuates the rich and
intense dark berry flavors.

Grilled meats, pastas, burgers, aged cheeses.

Wine Competition

[» Taster's Guild Intl '.l ’

ReserveMalbecw

S

Dry

Firm well rounded tannins from extended
oak aging that accentuates the rich and
intense dark berry flavors.

Grilled meats, pastas, burgers, aged cheeses.

Wine Competition

3 Taster's Guild Intl i ’

Firm well rounded tannins from extended
oak aging that accentuates the rich and
intense dark berry flavors.

Grilled meats, pastas, burgers, aged cheeses.

> Taster's Guild Intl ' .
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Wine Competition
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parkllng‘Cherry Wrne
NV

Sweet

Sweet sparkling cherry wine,
made from 100% Montmorency
Michigan cherries.
Pairs nicely with
strawberries, popcorn, *
hot spicy foods, salty ’
appetizers, or fried foods.

appetizers, or fried foods.

Sweet sparkhng cherry wine,
made from 100% Montmorency
Michigan cherries.

Pairs nicely with

strawberries, popcorn, *I

hot spicy foods, salty

Sweet sparkling cherry wine,
made from 100% Montmorency
Michigan cherries.

Pairs nicely with

strawberries, popcorn, *
hot spicy foods, salty ’

%

Sweet sparkling cherry wine,
made from 100% Montmorency
Michigan cherries.
Pairs nicely with
strawberries, popcorn, *
hot spicy foods, salty ’
appetizers, or fried foods.

+

a

Sweet sparkling cherry wine,
made from 100% Montmorency
Michigan cherries.

Pairs nicely with

strawberries, popcorn, *
hot spicy foods, salty ’
ppetizers, or fried foods.

appetizers, or fried foods.

Sparkllng Cherry Wlne
NV

Sweet

Sweet sparkhng cherry wine,
made from 100% Montmorency
Michigan cherries.
Pairs nicely with
strawberries, popcorn, *
hot spicy foods, salty ’
appetizers, or fried foods.

+

+

+



Made semi-sweet and garnet red to enhance
the subtle natural hint of almond flavor in
Montmorency cherries from the
"Cherry Capital of the World."

%~

Setve chilled with dessert,
chicken, or roast pork loin
with dried cherties.

Made semi-sweet and garnet red to enhance
the subtle natural hint of almond flavor in

Montmorency cherries from the
""Cherry Capital of the World."

%~

Serve chilled with dessert,
chicken, or roast pork loin
with dried chertries.

Made semi-sweet and garnet red to enhance
the subtle natural hint of almond flavor in
Montmorency cherries from the
"Cherry Capital of the World."

o

Serve chilled with dessert,
chicken, or roast pork loin
with dried cherties.

Cher:y‘Wlne
NV

Sweet

Made semi-sweet and garnet red to enhance
the subtle natural hint of almond flavor in
Montmorency cherries from the
"Cherry Capital of the World."

4~

Setve chilled with dessert,
chicken, or roast pork loin
with dried cherties.

Made semi-sweet and garnet red to enhance
the subtle natural hint of almond flavor in
Montmorency cherries from the
"Cherry Capital of the World."

o

Serve chilled with dessert,
chicken, or roast pork loin
with dried cherties.

Made semi-sweet and garnet red to enhance
the subtle natural hint of almond flavor in
Montmorency cherries from the
"Cherry Capital of the World."

o

Setve chilled with dessert,
chicken, or roast pork loin
with dried cherties.
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+

+
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Made in the traditional port-wine method.
We start with wine made from fresh cherry
juice and blend it with cherry Eau-de-Vie.

Pair with chocolates, Cerise brownies, or

solo after dinner! q

[ Taster’s Guild Intl

Made in the traditional port-wine method.
We start with wine made from fresh cherry
juice and blend it with cherry Eau-de-Vie.

Pair with chocolates, Cerise brownies, or

solo after dinner! q

[ Tastetr’s Guild Intl

Made in the traditional port-wine method.
We start with wine made from fresh cherry
juice and blend it with cherry Eau-de-Vie.

Pair with chocolates, Cerise brownies, or

solo after dinner! q

[ Taster’s Guild Intl

Made in the traditional port-wine method.
We start with wine made from fresh cherry
juice and blend it with cherry Eau-de-Vie.

Pair with chocolates, Cerise brownies, or

solo after dinner! q

[P Taster’s Guild Intl

Made in the traditional port-wine method.
We start with wine made from fresh cherry
juice and blend it with cherry Eau-de-Vie.

Pair with chocolates, Cerise brownies, or

solo after dinner! q

> Taster’s Guild Intl

NV

Made in the traditional port-wine method.
We start with wine made from fresh cherry
juice and blend it with cherry Eau-de-Vie.

rweet/Dessert :

Pair with chocolates, Cerise brownies, or

solo after dinner! q

> Taster’s Guild Intl
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A hint of sweetness combines with aromas
of ripe pear, green apple, lime,
grapefruit and honeysuckle.

This is a true Northern Michigan classic.

Great with smoked fish, creamy
pastas and pork dishes v

Gold - Taster’s Guild Intl

A hint of sweetness combines with aromas
of ripe pear, green apple, lime,
grapefruit and honeysuckle.

This is a true Northern Michigan classic.

Great with smoked fish, creamy
pastas and pork dishes v‘

Gold - Taster’s Guild Intl

Sem1 Dry R1es‘1,1ng“‘

Seml Dry

A hint of sweetness combines with aromas
of ripe pear, green apple, lime,
grapefruit and honeysuckle.

This is a true Northern Michigan classic.

Great with smoked fish, creamy
pastas and pork dishes v

Gold - Taster’s Guild Intl

A hint of sweetness combines with aromas
of ripe pear, green apple, lime,
grapefruit and honeysuckle.

This is a true Northern Michigan classic.

Great with smoked fish, creamy
pastas and pork dishes v

Gold - Taster’s Guild Intl

A hint of sweetness combines with aromas
of ripe pear, green apple, lime,
grapefruit and honeysuckle.

This is a true Northern Michigan classic.

Great with smoked fish, creamy
pastas and pork dishes v

Gold - Taster’s Guild Intl

Sem1 Dry R1es1,1ng\w‘.‘

Seml Dry

A hint of sweetness combines with aromas
of ripe pear, green apple, lime,
grapefruit and honeysuckle.

This is a true Northern Michigan classic.

Great with smoked fish, creamy
pastas and pork dishes v

Gold - Taster’s Guild Intl
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in this dry Riesling-Chardonnay "Blanc de
Blanc" bubbly that is delightfully easy
drinking to make tonight, or
any night, special.

Tastet's Guild Intl ’

in this dry Riesling-Chardonnay "Blanc de
Blanc" bubbly that is delightfully easy

drinking to make tonight, or i

any night, special.

Taster's Guild Intl

in this dry Riesling-Chardonnay "Blanc de
Blanc" bubbly that is delightfully easy

drinking to make tonight, or i

any night, special.

Taster's Guild Intl
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in this dry Riesling-Chardonnay "Blanc de
Blanc" bubbly that is delightfully easy
drinking to make tonight, or
any night, special.

Taster's Guild Intl ’

in this dry Riesling-Chardonnay "Blanc de
Blanc" bubbly that is delightfully easy
drinking to make tonight, or

any night, special. *‘-
Tastet's Guild Intl ’

in this dry Riesling-Chardonnay "Blanc de
Blanc" bubbly that is delightfully easy
drinking to make tonight, or

any night, special. v'
Tastet's Guild Intl ’
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A melodious combination of several
grape varieties, this semi-dry wine shows
bright strawberry and watermelon
characters.

Great Lakes Wine
Competition

A melodious combination of several
grape varieties, this semi-dry wine shows
bright strawberry and watermelon
characters.

[P Great Lakes Wine
Competition

A melodious combination of several
grape varieties, this semi-dry wine shows
bright strawberry and watermelon
characters.

> Great Lakes Wine
Competition

< [ )

A melodious combination of several
grape varieties, this semi-dry wine shows
bright strawberry and watermelon
characters.

Great Lakes Wine
Competition

< [ >

A melodious combination of several
grape varieties, this semi-dry wine shows
bright strawberry and watermelon
characters.

Great Lakes Wine
Competition

A melodious combination of several
grape varieties, this semi-dry wine shows
bright strawberry and watermelon
characters.

< [P Great Lakes Wine

Competition
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Reservel Chardonnay”
Oak Aged. Dry

This estate bottled Chardonnay was
blended with both barrel and tank
fermented wine to give it a bright clean fruit
nose to complement the oak structure.

Rich bouquet of vanilla, *

pineapple, apricot, and a
hint of butter.

Reserve Chardonnay'

Dry

Oak Aged

This estate bottled Chardonnay was
blended with both barrel and tank
fermented wine to give it a bright clean fruit
nose to complement the oak structure.

Rich bouquet of vanilla, *

pineapple, apricot, and a
hint of butter.

Reservel C‘hardonnay
Oak Aged . Dry

This estate bottled Chardonnay was
blended with both barrel and tank
fermented wine to give it a bright clean fruit
nose to complement the oak structure.

Rich bouquet of vanilla, v

pineapple, apricot, and a
hint of butter.

rY DT ey g
Reserve Chardonnay
Oak.Aged ‘ Dry ‘

This estate bottled Chardonnay was
blended with both barrel and tank
fermented wine to give it a bright clean fruit
nose to complement the oak structure.

Rich bouquet of vanilla,
pineapple, apricot, and a
hint of butter.

4~
&

Resverve Chardonn‘av
Oak,Aged Dry ‘

This estate bottled Chardonnay was
blended with both barrel and tank
fermented wine to give it a bright clean fruit
nose to complement the oak structure.

Rich bouquet of vanilla, *‘-

pineapple, apricot, and a
hint of butter.

| s
Reserve Ch‘ardonnay‘
Oak.Aged ‘ Dry ‘

This estate bottled Chardonnay was
blended with both barrel and tank
fermented wine to give it a bright clean fruit
nose to complement the oak structure.

Rich bouquet of vanilla,
pineapple, apricot, and a
hint of butter.
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| Chardonnay
:Unoaked Dry

It's dry, with a nice punch of sweet tropical
fruit in the mid-palate. It's clean as a
whistle. On the nose, it's lemon and lime,
Granny Smith apple, grapefruit and
minerality. It's refreshing
from start to finish!
Serve with crab cakes, cream
sauced pasta and white meats.

:Unoaked

Chardonnay
Dry

It's dry, with a nice punch of sweet tropical
fruit in the mid-palate. It's clean as a
whistle. On the nose, it's lemon and lime,
Granny Smith apple, grapefruit and
minerality. It's refreshing
from start to finish!
Serve with crab cakes, cream
sauced pasta and white meats.

Chaidonnay
'Unoaked Dry

It's dry, with a nice punch of sweet tropical
fruit in the mid-palate. It's clean as a
whistle. On the nose, it's lemon and lime,
Granny Smith apple, grapefruit and
minerality. It's refreshing
from start to finish!
Serve with crab cakes, cream
sauced pasta and white meats.

Chafdoﬁnay

:Unoaked

It's dry, with a nice punch of sweet tropical
fruit in the mid-palate. It's clean as a
whistle. On the nose, it's lemon and lime,
Granny Smith apple, grapefruit and
minerality. It's refreshing
from start to finish!
Serve with crab cakes, cream
sauced pasta and white meats.

Dry

VUnoaked Dry
It's dry, with a nice punch of sweet tropical
fruit in the mid-palate. It's clean as a
whistle. On the nose, it's lemon and lime,
Granny Smith apple, grapefruit and
minerality. It's refreshing
from start to finish!
Serve with crab cakes, cream
sauced pasta and white meats.

It's dry, with a nice punch of sweet tropical
fruit in the mid-palate. It's clean as a
whistle. On the nose, it's lemon and lime,
Granny Smith apple, grapefruit and
minerality. It's refreshing
from start to finish!
Serve with crab cakes, cream
sauced pasta and white meats.
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