Chateau Chantal
15900 Rue de Vin

Traverse City, MI 49686
PHONE: 1.800.969.4009

EMAIL: wine@chateauchantal.com
WEB: www.chateauchantal.com

Cherry Wine
Sweet/Semi-Dry

Technical Data
Blend (if any) 100% Cherty

Sugar at Harvest
pH at Harvest:
Total Acid at
Harvest

Bottling Date

Cases Produced

Tasting Notes

Made with tart cherries in a semi-
sweet style from the “Cherry Capital
of the World.”

Slight aromas of banana bread and
maraschino cherry made in a richer
style.

Pairing Suggestions
Enjoy as a beverage or be creative

Appellation Michigan and use in various recipes. Serve
chilled with pork, chicken, salads,

Residual Sugar — 2.5% desserts and sunny days. Or, use the
wine in foods such as a pork

Alcohol at 12.50 . . .

Bottlin marinade or substitution for the

g

Towl Acdat 83 water in a brownie mix.

Bottling

pH at bottling 3.52
Suggested Retail Price

Oak usage None 799

Bottle Size 750 ML



