
Alcohol label %: 12.8 | pH: 3.6 | Acidity (TA): 6.3 | Residual Sugar (g/L): 1.0

Appearance
Pale Salmon

Palate
On the nose you're greeted by the vibrant scent of sun-ripened raspberries, like a
basket of freshly picked berries ready to be enjoyed alongside your barbecue feast.
On a sizzling day notes of strawberries, maraschino cherries and raspberries refresh
your palate. While a side of fresh baked biscuits and crème fraîche backdrop one of
life’s simplest pleasures.

Food Pairing
Grilled chicken with herb butter, served alongside freshly baked biscuits with rhubarb
jam, and a side of loaded sweet potato fries topped with crumbled feta, fresh herbs,
and a drizzle of hot honey.
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