
	

	

	

 

Vintage:  Non Vintage 

Appellation:  Lake Erie 

Residual Sugar:  8% 

Alcohol:  11% 

Varieties:  Catawba (100%) 

Winemaking notes:  Enjoy this easy-to-drink rosé with 
fruit, French fries, or friends. Just make sure you enjoy it 
chilled. 

Cellaring Potential:  Best consumed young 

pH:  3.03 

TA:   8.0 g/L 

Vineyard(s):  Various vineyards throughout the Lake 
Erie appellation.  

Food pairing(s):  Salads; roasted chicken; cold cuts; 
baby swiss cheese; strawberry pie with whipped cream; 
angel food cake with fresh strawberries; fruit tarts and 
pies. 

 Visit www.EnjoyNectar.com for more information.  

                                                    WINE SPEC                  

                           Sweet Rosé Wine                      
Carmine   

																														

	


