DESCRIPTION:

An appealing semi-sweet white blushed with Door County cherries for a
smooth and mellow wine with a lingering cherry finish. This vivacious wine
can be enjoyed throughout the year.

ProDUCTION METHOD:
White wine is fermented in stainless steel. Post fermentation, Door County
Montmorency cherry juice is added.

PAIRINGS:

Enjoy with sweet foods and delicate cheeses. Try this light, but flavorful
blush with baked chicken in a light citrus sauce, or with wild game and
other hearty foods.

INSPIRATION:

The first von Stiehl cherry blush wine was produced circa 1992 under the
name of Cherry Blossom Blush. While we specialize in wines produced right
from the fruit, occasionally a lighter version is accomplished by blending
white wine and cherry juice. Holiday Wine was created in just this way. If you
like White Zinfandel or semi-sweet rosé wines, give this a try.

Serving Temperature: 46°F
Cellar Life: 1 year

Residual Sweetness: 4.1%
Alc. By Volume: 12.0%
Product UPC: 728284000249
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Our MiIssION:
To create an innovative and diverse wine experience.
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