Blend: 100% Wild Maine Blueberries
Alcohol: I13% abv TA: 6.68 g/L pH: 3.36

Case Production: 106 cases

Date Bottled: 6/8/202I

Blueberry Source(s):
Ridgeberry Farm, Appleton, ME

Aging: 8 months in I00% neutral French oak barrels

Winemaker Notes: Following a nerve-racking late spring frost, mother nature gave Maine winemakers a reprieve
with a hot, dry growing season that allowed the berries to catch up and surpass typical ripening. Although the wild
Maine blueberry crop was smaller than usual due to the drought, the concentrated sugars and flavors in the berries
were perfect for blueberry wine. Following fermentation, we aged this dry red style wine in neutral French oak
barrels to allow the fruit to shine through.

Tasting Notes: This unique dry blueberry wine came was harvested with concentrated sugars, making it perfect for
a blueberry wine.
Pairing Suggestions:

- Chicken Marbella

- Cheesecake
- Cheese: Chevre
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