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P.S. MATCH WINES P.S. MATCH POINT OF SALE

19339

Rich, juicy flavors of black cherry, strawberry framboise and plum come together seamlessly
in this semi-sweet red wine with a lively finish that is clean and refreshing. It’s inviting sip
after sip. PS possess a pleasing prickle of bubbles which ltalians refer to as frizzante. The
Semi Sweet Red has a natural carbonation through the fermentation process. Combining
the wine’s natural high acidity with it's low pH gives our Sweet Red the perfect balance of
sweetness and flavor. We feel balance is critical to avoid a “syrupy” finish.

“Ifslightly
effervescent.

Asare some

of my favorite people.”

Appellation: ltaly TECH NOTES’
Grape: Sangiovese and free sulfur dioxide 9 mg/L glucose + fructose 107 g/L Necker
Montepulciano molecular sulfur dioxide 0.25mg/L  ethanol at 20C (GC) 5.44 % vol
Vintage: Nonvintage total sulfur dioxide 110 mg/L ethanol at 60F (GC) 5.42 % vol
Alcohol: 5.5% by volume titratable acidity 6.0 g/L carbon dioxide 1.79 g/L
UPC: 898546001205 pH 3.36 gas pressure at 20C 2.63 bar
volatile acidity(acetic) 0.54 g/L “analysis date 9/11/13

This California Chardonnay radiates with layered aromas of lemon verbena, apple,
white flowers, citrus oil, baked almonds and wet stone. On the palate, a core of

lush tropical flavors mesh with vibrant acidity to deliver a mouthwatering texture of
balance and finesse.

IT'S PRETTY, SPARKLY
AND SWEET. NATURALLY,
ITGETS ATTENTION.
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Appellation: California TECH NOTES’

Grape: Chardonnay pH 3.48 TSO2 100 ppm =

Vintage: 2012 TA 3.56 g/100ml VA .046 g/100m| Shelf Talker
Alcohol: 13.9% by volume RS 41g/L CO2 900 ppm

UPC: 793573039972 FSO2 32 ppm “analysis date 7/9/14

Shipper and
Case Card




