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BATCH DETAILS:
Batch Number: 1¢
Release Date: 03/07/2024
Case Production: 70
SPECS:
ABV: 11.5%

Residual Sugar: 3.5 % / -~ gl ; ” 7 /
pH: 3.58 - e O .

Free SO2: 40 ppm
PRICING & PACKAGING:

- 500 mL - WINEMAKING NOTES:

Retail: $15 .
Our winery crew traveled out to the state beaches of

Wholesale: $11.25

SERVING SUGGESTIONS:

Rye, NH where over twenty pounds of rose hips were

harvested from the coast’s abundant beach rose
Best served chilled — extra

chiled. Keep it cold! bushes. These fruits were then fermented with over

100 gallons of fresh pressed apple cider from
Brookdale Fruit Farms of Hollis, NH. This wine offers
strong floral aromatics yet is delicate and refreshing

on the palate.

Z Wine Labs is a line of experimental wines produced here at Zorvino
Vineyards. 25 to 30 different creative and exciting flavors are
released in small batches throughout the year, infended to push the

A boundaries of winemaking and challenge the expectations of our
o customers. There's something for everyone at Zorvino!

wine labs




