
Philosophy
While we take the art of winemaking seriously, we
like to have fun, too. We think wine should be at
least these three things: quality, approachable,
and fun. Carlson Vineyards wine is meant to be
enjoyed with good food and great friends.

Additional Info
We love the peach wine for its ability to be
enjoyed year-round and in different ways. In
the fall and winter, we recommend it warmed
up with spices and maple syrup as a mulled
peach wine; in spring or summer, add a little
cranberry juice for a delightful punch at your
next BBQ!

Technical Data
Varietal: 100% Palisade Peach
Appellation: n/a
Vintage: 2020
Alcohol: 9%
R/S: 5g/L
Case Production: 589
Bottled: May 26, 2021

Tasting Notes
Appearance: star bright and medium gold in color
Aroma: peachy nose with hints of woodiness and
cinnamon
Palate: full mouth feel with bright acidity with
fruit flavors of a tree ripened chin-dripping peach
Food Pairing: pork loin, light fish dishes and soft
cheeses. See our recipes for hot peach cobbler in a
mug and peach punch
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Philosophy
While we take the art of winemaking seriously, we
like to have fun, too. We think wine should be at
least these three things: quality, approachable,
and fun. Carlson Vineyards wine is meant to be
enjoyed with good food and great friends.

Additional Info
We highly recommend the cherry with a little
bit of Enstrom semi-sweet melted dark
chocolate on the rim of your glass. It's like a
chocolate covered cherry in a glass! Or, if you
prefer things chocolate-free, try our cherry
lemonade recipe.

Technical Data
Varietal: 100% Montmorency
pie cherries
Appellation: n/a
Vintage: 2019
Alcohol: 9%
R/S: 5.5g/L
Case Production: 485
Bottled: July 23, 2020

Tasting Notes
Appearance: bright red and translucent
Aroma: tart pie cherry with a touch of cinnamon
Palate: sweet and ripened tart cherries with a hint
of cinnamon, bright acidity and a clean finish
Food Pairing: BBQ pork and smoked meats, New
York cheesecake, and dark chocolate
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