
Apricot Fruit Wine
Made from California Fresh Apricots

Winemaker Notes
Hand pitted apricots for hours! Beside being
very labor intensive,  it’s all worth it in the
end. Fermentation was started the same
day. Fermented slowly at 50 degrees for
three weeks. Cold stabilized and heat
treated.  Pectin added helps with a full
month feel.

Composition: Patterson Apricots.

Appellation: California

Aging: All Stainless Steel, bottled
soon after fermented.

Acid//PH/RS: 7.1 / 3 .43 / .44

Alcohol: 13.%

Production: 168 cases

Wine Description: Dessert wine, crisp, sweet, intense Apricot flavor with hints
of peach. Beautiful light brilliant orange color. Serve it over vanilla ice cream or
mix with our Extra Dry Grand Cuvee. Yes we also carry a line of Champagne
“Grand Cuvee”, when mixed together it’s a whole new experience.
Comes in two different size bottles at the same price. Retail by the bottle sold in
500ml and 750ml. If mixed with Champagne.


