
Soleil
Mimosa Mango
Dry White Wine, Fresh Mango Juice

Sip Soliel Mimosa Mango and be transported to the tropical paradise of 
your dreams. Our signature blend combines succulent mango juice 
with crisp white wine; a harmonious pairing that lends an explosive 
bouquet of ripe mangos to this slightly creamy wine with undertones 
of coconut and stone fruits. Rich yet refreshing to the last drop.

Surprisingly food-friendly and versatile. Pair with goat cheese,  
candied nuts, fresh salads (pairs nicely with ranch dressing), 
California rolls, puff pastries stuffed with Feta cheese and caramelized 
onions, white Cheddar and Gruyère grilled cheese on sourdough.
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Just say “So-Lay”

Vibrant, fresh fruit juice makes 

these sunny sippers as cheerful 

as they are convenient. 

Perfectly mixed and ideal for 

enjoying anytime!

MADE WITH REAL FRUIT JUICE:
THE PROOF IS IN THE PULP
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California rolls, puff pastries stuffed with Feta cheese and caramelized 
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REAL FRESH JUICE READY TO DRINK
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