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PINEAPPLE

White sweet liqueur wine with a

deep yellow color, made from

perfectly ripe, carefully selected

v v grapes. In the nose have aromas
kh I‘ of Pineapple juice, William’s Pear
and Litchi notes. Intense exotic
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B e arpil fruits taste, well-balanced

and long-lasting taste.

Tropical tart pineapple
combine to create a

decadent ripe sweet experience.

More flavor, more intensity
WITHOUT MANNERS
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PINEAPPLE

Step into the euphoria of sparkling
poolside foam parties with XXL Pineapple.

TASTING NOTES

A delightful and full bodied wine, made from high quality
grapes and natural fruit flavors. Sweet white wine with a
deep yellow color, made from perfectly ripe, carefully
selected grapes. The nose has aromas of ripe pineapple,
Williams pear and lychee notes. Intense, concentrated,
well-built and long-lasting finish.

Variety: Fortified wine infused with pineapple essence.
Harvest: hand harvested in October.,

Acidity: 5.6 g/dm®

Soil: 40% clay-sandy; 60% black

Harvest: 3.85 tons per acre.

Alcohol: 16.0%

Best served chilled to 50-54 °F

CULINARY PAIRING:

Grilled pineapple and prosciutto flatbread

The combination of sweet grilled pineapplees, salty prosciutto and
creamy cheese creates a delightful contrast of flavors that perfectly
complements the pineapple notes in the wine.

FEATURED COCKTAIL:

Pineapple Mojito

Mudadle fresh pineapple chunks with mint leaves, lime juice and
simple syrup. Add white rum and club soda and stir gently. Garnish
with a pineapple wedge and mint sprig. This refreshing and tangy
cocktail enhances the tropical essence of XXL Pineapple.

A perfect drink for any table. Particularly
well suited for fruit and desserts!
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