
JELLYJARWINES .COM

TASTING NOTES
Reminiscent of a cool treat on a hot summer day, flavors of freshly picked berries are 
layered with a hint of refreshing sweetness.

WINEMAKING NOTES
Stainless steel fermentation adds acidity to balance fruit flavors.

FOOD PAIRING
Grilled salmon

BASE WINE
California Rosé blend with natural flavors added

ALCOHOL 12%

RESIDUAL SUGAR 40 g/L

GRAPE  W INE  W I TH  NATURAL  F L AVOR

BEST SERVED CHILLED
OR OVER ICE!

BONE DRY VERY SWEET

The juiciest, ripest summer fruit is preserved in jars to enjoy well 
beyond harvest. Inspired by this tradition, Jelly Jar captures deliciously 

familiar flavors that evoke fond memories with every sip.
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