
TASTING NOTES

This sweet, rich ruby port invites you in with raspberry coulis and botanicals 

on the nose. Cherry rhubarb pie and pomegranate cheer the palate, followed 

by a long sea salt caramel finish. Enjoy as a classic dessert pairing, or any 

time you want to slow down and indulge the senses!

Margaret Leonardi 
MARGARET LEONARDI  | Winemaker

©2024 FETZER VINEYARDS, HOPLAND, MENDOCINO CO., CA

FRONT LABEL

BACK LABEL 6 BOTTLE CARTON UPC CODE

TOTAL ACIDITY: 4.5 g/l

pH:  3.76

 18.0%ALCOHOL:

RESIDUAL SUGAR: 70.0 g/l
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