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En Primuer Winery Series

En Primeur Winery Series wines give craft winemaking enthusiasts the opportunity to make superior quality wines. The
most authentic craft winemaking experience, enabling you to craft age-worthy wines of distinction that will impress every
wine connoisseur.
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This exceptional Chardonnay entices your senses with aromas of lemon zest and green

apple, complemented by hints of vanilla and coconut. Fresh with a touch of oak, this
perfectly balanced wine is the perfect companion for your favourite dishes.

Food Pairings: Goes well with seafood in a rich sauce or shellfish with butter.

Oak — Light Body — Medium Sweetness — Dry

Reg $179.99 now only $15499 Save $25

This complex, full-bodied wine has an appealing aroma of plump blackberries, sweet vanilla, and
fresh violets while cherries, pepper spice, and rich tannins grace the palate.

S Fermenting your wine on GenuWine Winery Crushed Grape Skins will
GENU WI 3 cnhance the bouquet and contribute soft velvety tannins for a round,

CRUSHED GRAPE SKINS
Food Pairings: Delicious with braised beef short ribs or fig and Brie.

Oak — Medium Body - Full Sweetness — Dry

Reg $159.99 now onIyS134.99 Save $25
Plam Passion

All inclusive Summer special
includes Plum Passion Wine,

Winery Fee plus agglom corks



mivino

o 1/2 size batches

o makes 15 (750ml) bottles

o reds include original wet skins

o pick your own blends by
selecting one of each kit and
combining them to make a
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Learn More - click here

Suggested Blends

» Cabernet Shiraz  » Chardonnay Sauvignon Blanc
» Cabernet Merlot > Pinot Grigio Riesling
» Shiraz Merlot

Develop your own blends in store or at home!

Regular Price $54.99 each

Blend any two instore and pay only ONE Winery Fee!

Mexican Cerveza

Modeled after the classic beer of Mexico! Light-bodied, crisp and clean. Drop in a
wedge of lime and let our Cerveza take you to a white sand beach overlooking the
Pacific. Don’t forget the sunblock!

Technical Data: $A3 _99

Bitterness 35 IBU 99 nO\N
- &49.
Malts Pale, Carapils Reg 7
0G 1.052 Sa\le $
Hops Columbus, Mt. Hood, Saaz
Sale ends Aug 31st Colour Pale to golden

Serving Temp 9c¢



https://www.rjscraftwinemaking.com/mivino/
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‘ pomme purée, bison
burgers with blue
= cheese, garlic lamb
‘tchops with chickpea
purée, or triple cream
cheese.
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