BLACKBERRY

served chilled
50-54 °F

MOSCATO
WITHOUT MANNERS

COCKTAIL IDEA

Blackberry Smash :

Muddle fresh blackberries with a hint of mint, add
a splash of lemon juice, a touch of simple syrup, and
mix with your favorite bourbon or vodka.
Serve over crushed ice for a refreshing and fruity

cocktail that complements the blackberry notes in
XXL Blackberry.

MOSCATO WITHOUT MANNERS
BLACKBERRY

X Variety: Fortified Moscato infused with
blackberry essence
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Harvest: hand harvested during the first or second
week of October

Acidity: 5.6 g/dm’®

Soil: 40% clay-sandy; 60% black
Harvest: 9,5 t/ha

Alcohol: 16.0%
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USA: TRI-VIN IMPORTS TEL (1) 914 664-3155 - tri-vin.com - info@tri-vin.com
EUROPE & REST OF THE WORLD: WINEFORCES TEL +33 2 5762 07 02 wineforces.com - info@wineforces.com
EUROPEAN DISTRIBUTION PARTNER & PLATFORM: LIS LOGISTICS NETHERLANDS



