TASTING NOTES

Soft notes of red cherry and cranberry melt into hints of red currant,
plum and pepper on the finish.

How to taste:
© Look at the appearance:
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The Wine

Here at Bowers HarborVineyards, we believe that a good table wine
should be a wine that can make itself at home on your table any day,
any time. Bowers Harbor Red is our idea of exactly that. Solid but not
assertive, balanced but not bold, fruit-driven but not sweet, Bowers

k Harbor Red is ready to relax in the backyard while you flip burgers on
—e the barbecue. Easy and inviting, with just enough time in French Oak to
give the finish an extra moment or two to linger on your palate. And a
price point that allows you to put this on your table on a regular basis.
What more could you ask of a table wine?

© Determine the profile

DID YOU KNOW? TANNIN =
The Grapes Winemaking is serious SUGAR -1
business...except when
Bowers Harbor Red is a bit like our version of goulash: it isnt! In reality, while BODY {1}
everything but the kitchen sink.We take a little of this and making a great wine takes
ACIDITY 1

a little of that in terms of red varietals and blend until we're
happy with the result. Two of the varietals are European
vinifera: Cabernet Franc and Merlot. Then we add four Fren

hybrids: Foch, Chancellor; Chambourcin, and Marquette. And

voila: Bowers Harbor Red is born!

expertise and patience,

winemakers also like to
ch play! Some wines aren't
meant to be taken too
seriously - just imbibed
and enjoyed.

Varietal: Cabernet Franc, Merlot, Foch,
Chancellor, Chambourcin, Marquette

Vintage: Non-vintage
Appellation: Michigan

Case Production: 850

pH/Residual Sugar: 0%
ABV: 2%

O What to Pair It With!

Classic backyard hamburgers; meatloaf with roasted potatoes.
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