
Red Wagon Red

The Wine

Red Wagon Red is a perennial favorite for many of our tasting room 
guests. One of Bowers Harbor Vineyards’ earliest wines, Red Wagon 
Red was crafted to appeal to the novice red wine drinker. Looking 
for a wine that’s just a bit fruitier, a little more light-hearted, with just 
enough sweetness to entice the “shy about dry wine” drinker? Look 
no further!

 The Grapes

Red Wagon Red is a blend of three French hybrid grapes: 
Foch, Chancellor, and DeChaunac. French hybrid grapes were 
bred as a cross between a European Vinifera and an American 
grape. These hybrids tend to produce juice that is highly fruity 
rather than tannic, with an appealing amount of sweetness. This wine is 
fermented in stainless steel tanks and has no oak aging, making it most 
enjoyable as a young, fresh wine rather than an aged wine.

Varietal: Foch, Chancellor, DeChaunac	 Case Production: 300

Vintage: Non-vintage	 pH/Residual Sugar: 2% 

Appellation: Michigan	 ABV: 12%

TECHNICAL DATA

TASTING NOTES

Soft, ripe red fruit on the nose with suggestions of grape jam, with a palate 
offering up notes of cherry, grape, raspberry and blueberry.

How to taste:
	 Look at the appearance:

	 Identify aromas and flavors

	 Determine the profile

	 What to Pair It With!
Pasta and marinara sauce or BBQ ribs.
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Red Wagon Red bears 
one of our very earliest 
wine labels. “45th Parallel” 
was chosen for our 
vineyard’s proximity to 
the circle of latitude that 
lies halfway between the 
equator and the North 
Pole.


