RJS Craft Winemaking

Orchard Breezin'
VERY BLACK CHERRY

The primary flavor is ripe, dark, black cherry, often described as being concentrated but balanced, with notes of both sweetness and a pleasant tartness. You may find a distinct similarity to black cherry soda, but with a flat grape base instead. If you prefer carbonated beverages, try adding a bubbly water or soda to fizz it up over ice.

Savory pairings...

Meats: Grilled meats like beef, pork, duck, or lamb are excellent choices.

Cheeses: Pair with strong or rich cheeses like aged cheddar, blue cheese, Gruyère, or brie.

Other dishes: Barbecue, tomato sauce, or dishes with mushrooms are also good matches. 

Sweet pairings... 

Desserts: Dark chocolate, chocolate cake, or cheesecake are classic pairings.

Other desserts: Consider other fruit-free desserts like tiramisu.
6% ALC
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$25 / 6 bottles * 750 ml = $ 4.16 / bottle

Crafted Series
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1 orange

1 blood orange (if in season)

1lime

1 red grapefiuit

1 (750 ml) bottle White Sangria

1/2 cup fresh orange juice, strained (no pulp)
1/2 cup orange (or peach) liqueur
(Cointreau or Patron recommended)

1/2 cup club soda

1 cup fresh cranberries or

‘pomegranate arils, for ganish

*fresh rosemary sprigs sprigs. for garnish




White sangria tastes light, fruity, and refreshing, with notes of citrus, peach, and other summer fruits. It is often sweeter than red sangria. For floral  elements try adding elderflower liqueur or personalize your taste with a favourite "bubly" to enhance the flavour. For the upcoming holidays try the recipe included.

Food Pairings

White sangria pairs well with light fare such as seafood and tapas, but also complements spicier dishes and creamy pasta. Popular pairings include shrimp cocktail, grilled fish, crab cakes, charcuterie boards, and spicy dishes like tacos or curry.

7% ALC

$25 / 6 bottles * 750 ml = $ 4.16 / bottle

RJS Craft Winemaking

Cru International

ontario sauvignon blanc

Sauvignon Blanc typically is a medium bodied white with a lingering fruity taste, high acidity and complex flavors of both citrus and herbaceous notes, common tasting notes which come from the pyrazine compounds in the grape.

"Grassy notes" refers to aromas and flavors reminiscent of freshly cut grass or other green, vegetal, and herbaceous elements. It is a common descriptor in wine tasting, particularly for white wines like Sauvignon Blanc, where it can be a positive sign of a cool-climate vintage.

Food Pairings

Sauvignon Blanc pairs well with light, dishes like seafood, salads, and goat cheese, as well as herbal or citrus-forward chicken dishes. It also complements green vegetables, particularly asparagus, and can work with moderately spicy foods or tangy sauces.

12% ALC
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$35 / 6 bottles * 750 ml = $5.83 / bottle

Mosti Mondiale 

Renaissance

white zinfandel     

Enjoy the true European sidewalk cafe favorite. Its brilliance along with its limpid pinkish red color holds beautiful aromas of freshly picked red fruits and a hint of candy. Enjoy its flavor that combines a wonderful union between strawberries and cherries. Its refreshing finish ensures perfection to a beautiful summer evening in the company of friends. You will want to get this one started now to have the perfect taste description for your patio enjoyment in the summer.

Food Pairings

White Zinfandel pairs well with spicy foods, light seafood, salads, and dishes featuring cured meats. Its fruity, slightly sweet profile also complements summer classics like BBQ pork, grilled chicken, and fruit-based desserts or salads.

13% ALC
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$45 / 6 bottles * 750 ml = $7.50 / bottle

RJS Craft Winemaking

Restricted Quantity

Italian Nebbiolo

This is a treat! Every autumn season we get to try new varietals offered for a limited time. These grapes are harvested just for this reason and then they're gone...until the next year when we receive a new line up of tasty wines.

December Wine Club we are featuring the October release...
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Blackberry and plum add rustic depth to this wine of grit and grace.

I promise you will not be disappointed with this full body, dry red. Ages VERY well!

Click on the link provided and come to "The Table" to view the full list of varietals for this year and delicious recipes to pair with each wine.

14% ALC

$50/ 6 bottles * 750 ml = $8.33 / bottle

Crafted Series

Winter Spice Dessert Wine

This festive flavor is perfect for chilly days ahead of us.

Planning to enjoy the great outdoors in the New Year? Turn this wintry spiced treat into a warmed, not boiled, beverage to enjoy by fireside or on ice. By on ice I mean ice fishing. 
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A harmony of *cardamom and a subtle hint of citrus blended into our Port Style wine with flavours of berries, plum, dark cherry, and chocolate deliver a cozy satisfaction. Not an outdoorsy person? That's alright too. Finish your meal with a serving straight up or poured over desserts such as ice cream or pastries.

*Cardamom:  flavor combination of ginger, cinnamon, and clove.

Port Cocktails

In addition to being enjoyed on its own, port can also be used in a variety of cocktails. Its rich, sweet flavor and warming character make it a perfect ingredient in cocktails such as the Port Old Fashioned, and the Port and Tonic Cocktail. The sweetness and depth of flavor of port wine also make it a perfect complement to other ingredients such as liqueurs, citrus, and bitters. Whether enjoyed straight or in a mixed drink, port is a delicious and versatile wine that has a rich history and a special place in the world of cocktails.
ALC 13.5 %
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$35 / 12 bottles * 375 ml = $2.91 / bottle 

* BOTTLES INCLUDED

_1824646485.doc
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1 orange

1 blood orange (if in season)

1lime

1 red grapefiuit

1 (750 ml) bottle White Sangria

1/2 cup fresh orange juice, strained (no pulp)
1/2 cup orange (or peach) liqueur
(Cointreau or Patron recommended)

1/2 cup club soda

1 cup fresh cranberries or

‘pomegranate arils, for ganish

*fresh rosemary sprigs sprigs. for garnish
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