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dear mom

WINE CO.

OREGON RED WINE (13.2% ABV.)
Varietal(s): Syrah (90%), Viognier (10%)
Source: Applegate Valley

Appearance: Ruby Red with great clarity.

Nose: Dark cherries in fields of lavender.

Palate: Plums, cherries and cranberries. Completely dry.
Method: In the style of Cote Rotie but without oak
intervention. Coolly, slowly fermented on the Syrah skins
for many weeks and then moved to stainless steel.
Release Date: Sept 1, 2017. Drink now through 2019.
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Single Can: 856716007006
187ml =1 glass
4”’h x 2"w x 2”d | 7.0z

4 Pack: 856716007020
4 x187ml = 750ml
4.125”h x 4.125”w x 4.125”d | 1Ib 12.40z

Case (6/4 Packs): 856716007006
6 x 750ml| = 4.5L
4.25”h x 8.5”w x 12.75”d | 10Ib 10.40z
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OREGON ROSE WINE (13.2% ABV.)
Varietal(s): Syrah (50%), Malbec (50%)
Source: Applegate Valley

Appearance: The darker fruits create a richer, pink complexion
Nose: Fresh picked strawberries

Palate: Strawberry and watermelon sorbet. Completely dry
but with great acidity.

Method: Traditional, 16 hours of maceration overnight with a

5 hour press cycle and fermented in stainless steel

Release Date: July 1, 2017. Drink now through 2020

Single Can: 856716007105
187ml =1 glass
4’h x 2”w x 2’d | 710z

4 Pack: 856716007112
4 x187ml = 750ml
4125”h x 4125"w x 4.125”d | 1Ib 12.40z
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Case (6/4 Packs): 856716007105
6 x 4-187ml = 4.5L
4.25”h x 8.5”"w x 12.75”d | 10lb 10.40z

OREGON WHITE WINE (12.8% ABV.)
Varietal(s): Viognier, Marsanne, Roussanne
Source(s): Rogue Valley, Applegate Valley

Appearance: Light gold.

Nose: Peach Blossoms, lavender.

Palate: Stone fruit, Meyer lemon. Refreshing.
Lighter body and dry.

Method: Co-fermented in stainless steel.

Release Date: July 1, 2017. Drink now through 2019.

Single Can: 856716007082
187ml =1 glass
4”h x 2"w x 2"d | 7.0z

4 Pack: 856716007099
4 x 187ml = 750ml
4.25”h x 8.5"w x 12.75”d | 1lb 12.40z

Case (6/4 Packs): 856716007082
6 x 4-187ml = 4.5L
4125”h x 4125”w x 4.125”d | 10lb 10.40z
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OREGON SPARKLING WHITE WINE (13.1% ABV.)
Varietal(s): Marsanne, Roussanne and Viognier
Source: Applegate Valley

Appearance: Straw colored. Fine bubbles

Nose: Peach Blossoms, lavender.

Palate: Stone fruit, Meyer lemon. Refreshing.
Lighter body and dry.

Method: Co-Fermented on stainless steel,

then force carbonated

Release Date: July 1, 2017. Drink now through 20179.

Dear Mom Wine Co. Portland, Oregon
www.dearmomwine.com info@dearmomwine.com @@dearmomwine
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Single Can: 856716007129
187ml =1 glass
4"h x 2"w x 2”d | 710z
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4 Pack: 856716007136
4 x 187ml = 750ml/
4.25"h x 8.5"w x 12.75"d [ 1Ib 12.40z

Case (6/4 Packs): 856716007129
6 x 4-187ml = 4.5L
4.125"h x 4.125"w x 4.125"d | 101b 10.40z
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