
O R A N G E
Juicy Oranges come together to create a 
decadent, ripe, and sweet experience.

Instructions: Add ice to a large wine glass. Pour in XXL Orange 
Wine, Prosecco, and soda. Stir gently and garnish with an orange 
slice.

Ingredients: 3oz XXL Orange Wine, 2 oz Proseccp (or any dry 
sparkling wine), 1 oz soda water, 1/2 oz fresh lemon juice, Orange slice 
for garnish, Ice.

XXL Spritz

XXL Orange delivers a tantalizing burst of tangy orange flavor, 
combining with lush, ripe sweetness for a truly decadent tasting 
experience. �is bold Moscato packs more flavor and more intensity, 
with a rich 16% ABV that sets it apart from the rest. Bursting with 
juicy citrus and a smooth, lingering finish, it’s a vibrant, indulgent 
pour that’s perfect for those who like their wine sweet, strong, and 
unforgettable.

Variety: Fortified wine infused 
with orange essence.

Harvest: hand harvested in 
October.

Acidity: 5.6 g/dm³

Soil: Mixture Silty Loam, 
Gravel & Clay.

Harvest: 3.85 tons per acre.

Alcohol: 16.0%

Best served chilled to 50–54 °F

TA ST I N G  N O T E S

F E AT U R E D  C O C K TA I L :

Light, fizzy, and approachable - perfect for patios
and brunch menus!

Creamy cheeses or a salty cheese plate featuring 
items like prosciutto and salted nuts.

Savory Cheese Board

C U L I N A R Y  P A I R I N G :

16% alc/vol.


