mascls Wiy

EST. 1933
ARTISAN ORCHARD APPLE CIDER
HE PRESSED APPLE CIDER IS FERMENTED AT TOMASELLO
WINERY IN SMALL BATCHES USING A STRAIN OF YEAST
FROM ALSACE, AND IS SUBSEQUENTLY COLD BOTTLED
FOR MAXIMUM FRUIT AROMA RETENTION.
BEST SERVED CHILLED, GLUTEN FREE
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