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MULLED SPICE WINE

P FA
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f__ FOUNDED OVER 80 YEARS AGO BY OUR GRANDFATHER, WE

ARE THE THIRD GENERATION OF TOMASELLOS TO BUILD
UPON HIS GREAT VISION THROUGH DEDICATING OUR LIVES

TO GROWING AND PRODUCING EXCELLENT WINES. OUR
ENTIRE PORTFOLIO IS A TRUE EXPRESSION OF THE OUTER
COASTAL PLAIN, A HISTORICALLY CELEBRATED AMERICAN

WINE GROWING REGION. THANK YOU FOR YOUR

CONTINUED LOVE AND LOYALTY. AS OUR FAMILY GROWS,

AND OUR CHILDREN LEARN THE WAYS OF THE VINEYARD,

WE LOOK FORWARD TO A PLACE AT YOUR TABLE FOR
Maulled f&}_ﬁl: ce Wine GENERATIONS TO COME.

RED WINE WITH NATURAL FLAVORS

ALL THE VERY BEST,
JACK AND CHARLIE TOMASELLO

ABOUT THE WINE
OFTEN SERVED WARM WITH A SLICE OF
ORANGE AND A CINNAMON STICK, IT HAS BEEN
CALLED THE PERFECT APRES—SKI WINE. A
POPULAR STYLE OF WINE IN THE OUTDOOR
STREET MARKETS OF EUROPE, OUR MULLED
SPICE WINE IS GREAT FOR THE HOLIDAYS OR
ANY OTHER COLD WINTER NIGHT WHEN YOU’D
RATHER STAY IN.

VARIETAL COMPOSITION: NATIVE AMERICAN GRAPE, FLAVORED WITH TRADITIONAL MULLING SPICES

FLAVOR PROFILE: MODERATELY SWEET, CLOVE, CINNAMON

WWW.TOMASELLOWINERY.COM



