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Our Story

About The Wine

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
generations to come.

 
All the very best,

Jack and Charlie Tomasello

harvested from our New Jersey vineyard,
pressed and used in the fermentation of this
wine. The harvest sugar was 34.3% by weight
with the post-fermentation residual sugar
at 10.5%. With a wonderful honey and berry

character, it is best served chilled as a
dessert wine alongside a decadent Crème

Brûlée.

www.tomasellowinery.com

100% partially frozen Vidal Blanc grapes

honey, berry character

Varietal Composition:

Flavor Profile:

Awards:

Platinum - San Diego International Wine & Spirits Competition
Double Gold - American Wine Society Wine Competition


