
 

WINEMAKING NOTES: 

Our signature blueberry wine, allowed to age for over 

a year, provides the base for this latest Z Labs release. 

This slightly tangy wine is bursting with fruity berry 

undertones and a discernable earthiness after being 

aged for one month with pomegranate and acai 

berries. Moderate levels of residual sugar keep this 

wine semi-sweet and helps to cut through the tartness 

of the pomegranate and balance the rich and more 

complex notes of the acai berries! 

Z Wine Labs is a line of experimental wines produced here at Zorvino 

Vineyards. 25 to 30 different creative and exciting flavors are 

released in small batches throughout the year, intended to push the 

boundaries of winemaking and challenge the expectations of our 

customers. There’s something for everyone at Zorvino! 

BATCH DETAILS: 

Batch Number: 2nd 

Release Date: 10/12/2023 

Case Production: 65 

SPECS: 

ABV: 12.0 % 

Residual Sugar: 3 % 

pH: 3.00 

Free SO2: 40 ppm 

PRICING & PACKAGING: 

- 500 mL - 

Retail: $15 

Wholesale: $11.25 

SERVING SUGGESTIONS: 

Best served chilled. Great to sip 

all on its own or used as a mixer 

with vodka and club soda for a 

new cocktail creation 


