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DOLCE SWEET RED BLEND

VARIETAL INFORMATION
Sweet Red Blend

WINE ATTITUDE

Your invited to experience the sweet life! In our quest to make our
lives sweeter and more indulgent than ever, we set out to create
an exciting new offering that is sure to tickle your fancy: Ménage
a Trois Dolce. The red blend of our sweetest dreams—and the
perfect complement to a life lived to the fullest.

VINEYARD AND WINEMAKING

To bring our fantasy of Dolce to life, winemakers searched
California’s best vineyards for grapes that offered exceptionally
indulgent flavors and body. Moscato, with its sweet notes, is the
decadent foundation for this red blend. Zinfandel’s jammy fruit
flavors add richness, and Syrah’s bold, dark fruit character adds
intensity and depth. To preserve the wine’s character and intensity
our winemaker’s use gentle grape processing techniques and a
cold fermentation at 50° F to maintain the rich, sweet flavors and
aromas. Additionally, 90% non-malolactic fermentation maintains
crisp acidity, a perfect counterpoint to the wine’s extravagant
flavors. To make the Dolce experience even more unique, we
elevated the carbonation and enhanced the wine with natural
raspberry and blackberry flavors.

TASTING NOTES

Prepare for sweet surrender — Ménage a Trois Dolce Sweet Red
Blend will surely win you over. Brimming with decadent blackberry
and raspberry flavors accented by warm notes of cherry vanilla, this
rich wine is lively on the palate, lifted by delicate, light carbonation
and crisp acidity. Go from the everyday to the extraordinary in just
one sip.

ABV: 9.5%

TA: 0.69 g/100ml
pH: 3.45

RS: 12 g/100ml
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Moscato - Sweet White Blend

We’'ve been known to do our fair share of sweet-talking here at
Ménage a Trois, but this time we’re doing more than just talking.
To satisfy our sweet tooth, we imagined a decadent white blend
bursting with beautiful aromas, rich flavors and brightness, and
Ménage a Trois Moscato sweet white blend was born.

Our winemakers are sweet on Moscato—a varietal prized for its
exquisite tropical fruit flavors, hints of honeyed citrus and pretty
rose notes. They sourced the best grapes grown in the warm
California sun to serve as the foundation for this wine. To the
Moscato, they add a touch of French Colombard for zesty acidity
and Chenin Blanc to round out the flavor profile. To preserve
the wine’s character and intensity our winemaker’s use gentle
grape processing techniques and a cold fermentation at 50° F to
maintain the rich, sweet flavors and aromas. Additionally, 100%
non-malolactic fermentation maintains crisp acidity to perfectly
complement the wine’s extravagant flavors. To enhance the overall
wine experience, we elevated the carbonation for a uniquely
enjoyable, semi-sparkling mouthfeel.

Ménage a Trois Moscato Sweet White Blend wraps you up in
sweet splendor. A fragrance of orange zest and honeysuckle lead
to decadent flavors of ripe summer peaches and bright pineapple
drenched in honey and orange blossoms. On the palate, the
richness is lifted with delicate carbonation and a lively finish. A life
of luxury is just a sip away.

9.5%
0.66 g/100ml
3.25

7.8 g/100ml
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VARIETAL INFORMATION
Sweet Rosé Blend

WINE ATTITUDE

Here at Ménage a Trois, we don’t follow the trends—we set the
trends. And we predict that Hot Pink will be the color on every-
body’s lips this season. Bright, sassy and sweet, we’ve elevated
the blended rosé game with our latest addition to the Ménage a
Trois Sweet Collection family. It’s the perfect accessory for food,
friends and fun. No matter where you are or what you’re doing, we
think Hot Pink will look great on you!

VINEYARD AND WINEMAKING

To deliver an extravagantly sweet wine experience, ourwinemakers
set their sights on California vineyards known for producing white
varietals with lush, decadent fruit flavors and supple body. They
began with a rich white blend as the foundation for this sweet rosé
blend and added French Colombard for brightness. To increase
varietal intensity, winemakers cap and drain the grapes then
cold-ferment the wine at 50° F to preserve the fresh fermentation
aromas. 100% non-malolactic fermentation maintains crisp acidity,
perfectly balancing the sweet, indulgent fruit flavors. To make Hot
Pink even more appealing, winemakers elevated the carbonation
and enhanced the wine with natural strawberry, raspberry and
pineapple essence.

ﬁ | TASTING NOTES
| Prepare to make a colorful splash with Ménage a Trois Hot Pink! An

Mémagg &qus | irresistibly deep pink in the glass, this dazzling rosé blend captures

your heart—and palate—at first blush. Alluring floral aromas lead to
(f%ﬂ%m ‘ ‘ lip-smacking flavors of summer strawberries, honeydew melon, and
HOT PINK tropical pineapple lifted by a raft of light carbonation. Decadently
sweet with a crisp, fresh finish, Hot Pink will always be in style.

ABV: 9.5%

TA: 0.58 g/100ml
pH: 3.48

RS: 9.8 g/100ml

SWEET ROSE BLEND ‘

TROPICAL FRUIT,
STRAWBERRY & FLORAL
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SULTRY SMOOTH RED BLEND

VARIETAL INFORMATION
40% Zinfandel, 32% Syrah, 13% French Colombard,
9% Muscat, 6% White Blenders

WINE ATTITUDE

If you're craving sweet satisfaction, nothing seduces your palate
quite like Ménage a Trois Sultry Red. Not to brag, but we know
a thing or two about seduction, so we poured our hearts into
creating a silky-smooth, sweet red blend that would be absolutely
irresistible. Sultry is part of the Ménage a Trois Sweet Collection
and is sure to satisfy with every sip.

VINEYARD AND WINEMAKING

Our winemakers turned to some of California’s finest vineyards
to source a variety of grapes to make our Sultry fantasies come
true. Bold, fruit-forward Zinfandel offers generous blackberry and
raspberry flavors with hints of spice. Syrah brings plenty of deep,
dark blueberry, plum and chocolate notes to the blend. And crisp
French Colombard, sweet Muscat and several rich white varietals
join the party to make Sultry even more desirable. Winemakers
cap and drain the grapes to increase varietal intensity then
enhance the blend with natural strawberry, rose and chocolate
flavors. And if that wasn’t enough to drive you mad with desire,
we’ve also elevated the wine with gentle carbonation for a truly
unigue experience.

TASTING NOTES

When you’re craving a sweet encounter, Ménage a Trois Sultry
Red quenches your desire. This decadent, red blend is a real
palate-pleaser, brimming with lush berry aromas and layers of rich
raspberry and dark cherry flavors wrapped in velvety chocolate.
Silky and smooth with delightful bursts of carbonation, Sultry Red
reminds you it’s always good to give in to temptation.

ABV: 9.65%

TA: 0.67 g/100ml
pH: 3.45

RS: 9.4 g/100ml




