MAKING VERMONT FAMOUS FOR WINE

BLUEBERRY WINE

Red, white or blue? Our Blueberry Wine is made from low bush Vermont blue-
berries in a process just like a fine red wine. The result is a remarkable semi-
sweet, full bodied after dinner wine that is much like a Port. Our Blueberry wine
is the perfect complement to a variety of desserts, and, just for some added fun,
comes in a in a unique cobalt blue collectors bottle.

Varietal: Low bush Blueberries
Alcohol %: 12%
Residual sugar: 6%

Production Process: We use only low bush blueberries to yield a higher tannin
blueberry wine than most. Blueberries are crushed and fermented in an open
top fermentor for a long maceration of two weeks then the pomace is pressed
with a cider press. The yeast is specially formulated to pull an abundant amount
of flavor. Final fermentation takes place in a temperature-controlled tank at 60
degrees. We fine this wine with gelatin for a natural clarification, followed by a
lees filtration, and a finish filtration for bottling.

Tasting Notes:
A semi-sweet, full bodied after dinner wine much like a port, exceptional
blueberry flavor.

Boyden Valley Winery 70, Vermont Route 104, Cambridge, VT 05444
(802)644-8151 www.boydenvalley.com



