
�is ruby-hued, dry red wine has a 
succulent mouth feel and rich, ripe 
berry fruit with a chocolaty essence. 
Flavors of toasted nuts and cola mingle 
with mysterious tropical notes. A lush, 
satisfying wine, enjoy Roc Michel with 
grilled or roasted meats, including beef, 
lamb, or game. Add dimension to hearty 
vegetable fare such as roasted pumpkin 
soup or grilled Portobello mushrooms. 
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