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The Mosby Traminer is made with estate-
_grown fruit from the Vigna della Casa Veccia.
- This full-bodied white has the typically spicy nose
associated with the best of traditional Traminer wines.
The nose implies sweetness, and you-almost believe it
when you taste flavors of pear, lychee, lemon zest and
tropical frmttSurprlse' The ﬁmsh is long, clean, bracmg g
and DRY. = T .
2 Our Traminer is a wonderful accompaniment
+to spicy Asian dishes including curries, Thai food and
sushi, but also pairs well with smoked meat dishes that

include ham, sausages or bacon.
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Our Traminer is a wonderful accompaniment
‘o spicy Asian dishes including curries, Thai food and
sushi, but also pairs well with smoked meat dishes that
include ham, sa\iéages or bacon.
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The Mosby Traminer is made with estate-

_grown fruit from the Vigna della Casa Veccia.
This full-bodied white has the typically spicy nose
associated with the best of traditional Traminer wines.
The nose implies sweetness, and you-almost believe it
when you taste flavors of pear, lychee, lemon zest and
tropical frmtt&‘urprlse' The ﬁnlsh is long, clean, bracmg g
and DRY. = T .

2 Our Traminer is a wonderful accompaniment
+to spicy Asian dishes including curries, Thai food and
sushi, but also pairs well with smoked meat dishes that
include ham, salféages or bacon.
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The Mosby Traminer is made with estate-
_grown fruit from the Vigna della Casa Veccia.
This full-bodied white has the typically spicy nose
associated with the best of traditional Traminer wines.
The nose implies sweetness, and you almost believe it
when you taste flavors of pear, lychee, lemon zest and
tropical fru}lfSurpnse' 'Ihe ﬁmsh is long, clean, bracmg :
and DRY. L T S .
Our Traminer is a wonderful accompaniment
o spicy Asian dishes including curries, Thai food and
sushi, but also pairs well with smoked meat dishes that
include ham, salféages or bacon.

; - P g
o g

. ) @
e o e il

|
:
:
%

- |
s e D ERESTIR

E
!
A
%
[/

]l!ho | o] | NS Tl

“- e RS

; - ey
— T .o




