
PRODUCT#: 182105 375ML BOTTLE

2017

TECH DATA: 
Alcohol: 11% Sugar Code: (15) 

Residual Sugar: 147.9 g/l 

Grape(s): 100% Vidal Blanc 

Stainless steel fermentation 

KEY SELLING NOTES: 

• Lusciously sweet 

• Wonderfully complex aromas 

• VQA Pelee Island 

TASTING NOTES: 

This Vidal Ice wine have an affinity of honey flavours. 

Finding apricots and peaches on the nose makes this 

a honey sweet nectar with balanced acidity. 

Pair with: Strong cheeses such as blue cheese or fruits 

such as peach, banana, cantaloupe, apricot, pear, 

apple, pineapple or mango.

CONTACT YOUR LOCAL PELEE ISLAND WINERY 
SALES REPRESENTATIVE AT 

1-800-597-3533

ACCOLADES: 
2016 CWSA Best Value GOLD 

2017 CWSA Best Value GOLD 

2019 CWSA Best Value DOUBLE GOLD


