
RIESLING

Crafted by Tracy
October 2017

CUSTOMIZE A MIVINO LABEL FOR YOUR WINE.

High-quality Mivino bottle labels are available for you to customize with your 

personal touch including space for the name and/or varietal(s), and date.

Ask your RJS Craft Winemaking retailer about our Mivino bottle label options, 

or go to www.rjscraftwinemaking.com/mivino/labels for an easy-to-use 

label template for your inkjet or laser printer.

Visit www.rjscraftwinemaking.com 
for more information.

Wine to make uniquely yours.

Craft a wine that is uniquely yours.

CABERNET 
MERLOT
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October 2017



Australia Shiraz Style  
This deep-coloured wine is well-balanced with 
aromas of blueberries, plums, black pepper, and a 
touch of vanilla and chocolate from the oak. This 
wine is medium-bodied and robustly built with soft 
silky tannins from fermentation with Genuwine 
Winery Dried Grape Skins.
Food Pairings: Roasted lamb with garlic and 
rosemary, spareribs with homemade barbecue sauce, 
or wild mushrooms crostini.

California Cabernet Sauvignon Style  
This Cabernet Sauvignon presents notes of 
blackcurrants, black cherries, vanilla, and mocha notes 
from the oak. The Genuwine Winery Dried Grape 
Skins included with this kit contribute soft tannins 
and add texture to the mouthfeel. 
Food Pairings: Grilled prime rib steak with garlic 
infused mashed potatoes, roasted pheasant with 
caramelized onions, and old cheddar.

Chile Malbec Style  
With aromas of blackberries, cherries, black currants, 
and warm spices, this medium-bodied wine will 
delight your palate. This Malbec is fermented with 
Genuwine Winery Dried Grape Skins, adding 
soft tannins.
Food Pairings: Asado with grilled corn, beef 
Empanadas, or a vegetarian chili.

Chile Merlot Style    
A bouquet of warm dark fruits, ripe black cherries 
with hints of cigar box and vanilla are present on the 
nose, while layers of black cherry and mocha unfold 
on the palate. The Genuwine Winery Dried Grape 
Skins included in this kit will produce soft silky tannins.
Food Pairings: Roasted duck with grilled 
mushrooms, grilled veal chop with roasted 
vegetables, or ratatouille.

MIVINO RED WINES
Australia Chardonnay Style 
This medium-bodied wine displays an enticing 
combination of yellow apple and lemon zest 
laced with vanilla and peach notes. Straw in 
colour, it will refresh your palate with notes of 
apple and melon, rounded out with an oaky finish. 
Food Pairings: Roasted chicken with a creamy 
mushroom sauce, lobster rolls, or grilled Halloumi 
cheese skewers.

Germany Riesling Style  
This classic dry Riesling offers aromas of citrus 
fruits, green apple, and white flower. Pale straw 
in colour, this refreshing wine brings flavours of 
lemon zest and apple tree blossom on the palate. 
Food Pairings: Poached white fish with a creamy 
sauce, Thai chicken green curry, or a cheese 
board with blue cheese and triple crème cheese.

Chile Sauvignon Blanc Style  
Pale straw in colour, this light and refreshing wine 
brings zesty aromas of grapefruit, passion fruit, 
pear, and freshly cut grass with flavours of tropical 
fruit and grapefruit on the palate. 
Food Pairings: Pizza with grilled chicken and 
pesto sauce, zesty ceviche, or grilled asparagus 
with balsamic dressing and parmesan shavings.

Italy Pinot Grigio Style   
Fresh and vibrant on the nose, this dry wine 
presents aromas of green apples and lemon 
blossom. It is light straw in colour and reveals 
notes of fresh citrus fruits, with a crisp and 
clean finish. 
Food Pairings: Antipasto, fried calamari, or 
roasted pork with roasted potatoes.

MIVINO WHITE WINES

Mivino’s ‘half batch’ kit size provides you with the opportunity to craft a single varietal half batch, 
or to experiment with a winemaking technique long established in wine regions around the world: 
blending one or more varieties into a single batch.

When blending wines, the goal is to combine the unique flavour profiles of different grape varieties, 
to produce a more complex wine that delivers a custom flavour and aroma characteristics to suit 
your tastes. With eight different varietals available, what you craft is up to you!

Ask your RJS Craft Winemaking retailer for varietal and blend recommendations.

What if a wine allowed you to 
express your unique personality?

Craft a wine that complements your style.

* bottles, corks, shrinks and labels are sold separately.

Whether you enjoy a bold and jammy red, a crisp yet refreshing white, 

or anything in between, Mivino is the perfect choice to help you express 

yourself through wine! 

The Mivino brand features a convenient 15-bottle “half batch” wine kit, 

providing you the opportunity to make single varietal wines, or to create 

your very own blend.  

Looking for 15 bottles? Try a single varietal. Looking for more? Combine 

two or more kits to create a special craft wine that is uniquely yours! 

And with the most popular wine varieties available, you can make all 

your favourites. 

Get adventurous and personalize a wine that you’ll be proud to share 

with friends and family. Start your next craft winemaking adventure 

with Mivino – the options are endless and winemaking has never been 

so personalized!

WHY MIVINO?
Mivino is perfect for you if you meet any of the below criteria:

• Are new to winemaking 
• Have limited storage space 
• Want to experiment with blending 
• Want to craft more than one varietal without having too many bottles


