
A GENUWINE
ADVANTAGE.

Our revolutionary proprietary 

process of gently drying crushed 

whole varietal grape skins,  

preserves fresh vineyard flavour 

to add delightful deep hues, 

lush body, a subtle bouquet  

or a lingering finish to our  

select red wines.

This patented process ensures  

the Genuwine Winery Dried 

Grape Skins retain their original 

colour, and include their  

nutritional, natural goodness  

of both the grape skin and  

solids to vint an ultra premium 

red wine with intense flavour, 

an enhanced bouquet and bold 

character, consistently.

Each 250g package of  

Genuwine Winery Dried  

Grape Skins is the equivalent  

to 4.5Kg of whole varietal 

grapes resulting in an authentic 

and satisfying wine.

U L T R A  P R E M I U M  W I N E  K I T  |  T R O U S S E  À  V I N  H A U T  D E  G A M M E

®

AN AWARD WINNING  
WINE SERIES
EN PRIMEUR won 69 medals at the 2007 WineMaker  

International Amateur Wine Competition! 14 Gold medals  

confirm EN PRIMEUR as the best product on the market!

A new standard in wine excellence!   

NO added sugar. NO preservatives. NO chemicals. 
 

18L of 100% pure varietal grape juice and concentrate selected from vineyards 

around the world and GENUWINE Winery Dried Grape Skins create an ultra 

premium wine with an aromatic bouquet, rich lush colour and mouth feel  

you have come to expect of an ultra premium wine. 

EN PRIMEUR has married tradition with innovation and offers a collection of 

classic old world favourites and exciting new world wines to be enjoyed young 

or after several months of aging.

Each of the 10 wines harvested for the EN PRIMEUR collection were chosen for 

their distinct regional characteristics and offer discerning wine makers a world 

of selection. Please see following page for specific varietal tasting information.

INCLUDES WINERY DRIED
INCLUT PEAUX DE RAISIN 
DE VINERIE DÉSHYDRATÉES

GENUWINE
GRAPE SKINS
PEAUX DE RAISIN

www.r j spagnols . com


