Island Mist is a delicious alternative to everyday wines
and wine coolers. Combining the crisp freshness of
distinctive varietal wines with full fruit flavours, this unique
winemaking kit makes a fun, refreshing wine-based
beverage to enjoy any time.

It's Mist-behavin’ time again!
And we’'ve got a new flavour to help bring in
the summer season.

Summer is approaching and it’s time to start your batch of cool, refreshing
Island Mist, the perfect wine-based refreshment beverage that can be
enjoyed during hot afternoons, or cool summer evenings. Island Mist

can be mixed with different sodas, spirits or liqueurs to create delicious
beverages that your friends will enjoy. Available in 8 different varieties,

the Island Mist line-up includes Blackberry Cabernet, Black Raspberry
Merlot, Green Apple Riesling, Exotic Fruits White Zinfandel, Peach Apricot
Chardonnay -(Best of Show, Country Fruit), Strawberry White Merlot,
Wildberry Shiraz, AND our newest variety, MANGO CITRUS SYMPHONY.

The popular Symphony variety has been featured during two past Limited
Edition programs. We are pleased to offer you MANGO CITRUS
SYMPHONY, a delicious blend of ripe mango flavours and crisp citrus
notes combined with the grapefruit, peach, banana, and papaya aromas of
Symphony. Goes well with spicy foods or sliced mangos.

Ready to bottle in 4 weeks, start your Island Mist now and you can be
sipping on this refreshing beverage by early summer.

Here is one of our favourite Island Mist drink recipes using
Mango-Citrus Symphony:

1 bottle of Island Mist Mango-Citrus Symphony
1 cup of triple sec

1/2 cup of frozen fruit punch concentrate

1/2 cup of fresh pineapple — cubed

1/2 cup of fresh mango — cubed

1 cup of soda water

Combine all ingredients in a large pitcher over ice

and serve in your favourite glass, Winexpertw

garnish with a slice of pineapple. A SUARA TS S AT




