
Whites
UNWOODED CHARDONNAY – dry; a crisp & refreshing Chardonnay untouched by oak .....
VIOGNIER – dry; floral & peach aromas, kissed by French oak .................................................
TRAMINETTE – semi-dry; a floral & spicy relative of  Gewürztraminer ....................................
BARE BONES WHITE – a fresh & simple blend of  Vidal Blanc, Cayuga, Traminette &
     Riesling ................................................................................................................................................
NIAGARA – sweet; fruity grape flavor .................................................................................................

Rosé
SOUTH SHORE ROSÉ – sweet & fruity blend of  Niagara & Concord .........................................

Reds
BARE BONES RED - to be released early Summer, 2010 ........................................................................
LEMBERGER - dry; characteristic pepper & cherry aromas .........................................................
PINOT NOIR – dry; aged in French Oak with hints of  red berries & spice ...........................
NOIRET– full bodied, with red berry & black pepper aromas ....................................................
CONCORD – sweet; distinctive grape aroma & taste .......................................................................

Fruit &Specialty
CRANBERRY – sweet with a touch of  tartness; distinct cranberry aroma & flavor .................
BLUEBERRY – sweet; distinct blueberry aroma & flavor ................................................................
BLACKBERRY - sweet; distinct blackberry aroma & flavor .............................................................
SANGRIA – sweet; citrus flavored grape wine ...................................................................................
HONEY MEAD – sweet; a unique treat .............................................................................................
FORTE OF CHAMBOURCIN – a ruby style port produced from
     Chambourcin grapes .....................................................................................................................
SPARKLING PINOT NOIR – to be released Fall, 2010 ..........................................................................
ICE WINE OF VIDAL BLANC (375 ml) – dessert style; limited & very rare ................................

South Shore Wine Company

1120 Freeport Rd. (Rt. 89)
North East, PA 16428

p (814) 725-1585
f (814) 725-3948

SS.MAZZAWINES.COM

Discounts:
20% on 12 or more bottles
10% on 6-11 bottles

Shipping Available in PA
3-6 bottles $7.50, 7-12 bottles $15.00

Please Inquire About Other States

TASTING FEES APPLY:
Beginning May 1st, 2010

$2.00  for six (6) 1/2 oz samples
Transferrable to sister wineries

(Mazza Vineyards, MCC)
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