KINSEN PLUM

Personality: Delectable fruit cocktail in a glass

Description: Richly aromatic with violet candy, plum and maraschino
cherry notes. The palate is sweet with medium body and lightly tangy
flavors of ripe plum, red cherry, and sweet pear.

Recommended Temperature & Serving: To best enjoy KINSEN
Plum, serve it straight or on the rocks, or even as a cocktail by
mixing with soda, lemon, and fruit juice over ice. Try a simple
and refreshing Kinsen Plum spritzer!

Food Pairing Suggestions: Enjoy on its own as dessert or pair with
cheese or fruit tarts and pies.

Taste Profile: KINSEN PLUM
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KINSEN PLUM is an enticingly tart Fruiti v
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as an aperitif or a dessert wine. KIN-

SEN, or golden fan, is TAKARA'S own

rendition of a traditional drink called

“ume-shu,” enjoyed by Japanese people

through the centuries. With refreshing

and mouthwatering flavors of summer

fruit, this tawny elixir perfectly blends

California white wine and ume-based

flavors of the renowned plum species

cultivated in Japan.

Gluten
--------------------------- Free

Produced in Berkeley, CA
Type: White wine with
natural flavors

Alcohol: 12%
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