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PRODUCE & BOTTLED BY 
Vampire Vineyards
North  and Central
Coast of California

CATEGORY
Wine

BOTTLE
12/750 ML

ALC./VOL.
10%

805 207 66 55
951 280 47 91

12387 Doherty
St. Riverside, CA 92503

www.maraimports.com

BARREL

VINO
SANGRÍA
FANGRÍA

VINO
CABERNET SAUVIGNON
VAMPIRE

PACK: 12/750 ML PACK: 12/750 ML

Sangria It begins with beautiful blend of 
Tempranillo and Garnacha grapes, grown in 
the province of Toledo in Central Spain. Then 
we add all- natural fruit  flavors and some  
unfemented grape juice to produce the 
perfect sangrla: not too sweet, but more than 
sweet enough, intriguingly fruity, filling the 
mouth with the flavor of rich red wine and 
leaving a full finish.

Tasting Notes: The wine exhibits aromas of 
blackberry, ripe plum and mocha. On the 
palate, rich black currant and ripe black 
cherry notes, typical of classic Cabernet 
Sauvignon, mingle with hints of cocoa and 
oak spice.

Food Pairing: The wine pairs well with 
braised short ribs, lasagna, other beef dishes 
and cheddar cheese. It also pairs 
well with a fun Vampire-themed party and 
other foods to your liking!
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Tasting Notes:  A very approachable wine with flavors of 
black and blue fruit. 
Plum flavors pop through on the palate, a conventional 
flavor profile of classic Merlot. Black cherry, hints of 
violets with an elegant texture. 
The wine is ready to drink now, but will drink well through 
2020. Neutral oak is used to impart structure yet retain 
approachable and soft tannins.

Food Pairing: The wine pairs well with a wide array of 
foods. Try it with pâtés or other charcuterie, pork or veal 
roasts, rich, cheesy  gratins and even hamburgers. It also 
pairs well with a fun Vampire-themed party and other 
foods to your liking!

Tasting Notes: Strawberry jam, pomegranate and 
black cherry notes lead on the nose and palate 
with subtle hints of bramble berry. As the wine 
lingers on the tongue, hints of baking spice round 
out the long, heady finish.

Food Pairing: The wine pairs well with pork and 
chicken dishes. Cheddar and manchego cheese 
work well too. It also pairs well with a fun 
vampire-themed party and other foods to your 
liking!    

VINO
PINOT NOIR
VAMPIRE

VINO
MERLOT
VAMPIRE


