
AROMAS / �j�Ž�•�­�‚

FOOD PAIRING / �–�›�”�›�Œ�¦�‚�™�‚�œ�€�›�‚�m�¢�Ó�j�š�ƒ�©�•�‚�×

TASTE PROFILE / �Œ�“�s�›�~�•�k�–�p�©�•�‚�×

WINE PROFILE / �k�Ô�–�Š�¢�Ž�k�–�p�©�•�‚�×

COLOR PROFILE/ �“�ž�k�–�p�©�•�‚�×

WINE GLASS PAIRING / �¦�j�Ô�•�©�•�‚�×�¦�‚�™�‚�œ

Pale Ruby

Deep Ruby

Medium Ruby

Plum, Herb, Tobacco
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Thai Food: Roasted Duck Red Curry, Pa Naeng Curry
Optional: Grilled Duck, Beef Stew

or
�”�Œ� �–

Red Wine Glass
�¦�j�Ô�•�©�•�‚�×�¦�}�p

Bordeaux Glass
�¦�j�Ô�•�©�•�‚�×�ƒ�–�Œ�×�§�}�t�×

Serving Temperature: �����������Ü�&
�–�¡�|�”�‰�¢�Š�•�€�ž�­�•�¥�“�•�Œ�×�ˆ����16-18�C

Region: Hua Hin/Country: Thailand
�¥�k�~�����”�š�•�”�•�‚���„�Œ�™�¥�€�‘�����©�€�‹

Grape Varietal:  100% Shiraz
�‡�š�‚�•�¡�×�–�p�¡�Ó�‚�����s�ž�Œ�›�t����������

Product: Monsoon Valley Shiraz
               Premium Range
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Alc:  13.5% (approx.)
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