LB UERBELL
Eety/SETIN ca i ' We take pride in producing all Wollersheim wines
WOLLERSHEIM WINERY at our winery in Prairie du Sac, Wisconsin.

Eagle White
Lake Wisconsin Viticultural Area, Semi-Dry White Wine

An estate-grown white made from St. Pepin and LaCrosse grapes with natural residual sweet-

ness and characteristics of pear and lemon. Multiple award winner. Released each December.

Grape: St. Pepin and LaCrosse grapes, estate-grown — Lake Wisconsin Viticultural Area
Production Method: Cold fermentation, natural residual sweetness
by stopping fermentation

Sweetness: Semi-dry

Alcohol: 10%

Serving Temperature: Chilled
Aging Potential: Enjoy young
Serve with: Fish (eagles’ favorite), chicken, pafta '
History: Started making Eagle White in 1989';:_"
Story: During the heart of winter, the Sauk Prairlll’.e-.;ér

a crucial place for nesting bald eagles that flock here t
of the Wisconsin River. &

/' WOLLERSHEIM

WINERY

Eagle White

Silver — International Eastern Wine Competition 2021, Sai ta A A " =

Best of Class — International Eastern Wine Competition 2020, Santa Rosa, CA ﬁ Vicalhril Aver
Double Gold [95 Points] — International Eastern Wine Competition 2020, Santa Rosa, CA" Semni Diy Wine

Double Gold - Florida State Fair International Wine Competition 2020, Tampa, FL

Double Gold — Tasters Guild International Wine Competition 2020, Grand Rapids, Michigan

Gold — San Diego International Wine & Spirits Challenge 2020, San Diego, CA

Gold — Camp Good Days Finger Lakes International Wine & Spirits Competition 2020, Rochester, NY

GROWN, PRODUCED & BOTTLED
BY WOLLERSHEIM WINERY
PRAIRIE DU SAC, WISCONSIN

Notable Awards

Best of Show & Double Gold — Florida State Fair International Wine Competition 2018, Tampa, FL
Best of Class — Wisconsin State Fair Professional Wine Competition 2012, Milwaukee, WI

Best Wisconsin Wine & Best of Class — Wisconsin State Fair Professional Wine Competition 2011,
Milwaukee, WI

For complete list of current awards, visit wollersheim.com
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