Maui’s Winery

Pineapple Wines

Maui Splash
Light and fun, this pineapple wine with the added essence of passion fruit is sweet, yet finishes with a
nice acidity and a fruity freshness. Sweet memories of Maui in a glass.

Food Pairings ~ Soft cheese dips, fresh fruit salads, or just for sipping by the pool!

Maui Blanc
Made from Maui-grown pineapples, this off-dry wine has a subtle yet lingering tropical finish.

Food Pairings ~ Poultry, Seafood and Spicy Dishes,; adds a tropical flair fo any meal

Hula O’Maui Sparkling Wine
This bubbly pineapple wine is fruity and light bodied, yet finishes with a crisp citrus acidity
Bottle fermentation and delicate handling creates this festive Maui favorite.
Featured on “Cooking with Emeril”
Food Pairings ~ Pacific Rim Cuisine, and the perfect way to add "SPARKLE* to any gathering

Grape Wines
‘Upcountry Blush

Not quite red, but definitely not white; a soft delicate wine with light berry flavors.

Serve chilled; needs no aging to enjoy (in fact, this is made for immediate consumption)

Food Pairings ~ Light Meals, perfect for the beach or barbecue

Rose Ranch Cuvee Sparkling Wine
Fresh and lively with excellent body, this wine is made by methode champenoise style

and finished to a brut dryness. Originally released on Valentine's Day in 1989.
Food Pairings ~ this versatile bubbly pairs especially well with lobster, soft cheeses and grilled fish;
Perfect for celebrating any time or occasion

Ulupalakua Red

This mellow red cabernet blend is soft and smooth, with bright berry flavors that linger on
the palate with a fruity finish.
Food Pairings ~ ltalian dishes, beef, pork; just right for casual, island-style entertaining

Specialty Wines
Raspberry Wine
Deeply rich and full flavored this specialty wine is made in small lots with limited releases.
The finish is long and tempts you to take another luxurious sip.
Chocolate is a natural pairing, the sweef creative possibilities are endless
Enjoy as a perfect compliment fo a perfect evening
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