
REDS 
Cabernet Sauvignon  |  AUSTRALIA
Body — 5     Alcohol — 12.5%     Oak —      ALLGRAPE PACK — 
AROMA — Fruity, Woody 
Full bodied deep garnet red. This wine offers up flavors of blackcurrant, 
blackberries with a slight hint of cedar. The tannin structure of the Cabernet 
Sauvignon matched with French Oak, create a wonderful symphony of  
tannins. 
Pairing: Grilled meats, aged cheeses and bold sauces.

Carmenere  |  CHILE
Body — 4     Alcohol — 12.5%     Oak —      ALLGRAPE PACK —  
AROMA — Caramelized, Herbaceous, Woody 
An important varietal in Chile’s wine industry, Carmenere has been popularized 
in other parts of the world as well, probably due to its lovable characteristics. 
A dark and tannic wine releasing hints reminiscent of life’s guilty pleasures: 
dark chocolate & cocoa, cigar tobacco, and rich & creamy espresso. All can 
be experienced by letting the wine sit and develop with age. 
Pairing: Lamb, grilled chicken, tuna steak and meat sauces or stews.

GRANBARILE  |  ITALY 
Body — 5     Alcohol — 13.2%     Oak —       ALLGRAPE PACK — 
AROMA — Spicy 
A dry, full-bodied and spicy red with a nose that is as complex as they get. A 
refreshing acidity, pronounced tannins and velvety texture make this wine a 
classic Italian red. Long on the palate with a lingering finish. 
Pairing: Grilled game and red meats, rich pasta sauces, aged cheese.

REDS 
MERLOT  |  AUSTRALIA
Body — 3     Alcohol — 12.5%     Oak —       ALLGRAPE PACK — 
AROMA — Floral, Fruity 
Soft and mellow texture right from the start. This Merlot offers hints of  
cassis with light floral notes. The smokey oak finish is a perfect compliment 
to this favorite red. 
Pairing: Whites meats, grilled vegetables, and sharp cheese. (Blue, Cheddar, 
Gorgonzola etc…)

PETIT VERDOT  |  AUSTRALIA
Body — 5     Alcohol — 11.8%     Oak —       ALLGRAPE PACK — 
AROMA — Fruity, Spicy 
Bold and full bodied, the Australian Petit Verdot is a rising star that offers up 
flavors of dark fruits; black cherry, plums with firm tannins and hints of spice. 
A high quality grape from the warm and dry climate of New South Wales offer 
thicker skins and a rich colour that yields intense big and luscious wines. 
Pairing: Pork, veal, lamb, venison and sausage.

PINOTAGE  |  SOUTH AFRICA
Body — 5     Alcohol — 12.0%     Oak —      ALLGRAPE PACK — 
AROMA — Fruity, Herbaceous, Spicy, Woody 
This bold red wine is synonymous with South Africa and it’s no wonder why –  
its hints of dark and red fruits combine to produce a medley consisting of 
blackberries, raspberries and licorice on the palate. More subtle flavors  
include, tea leaf and flavorful pipe tobacco. The bouquet exudes hints of 
wood and spices. Relatively high acidity provides a strong finish. 
Pairing: Game meats, gourmet burgers and homemade pizza.

Vinifera Allgrape Edition

MAKE WINES OF unsurpassed character and depth!

MOSTIMONDIALE.COM

BLENDED
GRAPE MUST

Allgrape® Pack is 100% Vinifera grapes that have been crushed, destemmed, and pasteurized – not just grape skins.  
Minimal sulfites added to prevent oxidation and flash pasteurized to ensure shelf stability. It contains NO sweeteners,  

concentrate, or added color. Vinifera allgrape Edition another innovation from Mosti Mondiale. Together, these  
two products yield a uniquely noble wine that can be both consumed young if you enjoy a fruit forward wine or left  

to age for a minimum of 9 months in the bottle to gain incredible complexity.

Carefully balanced with Blended Grape Musts that essentially provide an  
exceptional vinification product ready to receive an Allgrape® Pack.

1.800.MONDIALE 6865 Route 132, Ville Sainte-Catherine, QC, Canada  J5C 1B6

STYLES
AVAILABLE

Experience wine making on a whole new level!

winemaker’s additions      DARK OAK      LIGHT OAk      red raisins      WHITE raisins      Sweetener      Allgrape® PACK

N E W

* Yield is approximate and does not account for potential loss resulting from clarification and/or filtration. 

FORMAT

+
required

+
INCLUDED

=
YIELDS READY IN

H2O
10 L 13 L* 4 kg  23 L * 6 weeks

2.64 us gal 3.43* us gal 8.8 lb 6 * us gal 6 weeks


