
APPEARANCE 
Burnt  s ienna

NOSE 
Mexican chocolate, 
Ethiopian cof fe beans, 
a l lspice

TASTE 
Black pepper,  c innamon 
bark,  tamarind,  mocha 
and r ich bourbon tones

SOUL 
Late night  Lat in c lub

PAIRING 
Blackened pork chop, dark 
chocolate tar t ,  pael la, 
chicharrones,  sorrel  salad 
wi th young mozzarel la 
and prosc iut to

S U P E R S T I T I O N M E A D E R Y . C O M W E  B E L I E V E  I N  S U P E R S T I T I O N

Our decadent Amante mead, made wi th cof fee,  cacao, 
c innamon, and red hatch chi l i s ,  i s  brought to new 
levels  of  depth and sophis t icat ion through thoughtful 
barrel  aging.  Dark and moody wi th a whole lot  of 
spice,  th is  Mazer Cup Bronze Medal  winner is  sure to 
please.

BARREL AGED 
AMANTE 
13%  |   375 ML.

MAZER CUP
BRONZE MEDAL


