
Por tuguese for Raspberr y Binding, Frambo as we 
love to cal l  th is  beauty elevates mead to new heights 
as caramel notes from Belgian dark candi sugar are 
entwined with r ich red frui t  and honey. The por t  barrel 
aging integrates former ly disparate f lavors into a 
balancing act  of grace and pleasure.

FRAMBOESA
ATANDO 
13%  |   375 ML.

APPEARANCE 
Deep Carnel ian

NOSE 
Chocolate truf f le, 
raspberr y mousse, 
boysenberr y, cream 
cheese frost ing

TASTE 
Ripe raspberr ies,  plum, 
hazelnut,  acai,  dark 
chocolate, Madeira

SOUL 
P i l low Talk

PAIRING 
Rare wagyu r ibeye endcap 
with truf f led mashed 
potatoes, swordf ish wi th 
caramel ized eggplant and 
capers,  bacon wrapped 
Châteaubr iand, lemon 
curd.

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 NW E  B E L I E V E  I N  S U P E R S T I T I O N

CLASS IN A 
GLASS


