Where sweet indulgence meets flavorful fruit. Elevate your
moments with our effervescent Moscato wine cocktails.
Cheers to the ageless nature of Joli.

Immerse yourself in a symphony of exquisite flavors with our
Peach Orange Blossom Moscato Wine Cocktail. Let the succulent
essence of ripe peach juice wash over your taste buds, offering a
tantalizing sweetness that dances gracefully on the palate. As you
savor each sip, delicate notes of orange blossom infuse the drink
with a subtle floral aroma, adding depth and complexity. Hints of
vanilla emerge, intertwining with the fruity layers to create a truly
indulgent experience. All beautifully blended with our master-
crafted Moscato wine, ensuring a perfect balance of flavors that
will leave you craving more. Refreshing, sophisticated, and

utterly irresistible, our Peach Orange Blossom Moscato Wine
Cocktail is a testament to the artistry of fine craftsmanship

and the joy of indulgence.

Pair our Peach Orange Blossom Moscato Wine Cocktail with a leisurely afternoon outdoors.
Whether lounging in the garden or picnicking, let the sun-kissed flavors transport you.
For an exquisite pairing, serve alongside fresh fruit, artisan cheeses,
and light pastries. Cheers to quality time outside with the

perfect drink and food.
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MOSCATO WINE COCKTAIL

Blackberry
Marionberry Bliss

250ML

PAIRING RECOMENDATIONS:

Pair our Blackberry Marionberry Moscato Wine Cocktail with a cheese platter featuring aged
cheddar, creamy brie, and tangy blue cheese, accompanied by artisan crackers. The rich

fruity flavors complement the savory cheeses, creating a delightful tasting experience. Add
fresh berries on the side to enhance the cocktail's berry notes. Cheers to indulgence

and delightful moments!

JO

MOSCATO WINE COCKTAIL

Blackberry Marionberry Bliss
0% ALC | 250 ML | 15ER. PER CAN

Where sweet indulgence meets flavorful fruit. Elevate your
moments with our effervescent Moscato wine cocktails.
Cheers to the ageless nature of Joli.

TASTING NOTES

Indulge in the enchanting fusion of marionberry juice, ripe
blackberries, and succulent raspberries, kissed with a hint of
citrus, in our Blackberry Marionberry Moscato Wine Cocktail.
Each sip is a journey through layers of luscious berry flavors,
harmoniously balanced by the subtle brightness of citrus.
Expertly blended with our master-crafted Moscato wine, this
exquisite cocktail offers a symphony of taste that delights the
palate and invigorates the senses. Whether enjoyed alone
or paired with light appetizers or desserts, it's a refreshing,
vibrant, and utterly irresistible addition to any occasion—a
testament to the artistry of fine craftsmanship and the joy of
indulgence.
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MOSCATO WINE COCKTAIL

Watermelon Strawberry Breeze
0% ALC | 250 ML | 1SER. PER CAN

Where sweet indulgence meets flavorful fruit. Elevate your
moments with our effervescent Moscato wine cocktails.
Cheers to the ageless nature of Joli.

TASTING NOTES

Dive into the refreshing fusion of flavors with our Watermelon
Strawberry Breeze Moscato Wine Cocktail, evoking memories
of lazy summer afternoons in a serene rose garden. Enjoy

the juicy sweetness of ripe watermelon, complemented by
succulent strawberries and delicate hints of hibiscus petals.
Each sip tantalizes the palate with a symphony of summer
BUALC | 250ML fruits, creating a delightful experience. Crafted with masterly
expertise, our Moscato wine adds sophistication, elevating
your enjoyment. Whether lounging poolside or celebrating with
loved ones, let this cocktail transport you to the essence of
summer bliss. Cheers to savoring life’'s simple pleasures, one
exquisite sip at a time!

Watermelon
Strawberry Breeze

PAIRING RECOMENDATIONS:

Pair this cocktail with a light summer salad featuring mixed greens, fresh strawberries, and a
tangy balsamic vinaigrette. The fruity flavors of the cocktail complement the vibrant salad,
creating a refreshing and harmonious combination that’s perfect for warm weather enjoyment.
Cheers to a delightful dining experience!



