
Penguin Bay Winery 

Maroon Four 
 

A dry oak-aged Shiraz Style blend with great black 
pepper and berry fruits with a smooth finish that is 
not overly tannic. This wine is made primarily from 
two new red grape varieties developed by Cornell 
University, Corot Noir and Noiret. Cabernet Franc 

and Chambourcin add to this unique blend. 

 GOLD MEDAL WINNER!  

 Dry   Semi-Dry       Semi-Sweet   Sweet 
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