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RUBY PORT

TASTING NOTES

Huber Winery’s Ruby Port is soft and sophisticated,
yet bursting with a nose of chocolate, plum, and fig,
all underlined by the bold presence of the concord
grape. Slow, neutral, barrel aging conditions this port
into a beautiful wine. It easily stands alone in place
of any dessert, but wonderfully pairs with chocolate,
cream, or fruit based desserts.
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Ruby Port

" OVER 35 VARIETIES OF
WINES, INFUSIONS, PORTS,
AND BRANDIES.
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