
 

 

Vintner’s Pyment 

Honey – Grape Wine 
Vintage: 2024 
 
Grape Varieties: Organic Petite Pearl
 
 
Honey: Raw Wildflower - Northwoods
 
Region: Montpelier, Vermont 
 
Alcohol: 12 % 
 
 
Winemaking Notes: The grapes
for two weeks before they were pressed.
for nine months before it was bottled. 
 

Tasting Notes:  Deep ruby in color
style pyment offers flavors of black raspberry,
gentle tannins and bright acidity, with a
 

Total

Pearl, Frontenac,and Sabrevois 

Northwoods Apiaries 

grapes were crushed, mixed with local honey and fermented
pressed. After fermentation, the wine was aged in Hungarian

 

color with aromas of cherry wood, dark berries, and
raspberry, cherry, toasted marshmallow, and vanilla,

a smooth honeyed finish. 

Total Production: 8 cases 

fermented on the skins 
Hungarian oak barrels 

and currants, this port-
vanilla, balanced by 

 


