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Foris FB
Pat

LABEL SIZE:
TOTAL ORDER QTY:
# OF ITEMS:
REWIND#:

3” x 3”
216200
9
Out/Left 4

STOCK:
ADHESIVE:
INK COLORS:
VARNISH:
FOIL:
EMBOSS:

Silver Foil
PK 245
CMYK
Matte UV
None
None

INFORMATION: SPECIFICATIONS: APPROVAL:

Die Cut does not print (Shown as a Magenta Colored Line) White Plate (if applicable) is represented with Orange

Inspect your proof(s) very carefully as we disclaim hereafter any responsibility for errors or omissions. Our schedule will be adjusted to a later date by the number of days of approval delay. Customer represents and warrants to MPSDigital that (a) Customer either owns the 
copyrights or has obtained reproduction rights from the copyright owner for all materials submitted by Customer to MPSDigital for reproduction; and (b) MPSDigital’s reproduction of materials requested by Customer will not violate or infringe upon the copyrights, publicity rights or other intellectual 
property rights of any third party. Customer should refer to the Standard Terms for additional terms governing its agreement with MPSDigital.

Product of Rogue ValleyProduct of Rogue Valley

ALC. 13.7% BY VOL.

PROOF CHANGES:
02-01-08 
 – Changed Alc to 13.7%
 – Changed Year to 2007
 – Changed to Oregon
 – Changed to Rogue Valley
02-05-08
 – Changed back text

2007

OREGON

LATE HARVEST

MUSCAT

Over 25 years ago, Foris Vineyards began its pursuit to grow 
premium quality grapes at selected sites in Southern Oregon’s 
Rogue Valley. This Late Harvest Muscat was harvested from one of 
our three Estate Vineyards late in the 2007 season at 26.9 degrees 
Brix, the residual sugar in this wine is 6.3%. The extremely ripe and 
rich nectar was then partially fermented, to create a balanced, 
highly perfumed, and honeyed wine in emulation of the great 
Muscats from France’s Provence Region.

MUSCAT - LATE HARVEST

750ML


