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The Future Is Now: Introducing A New Era for Chaddsford’s Sweet Wines 

 
After nearly two decades, the iconic packaging of Chaddsford Winery’s sweet wine portfolio is reimagined 

 
Chadds Ford, PA (September 19, 2019) – Since 1982, Chaddsford Winery has been recognized both 
regionally and nationally for their award-winning wines.  The packaging of their sweet portfolio—a collection of 
six wines, including Spiced Apple, Holiday Spirit, Sangria, Niagara, Sunset Blush, and Spring Wine—is 
experiencing a major overhaul. 
 
Released to market in 2002, the previous packaging showcased a series of hand-drawn seasonal landscapes.  
To keep up with growing demand from consumers and wholesale outlets, production of Chaddsford’s sweet 
wines has risen steadily overtime and now stands at approximately 30,000 gallons annually.  Collectively, the 
six wines account for about 50% of Chaddsford’s retail sales and nearly 90% of its wholesale sales. 
 
Chaddsford has undergone many changes since welcoming Corey Krejcik as its general manager in May 
2015.  Property expansions, operational and staffing reorganizations, enhancements to core programs like 
tastings, tours, and festivals are just a few.  The first major step towards package rebranding began in the 
spring of 2017 when Chaddsford began to introduce a new ‘CFW’ series of labels for their dry wines, followed 
by a redesign of their staple house blends in summer 2018. 
 
“In many ways, our sweet wines are our unsung hero—as they are with many East Coast wineries,” said 
Krejcik.  “The literal lifeblood of our operation, they provide the means by which we’re able to continue making 
award-winning, vinifera-driven, dry wines on the other side of our portfolio. Their importance and significance to 
our Winery are difficult to overstate.” 
 
The newly designed series of sweet wines will be released in installments, with the first two being Chaddsford’s 
Spiced Apple and Holiday Spirit wines.  Inspiration for the project was gathered during months of market 
research and various focus groups.  Chaddsford sought to immerse the consumer in the seasonality of each 
wine through the use of bold colors and recognizable shapes, but to also add refinement with exaggerated 
perspective, subtle pattern gradients, and a raised textural finishing.  Furthermore, in an effort avoid alienating 
or confusing brand loyalists, Chaddsford has chosen to retain the custom color of each wine’s screw cap as 
part of the new package. 
 
“This rebranding is an intentional effort to elevate our sweet wines, to encourage dialogue, and to help change 
the narrative on a product segment the wine industry tends to write off as inferior,” states Krejcik.  “We’re very 
proud of these wines.  In fact, the grapes used to produce them, such as Steuben, Niagara and Concord, are 
some of the first to be used for commercial wine production in Pennsylvania.  Sweetness aside, it’s their 
distinctive aromatics and flavor profiles that have helped make these wines popular, and we love to teach 
consumers why our interpretations of these wines are some of the best in the state.” 
 
Notably, the proprietary blends that comprise Chaddsford’s Spiced Apple and Holiday Spirit wines remain 
unchanged, so consumers can expect the same seasonal flavors they have enjoyed in the past.  Spiced Apple 



is a fresh-pressed apple wine with notes of cinnamon and spice, made from Pennsylvania-grown apples; and 
Holiday Spirit is a spiced red, German-style “Glühwein” made from a blend of Chambourcin, Chancellor, and 
Concord grapes.  Both wines can either be enjoyed chilled or warmed, as mulled wine.  
 
Chaddsford’s newly-packaged Spiced Apple and Holiday Spirit wines are now available and can be purchased 
at Chaddsford Winery, Chaddsford’s Tasting Room at Peddler’s Village, and online. 
 
For more information, visit chaddsford.com. 
 

### 
 
About Chaddsford Winery 
 
Located in the heart of the Brandywine Valley in beautiful Southeastern Pennsylvania sits Chaddsford Winery, 
one of the oldest and most acclaimed wineries in the state.  Established in 1982, Chaddsford Winery is widely 
regarded as a pioneer in the Pennsylvania wine industry, and with production of approximately 24,000 cases 
annually, it remains one of the largest by volume.  Focusing on making approachable, food friendly wines that 
reflect their unique ‘Mid-Atlantic Uplands’ microclimate, Chaddsford expresses their artisanship through a 
diverse portfolio of dry whites, reds and sweet wines.  Visit Chaddsford for a wine tasting, offered seven days a 
week, or a seasonal wine event, offered most weekends.  An upcoming events calendar is available at 
www.chaddsford.com.  
 
 


