


In ancient Polynesian times, 

it is said Mana was the life force or energy within us. 

In Hawaiian culture, it is one of the 

sacred ideologies that perpetuates us as individuals. 

It is movement, motion and fluidity. 

It is the ocean in its greatness. 

It is one’s thoughts and beliefs that have become true for them, 

serving to empower and give them certainty and conviction.

OUR STORY



M A U I  G I R L  M E E T S  M A I N L A N D
A S H L E I G H  H U T C H I S O N

Mana Wines was created to bring the worlds of the mainland 

& Hawaii together through the celebration of drink, family and food.  

Crafted by local Maui girl turned California vintner, Ashleigh Hutchison 

created Mana Wines with the goal of sharing everything that is strong 

and true about living aloha with the mainland. Mana Wines seek to 

capture the feeling of the inspiring beaches, dramatic cliffs, powerful 

sunsets and incredible Hawaiian spirit of Mana in every bottle.

ABOUT US



TA S T I N G  N O T E S :

Our Brut is harmonious and balanced, showcasing notes 
of citrus and apricot flavors on the nose. A wave of crisp 

brightness and plenty of bubbles make this wine a fantastic 
food friendly wine.

PA I R I N G  S U G G E S T I O N S :

Pairs exceptionally well with just about any seafood, 
cheese plates, or even curry. 



TA S T I N G  N O T E S :

This Sparkling Rosé showcases strawberry, 
citrus and watermelon scents which give way 
to ripe peach and white pepper on the palate. 
Along with creamy and bright characteristics, 

there's a subtle, toasty undertone to this sparkling rosé. 
The vibrant red berry notes, and understated florals 
make it an incredibly versatile wine that completes 

any meal or celebration. 

PA I R I N G  S U G G E S T I O N S :

Pair this sparkling rosé with tuna poke or grilled prawns, 
as well as velvety gouda with grilled peaches.



N O R T H  C O A S T

TA S T I N G  N O T E S :

Our Sauvignon Blanc has a tropical fruit profile, with notes 
of papaya and guava. The palate is greeted with a lean, quiet 

acidity, with traces of granny smith apple and lemon tart. 
Finishing with a bit of honeysuckle and passionfruit.

PA I R I N G  S U G G E S T I O N S :

Pair this wine  with ahi tuna, shucked oysters, 
and pesto-topped pastas.



TA S T I N G  N O T E S :

This Chardonnay is for every day. Voluptuous, well-integrated  
with vanilla, oak and golden delicious apples on the nose.
A smooth mouthfeel features juicy bartlett pear and  the 

slightest tang of lime curd flavors, with rising notes of spice.

PA I R I N G  S U G G E S T I O N S :

Pair this wine with quiche, spicy appetizers, 
and oven roasted chicken



TA S T I N G  N O T E S :

Our Rosé wine unfolds with fragrant aromas and flavors of 
fresh watermelon and delicate strawberries. With bright 
acidity and soft tannins, this wine is enticing year-round.

PA I R I N G  S U G G E S T I O N S :

Pair this wine with aged cheese, delightful cured meats and a 
variety of vegetables.



TA S T I N G  N O T E S :

This Pinot Noir is perfect balanced, fruit-forward  with subtle 
aromas and flavors of cherry, wild blueberry and toasted oak. 
Modest minerality is present on the mid-plate and is framed 

by roasted fig and dark plum notes. Mouthwatering and savory 
with just a hint of allspice.

PA I R I N G  S U G G E S T I O N S :

Pair this wine with savory roast beef, lobster stuffed ravioli, 
and mushroom risotto.



TA S T I N G  N O T E S :

Our Cabernet Sauvignon opens with notes of red plum, 
cherry, and freshly ground coffee. A seductive profile of blue 

and purple fruit envelopes the palate with fine structured 
tannins, dominated by flavors of blueberry and black currant. 
Unfolding with great depth, classic vanilla oak lingers on the 

structured finish with layered notes of chocolate, brown spice, 
spearmint, and dark molasses.

PA I R I N G  S U G G E S T I O N S :

Pair this wine with filet mignon, slow roasted pork shoulder, 
and seasonal vegetables.



PUA is an elegant and classic red blend 
ideal to drink with Ohana. We celebrate 

our home in Hawaii and the sweet 
fragrances of plumeria flowers that fill 

the Hawaiian air. We all have memories 
of time spent and celebrated in this 

special place, so we created this classic 
California Red Blend to compliment the 
sweet air and memories that go along 

with food + friends. 

2019 California Red Wine



PUA is an elegant and fragrant white 
wine ideal to drink with Ohana. We 

celebrate our home in Hawaii and the 
sweet fragrances of the plumeria flowers 

that fill the Hawaiian air. We all have 
memories of time spent and celebrated 
in this special place, so we created this 

classic white Rhône style blend to 
compliment the sweet air and memories 

that go along with food + friends. 

2019 California Red Wine
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