
WHITES
RESIDUAL

SUGAR
AGING

 
VARIETAL

 

WINEMAKER’S 
TASTING
NOTES

PAIRING
SUGGESTIONS

GLASS/
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2021 CHARDONNAY

2021 LILLY'S VIOGNIER

2021 PETIT MANSENG

2021 ESTATE ROSE

100% 
Chardonnay 0%

French Oak
 & 

Stainless Steel

AGING

Hints of apple and pear
on the nose. It boasts a

creamy finish and
pleasing texture, with just

a hint of French oak on
the back of the palate. 

Pairs well with baked
mac ‘n cheese, grilled
salmon, and holiday

pies. 

$12/ $35

100% Petit
Manseng Stainless Steel

A nose of pineapple,
melon, and green apple.
This wine is crisp and
tropical on the palate,

with a tart finish. 

Pairs well with sushi
& wasabi, and light

seafood. $12/ $28

95%
Chambourcin, 

5% Riesling
Stainless Steel

Notes of strawberries &
cream, shortbread, and
baked cherry pie. This
wine is savory with a
balanced acidity and

slight earthiness on the
finish.

Pairs well with
Mediterranean
dishes such as

eggplant, gyros, and
roasted Feta cheese.

$12/ $34

100% 
Viognier

Acacia Wood
&

Stainless Steel
 

Notes of Melons,
cantaloupe, &

honeydew. This
wine is crisp and

creamy with a floral
finish.

Pairs well with pasta
salads, grilled

seafood, smoked
gouda.

$12/ $34

Scan here for details on our upcoming winery events!UPCOMING
EVENTS

0%

0%

0%

TASTING SHEET
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2021 ESTATE ROSE
95%

Chambourcin,
5% Riesling

$12/ $34Stainless Steel

Notes of strawberries &
cream, shortbread, and
baked cherry pie. This
wine is savory with a
balanced acidity and

slight earthiness on the
finish.

Pairs well with
Mediterranean
dishes such as

eggplant, gyros, and
roasted Feta cheese.

0%

2020 CAB FRANC

100% Cab Franc American Oak

Smooth and velvety, with an enticing
nose full of ref fruit, butter, baking

spices, and even a hint of leather. The
mouth hits you with strong flavors of

bright red fruits on the front palate, and
darker fruits like blackberries and

plums on the back palate. This wine
has a long and silky finish that will keep

you wanting more

Pairs well with  Aged cheeses
like parmesan and cheddar.
Grilled meats like lamb and

filet mignon, as well as
rotisserie chicken. Don’t

hesitate to pair it with casual
fare like a meat-lover’s pizza

or juicy burger, either.

$12/ $340%

2020 MERITAGE 35% Cabernet
Sauvignon, 
30% Merlot, 
15% Malbec, 

10% Cabernet Franc, 
10% Petit Verdot

Aromas of black tea, blackberries,
blueberries, and black currants.
Notes of smoke, bold black and
red fruit flavors and subtle notes
of red bell pepper on the palate.

This wine has grippy tannins, and
a long finish. 

Pairs well with steak,
pasta dishes with red
sauce, lamb, & meat-
stuffed bell peppers

$12/ $38American Oak0%

2019 NORTON

80% Norton,
20% Merlot

American Oak

Aromas of cinnamon,
gingerbread, blackberry jam,
and pine needle. The palate
brings flavors of tart candy,
warm baking spice, berries,
and black fruits like cassis.

Pairs well with holiday
dishes like 

baked ham, roast
turkey, candied yams, 
and sweet potato pie

$12/ $280%

TASTING SHEET


