
Seyval Blanc [2022]
This lovely crisp white wine opens with aromas of lime 
zest, lemongrass, and green apple. Flavors of lemon 
curd, Asian pear, and kumquat on the palate are wrapped 
in balanced acidity, finishing refreshingly clean. 

Chardonnay [2022]
Primarily sourced from our Naked Valley Vineyard and
fermented in stainless steel. Has aromas of green apple, 
citrus and jasmine leading to a palate of ripe pear 
nectar, honeysuckle, and subtle notes of flint. The 
acidity is bright and the finish is crisp. 

Chenin Blanc [2022]
From both of our vineyard sites, this Chenin opens with 
notes of lemon verbena, persimmon, kaffir lime, pickled 
ginger, followed by flavors of tangerine, pear, & hints 
of vanilla crème brûlée on a weighted, but clean palate. 

Cabernet Franc [2021]
Medium bodied with cherry, anise, and blackberry on the 
nose, transitioning to a palate filled with notes of fig, 
rhubarb, almond, and nutmeg with a lingering finish 
of cracked pepper. 

Merlot [2021]
Complex and captivating, the 2021 Merlot displays
aromas of plum, cigar box, tar, cobblestone, and cola, 
complimented by characteristics of chocolate-covered 
cherries, cacao, cassis, and charcoal. 

Riesling [2022]
Completely dry, this refreshing and beautiful expression 
of Virginia Riesling opens with fresh squeezed lime, 
honeydew, kumquat, and honeysuckle on the nose, 
followed by flavors of gardenia, tangerine and beeswax. 

Wine Tasting $20


