GREENHILL

VINEYARDS

WINE TASTING $20
VIOGNIER [2022]

FERMENTED IN STAINLESS STEEL AND AGED IN NEUTRAL FRENCH
OAK BARRELS, THE 2022 VIOGNIER OPENS WITH NOTES OF
HONEYDEW, STARFRUIT, & EUCALYPTUS, FOLLOWED BY RIPE PEAR,
WHITE PEACH, & DRIED PINEAPPLE ON THE PALATE.

CHARDONNAY RESERVE [2022]

AGED FOR 8 MONTHS IN FRENCH OAK, THIS WINE STARTS WITH
BAKED GOLDEN APPLES, DRY LEAVES, & FRESH FIG. THE FLAVORS
ARE SMOOTH & CLEAN WITH NOTES RIPE PEAR, LEMON CURD,
TOASTED MARSHMALLOW & A TOUCH OF VANILLA EXTRACT.

CHARDONNAY SKIN CONTACT [2022]
CHARDONNAY SKIN CONTACT IS ESSENTIALLY A WHITE WINE
PRODUCED AS A RED WINE. FERMENTED AT LOW TEMPS, THE
IMPACT OF THIS PROCESS WAS SUBTLE, SHOWING OFF THE FRUIT
IN THE FRONT, LIGHT TANNINS AROUND THE MID PALATE,
FINISHING AS A BEAUTIFULLY STRUCTURED, CLEAN WINE.

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.

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.

INTUITION [2022]

INSTINCTUALLY REFRESHING, THIS WINE OPENS WITH CRISP
AROMAS OF PINEAPPLE, FRESH-CUT GOLDEN DELICIOUS APPLES,
& MAGNOLIA BLOSSOM. WITH BALANCED ACIDITY, THE NOTES
OF STEWED WHITE PEACHES, LEMON CURD, & LILAC CASCADE
TO A CLEAN FINISH.




