
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. 

Wine Tasting $20


