
Chardonnay [2022]
Fermented and aged entirely in stainless steel, this 
Chardonnay expresses aromas of green apple, lime zest 
and jasmine leading to a palate of ripe pear nectar, 
honeysuckle, & subtle notes of flint with a crisp finish. 
 Viognier [2022]
Stainless steel fermented & aged in neutral French oak 
barrels for an enhanced mouthfeel, the 2022 Viognier 
leads with notes of honeydew, starfruit, and 
eucalyptus, followed by ripe pear, white peach, and 
dried pineapple on the palate.

Pinotage [2022]
Opens with subtle hints of clove and kola nut, 
alongside Bing cherries & delicate plum. The palate is 
light in texture & weight, revealing flavors of 
overripe raspberry, rhubarb, and cardamom, with a 
touch of tannins lingering on the finish. 

Merlot [2022]
This Merlot begins with beautiful nose highlighting 
medjool dates, fresh herbs, & black tea. The palate of over 
ripened bramble fruit, blueberry pie and dark chocolate 
make this an easy drinking, stand-alone wine, a unique 
expression of what we should expect from Merlot. 

Cabernet Franc [2022]
A medium bodied wine presenting aromas of 
pomegranates, nutmeg, and cranberry walnut tart. 
Aged for 18 months in French oak, the palate is lively 
with nuanced notes of boysenberry, fresh cut pine, and 
black pepper, finishing with moderate tannins. 

Riesling [2023]
Entirely dry & pale straw in color, this refreshing & 
beautiful expression of Virginia Riesling opens with 
notes of fresh lemon zest, musk melon and white flower. 
The palate exhibits flavors of tangerine, lemon cream pie 
& apricot, finishing with a beautiful, balanced acidity. 

Wine Tasting $20


