
Blanc de Blancs [2021]
100% Chardonnay made in the traditional Méthode 
Champenoise, with bright acidity illuminating beautiful 
flavors of honey crisp apples and fresh citrus notes.  
Refreshing, sophisticated, and balanced. 

Chenin Blanc [2023]
This completely dry wine was mostly fermented and aged 
in concrete eggs, allowing for the fleshy fruit flavors 
to become very prominent. Beginning with a nose of 
dried apples, ripe peaches and pineapple, leading to a rich 
mouthfeel and a pleasant, lengthy 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.

Superstition [2022]
Opening with a bouquet of aromas including blackberry, 
violet, cedar, and tanned leather, the versatility of this 
Superstition is complemented by pronounced notes of 
raspberry compote, plum, & toasted brioche on the palate.

Mythology [2022]
Enticing notes of cherry tobacco, wet leather, 
baking spices, and boysenberry syrup on the nose 
lead to smooth, moderate tannins on the palate 
creating a velvety texture, complemented by ripe plum 
and red currant with subtle hints of violet, 
almond, and earthy mushrooms. 

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


