GREENHILL

VINEYARDS

WINE TASTING

SEYVAL BLANC [2023]

FROM OUR MIDDLEBURG AVA AND BURSTING WITH BRIGHT
ACIDITY, THE 2023 SEYVAL BLANC REFLECTS CRISP AROMAS OF
LIMONCELLO, KIWI, AND JASMINE WITH A REFRESHING PALATE OF
HONEYDEW, LIME, AND LEMON CURD.

VIOGNIER [2022]

FERMENTED IN STAINLESS STEEL AND AGED IN NEUTRAL FRENCH
OAK BARRELS FOR AN ENHANCED MOUTHFEEL, THIS VIOGNIER
OPENS WITH NOTES OF STARFRUIT AND EUCALYPTUS, FOLLOWED
BY NOTES OF RIPE PEAR, WHITE PEACH, AND DRIED PINEAPPLE.

SUPERSTITION [2023]

BUILT TO BE A CLASSIC TABLE BLEND, THIS WINE DISPLAYS AROMAS
OF DRIED TART CHERRY, RASPBERRY, COLA, AND BERCAMOT. SOFT

AND SUPPLE ON THE PALATE WITH DRIED PLUM, BLACK CURRANT,

CACAO NIB, ROASTED HAZELNUT, AND A TOUCH OF LEATHER.

CABERNET FRANC [2022]

MEDIUM BODIED AND PRESENTING AROMAS OF POMEGRANATE,
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.

MERLOT [2022]

THE 2022 MERLOT HAS A BEAUTIFUL NOSE HIGHLIGHTING
MEDJOOL DATES, FRESH HERBS, AND IRRESISTIBLE BLACK TEA.
FLAVORS OF OVER RIPENED BRAMBLE FRUIT, BLUEBERRY PIE

AND DARK CHOCOLATE MAKE THIS AN EASY DRINKING WINE, A
UNIQUE EXPRESSION OF WHAT WE SHOULD EXPECT FROM MERLOT.

INTUITION [2023]

A VERSATILE WINE, THE 2023 INTUITION OPENS WITH AROMAS
OF FRESH PINEAPPLE, CITRUS BLOSSOM, AND MARZIPAN WITH
MANDARIN ORANGE, LEMON MERINGUE, KEY LIME ON THE
PALATE FOR A CLEAN FINISH.




