GREENHILL

VINEYARDS

WINE TASTING

CHENIN BLANC [2024]

A BLEND OF FRUIT FROM OUR NAKED VALLEY AND GREENHILL
VINEYARDS, OUR NEWEST VINTAGE OF CHENIN OPENS WITH
LEMON VERBENA, POUND CAKE, AND NECTARINE THAT UNFOLD
INTO A ROUNDED PALATE OF RIPE PEACH AND ALMOND. GENTLE
ACIDITY FRAMES THE PALATE, LEADING TO A SMOOTH FINISH.

PETIT MANSENG RESERVE [2023]

FEATURING HONEYDEW AND TANGERINE ON THE NOSE, THE
BRIGHT, YET WEIGHTY MOUTHFEEL EXPRESSES HONEYCOMB, KIWI
AND LEMON CURD. EXTENDED BARREL AGING AND A TOUCH

OF CONCRETE @JELLS THE ACIDITY TO MAKE AN UNUSUALLY
WELL-BALANCED PETIT MANSENG.

SUPERSTITION [2023]

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

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

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

PETIT VERDOT [2022]

THIS RICH AND LUSH EXPRESSION OF PETIT VERDOT OPENS WITH
VIBRANT AROMAS OF BLACKBERRY, CRUSHED PRUNE, SAGE, AND
LILAC. ON THE PALATE, TEXTURED TANNINS ENVELOP THE JAMMY
BLACK CHERRY AND PLUM FLAVORS, CREATING A BEAUTIFULLY
BALANCED, FULL-BODIED EXPERIENCE AND A VELVETY FINISH.

NEBBIOLO [2023]

AROMATIC NOTES OF TOBACCO, ANISE, AND CHERRY DEFINE THIS
NEBBIOLO. FLAVORS OF RIPE RASPBERRY, ROSE PETALS, PLUM, AND
TRUFFLE EMERGE ON THE PALATE, WHERE PRONOUNCED TANNINS
GIVE THE WINE POWER AND LONGEVITY.

INTUITION [2024]

CRISP AROMAS OF WET STONE, LEMON ZEST, AND KEY LIME LEAD
TO A BRIGHT AND REFRESHING PALATE FULL OF PINEAPPLE AND
JUICY PEAR. THE FINISH IS VIBRANT WITH A HINT OF SWEETNESS.




