
WHITE WINE FLIGHT

2019 Sauvignon Blanc 
Lime, pineapple, coconut cream

2019 Chenin Blanc 
Citrus, tea, tropical, minerality

2019 Chardonnay 
Apple, pear, vanilla

MIXED WINE FLIGHT

2019 Chardonnay 
Apple, pear, vanilla

EcoCask Rosé Can 
Raspberry, peach, floral

2017 Tannat 
Dark berries, plum, oak

RED WINE FLIGHT

2017 Tannat 
Dark berries, plum, oak

NV Cuveé 
Plum, cranberry, roasted pepper

2016 Purple Thread 
Rich berry, vanilla, caramel

JULY WINE LIST
$10 per flight 

WINES BY THE GLASS

Heringer Wine Club members enjoy a complimentary glass or flight of wine and membership discounts  
on all wine and food purchases. Ask you Heringer Host for more details.

Sustainably grown by 
the Heringer family
in Clarksburg, CA

NIBBLES 
Petite Bites

Brie and Carr’s Crackers  $9

Nibbles for 2
Dubliner Cheddar, Volpi Salami,  

La Panza Crackers  $15

Family Spread
Charcuterie Board  $17.50

AL LA CARTE MENU
~ Cheese ~

Brie Wheel  $6
Dubliner  $6

Manchego  $6
Mini Goat Cheese  $2

~ Meat ~ 
Charcuterie Board  $17.50

Volpi Salami Sliced  $6

~ Crackers & Jam~ 
Rustic Flatbread  $6

La Panz Croccantini Mini’s  $3
Wafer Cracker Natural  $4

Fig Jam  $1.50 
Sour Cherry Jam  $1.50
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Select your wine from the July wine list

White wine  $7
Red wine  $10

Delta Freeze Wine Slushy  $10

Bottled Water  $1  or  Bubly  $2

July 2021

If you love your Heringer glass,  
they are available for purchase $3.50
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ESTATE CLASSIC WINES

ROBUST RED WINE
2017 Cabernet Franc  $32 
Rich berries, herbal essences, caramel

2017 Cabernet Sauvignon  $36 
Tobacco, boysenberry, anise, leather

2017 Tannat  $31 
Dark berries, plum, oak

NV The Cuveé  $31 
Plum, cranberry, roasted pepper

2018 Petite Sirah  $32 
Ripe berry, tobacco, chocolate

2016 Purple Thread  $39 
Rich berry, vanilla, caramel

2014 Teroldego  $36 
Earthy, dark fruit

2016 Petit Verdot  $35 
Violet, cherry, plum, leather

DESSERT WINE
2015 Embrace Red Dessert Wine $28 
Berry pie, chocolate, cherry

Late Harvest Chardonnay  $20 
Caramel apple, honey

ESTATE SPECIALTY
Row Series
2013 Teroldego  $50
2016 Cabernet Sauvignon $65
Late Harvest Petite Sirah $35
Barrel Collection
2012 Red Dessert Wine  $35 
(375ml) 

SMALL FORMAT
Delta Freeze Wine Slushy 
4 Pack (375ml)  $32
2012 Red Blend (375ml)  $15
2012 Embrace Dessert Wine 
    (187ml)  $12
2003 Petite Sirah (375ml)  $35
Rosé Cans 6 Pack (187ml)  $36
Ecocask Red, White, or Rosé 
Cans 4 Pack (375ml)  $32

2019 Chardonnay	  $24
Apple, pear, vanilla

Lightly oaked in neutral French and 
American oak barrels and finished in stain-
less tanks, this classic white wine displays 
aromas of green apple, and vanilla. The 
oak aging allows the wine to be bold with a 
body that coats your tongue but still leaves a 
lighness that will leave you refreshed.

2017 Nebbiolo	  $30
Cranberry, leather, rhubarb pie

The Nebbiolo is a wine that keeps on giving 
with layer upon layer of complexity. In the 
2017 vintage enjoy aromas and flavors of 
black cherry, strawberry, leather, and white 
pepper with a lasting finish. This wine will 
pair well with all of your Italian appetizers 
such as bruschetta and herbal flatbreads  
and focaccias.

2016 Purple Thread	 $39
Rich berry, vanilla, caramel

Each vintage of the Purple Thread is unique 
from the vintage before and composed of 
the best performing wine grape varieties 
of the year. Heringer Estates 2016 Purple 
Thread blend is composed of Tempranillo, 
Petite Sirah, and Tannat to create a bold, red 
wine that is rich and sophisticated. Proceeds 
from the Purple Thread are donated to the 
Clarksburg Library every year to support 
literacy in our agricultural community.

2016 Petit Verdot	  $35
Violet, cherry, plum, leather

Petit Verdot is not seen as its own stand-alone 
varietal very often, but the 2016 Heringer 
Estates Petit Verdot deserves to be on center 
stage. This elegant, Bordeaux wine has unfor-
gettable aromas of violet, cherry, plum, and 
leather with a rustic yet sophisticated balance 
and allure.

SPARKLING WINE
2020 Blanc de Blanc  $28 
Green apple, melon, citrus

2018 Bubbly Rosé  $24 
Fresh berry, vanilla, floral

2020 Hitched  $26 
Sweet elderflower, watermelon, cherry

WHITE WINE
2019 Pinot Gris  $20 
Kiwi, lemon zest, melon

2019 Sauvignon Blanc  $20 
Lime, pineapple, coconut cream

2019 Chenin Blanc  $20 
Citrus, tea, tropical, minerality

2019 Chardonnay  $24 
Apple, pear, vanilla

2020 Viognier  $24 
Tropical, honey, orange blossom

2020 Moscato  $24 
Pear, honeysuckle

LIGHT RED WINE
2019 Hope’s Thread Rosé  $24 
Fresh berry, vanilla, floral

2018 Pinot Noir $30 
Cherry, raspberry, vanilla spice

2018 Grenache  $31 
Vanilla, caramel, leather

2019 Barbera  $31 
Bright fruit, oak

2016 Primitivo  $30 
Cranberry, cherry, pepper

2017 Nebbiolo $30 
Cranberry, leather, rhubarb pie

2015 Malbec  $31 
Ripe blueberry, plum,  cocoa

2016 Aglianico  $30 
Vanilla, nutmeg, cherry, juniper

2016 Mourvedre  $30 
Black cherry, toasted walnut

2016 Tempranillo  $30 
Cranberry, cherry, black pepper

NV Insieme  $31 
Dark berries, tobacco, cherry

NV Norton  $30 
Blackberry, plum, chocolate

Ecocask Red Blend  $45 
Ecocask (2000ml)
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