Current Release

Tastings are assembled a la carte into flights. Indicate which selections you would like to taste by placing a mark next to the
“in flight” listing. 20% bottle price reduction with purchase of 12 or more bottles. These wines represent the work of our
Winemaker Owner throughout several of PA’s worldclass growing regions. Our estate vineyards are being rejuvenated and
began giving harvests again fall 2023. We hope you enjoy!

Pinot Grigio
Round, fresh, and citrus forward. Crisp acidity with ripe flavors of melon and lemon zest. Dry.
Grown in the Lehigh Valley AVA. 13% alcohol by volume.
$27bottle_ gglass_ 2.5inflight
Gruner Veltliner

Candied citrus and sweet Brioche come from Elevage in new French oak bringing roundness and structure to its
naturally lemon driven, peppery flavor profile. Dry. Fermentation in stainless steel before aged 18 months in oak
barriques.

Grown in the Lehigh Valley AVA. 13% alcohol by volume.
$27 bottle 9 glass 2.5 in flight
Rosé

Early harvested Chambourcin and a small portion of Petit Verdot saignée. Perfumed and fruitful this summer water is
truly something special. Dry.

Grown in the Lehigh Valley AVA. 13% alcohol by volume.
$26 bottle 8 glass 2.5 in flight
Riesling

A traditional balance of tart and sweet. Juicy and fruit forward, tropical citrus, candied lime, and beeswax. Classic
medium sweetness on finish.

Grown in the Lehigh Valley AVA. 13% alcohol by volume.

$26bottle_~ 8glass_ 2.5inflight _
Vidal Blanc
Round and fruit driven, with aromas of ripe melon, lychee, and lemon grass.
Grown in the Lehigh Valley AVA. 13% alcohol by volume.

$26bottle_~ 8glass_ 2.5inflight
Moscato
Ripe peach with a burst of fresh stone fruits, a tingle of soft effervescence, and an imaginary tropical breeze. Sweet.
Golden & Valvin Muscat.
Grown in the Lake Erie AVA. 10% alcohol by volume.

$25bottle_ 8glass_ 2.5inflight

Redbone
Medium bodied, robust red fruit, approachable texture, fresh but savory, a rustic farmhouse red.

Bone dry. Small lot fermentations of destemmed Cabernet Franc, Pinot Noir, and Regent in stainless steel vats. Twelve -
fourteen-day macerations. Clarified by gravity before being blended and bottled unfiltered within months of harvest.
Serve chilled or decanted for one hour depending on pairing.

Grown in the Lake Erie AVA. 13% alcohol by volume.
$30 bottle 9 glass 3 in flight
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Pinot Noir
Light bodied and structured. Bright red cherries, green strawberry, white plum, wet soil.

Bone dry. Fourteen-day maceration, 10% whole cluster. One French oak barrel aged for 14 months. 5% blending
fraction of Regent.

Grown in the Lake Erie AVA. 13% alcohol by volume.
$33 bottle 10 glass 3 in flight

Cabernet Franc
Light-Medium body, textural and savory. Raspberry sauce, sweet roasted red pepper, slate.

Bone dry. Fourteen-day maceration, 10% whole cluster. One French oak barrel aged for 14 months. 5% blending
fraction of Regent. One of the most versatile pairing varietals we produce.

Grown in the Lake Erie AVA. 13% alcohol by volume.
$33 bottle 10 glass 3 in flight
Petit Verdot

Brambles, red plum, sage. Medium bodied and spicy. One American oak barrel aged for 14 months. 5% blending
fraction of Regent. Bone dry

Grown in the Lehigh Valley AVA. 13% alcohol by volume.
$33 bottle 10 glass 3 in flight
Crown

Full bodied vinifera blend with a backbone of Chambourcin. Aged in French barriques. Medium ruby in color, with dark
berries, leather, and peppery spice aromas. Round and intriguing, balanced acidity, a go-to main course pairing. Dry.

Grown in the Lehigh Valley AVA. 13% alcohol by volume.
$35bottle 11 glass 3.5in flight
Tidal

Bright red berry aromas and flavors on display from Chambourcin, blended with Merlot, Cabernet Franc, and Petit
Verdot. Round and fruit forward, fresh acidity. Off-dry.

Grown in the Lehigh Valley AVA. 13% alcohol by volume.
$32 bottle 10 glass 3 in flight
Amarrage

A plush fruitful varietal of Chambourcin. Its deep purple hue matches its ripe berry flavors. Rich and indulgent. Medium
sweet finish.

Grown in the Lehigh Valley AVA. 13% alcohol by volume.

$30bottle_ gglass_ ginflight
Other Beverages (On-Premise Only)
Piquette — 5% abv French harvest beverage made by using pressed red skins. Light and fresh but packed with bright red

fruit flavors. On draft while it lasts. $5 glass 2 in flight
Local Beer (ask for types) $7 glass 2.5 in flight Stateside Vodka Soda (four flavors) $6 can
San Pellegrino Sparkling Water $5 bottle Spindrift Sparkling Water (ask for flavors) $2 can

Continue 2>



