Tasting Flights

100% estate grown grapes

$15 perflight ~ 5 tastes
(tasting fee waived with Purcl'vasc of 2 bottles)

White & [ ight ~

¥ 2022 Carménére Rosé

Floral, tart strawberry and orange blossom.
¥ 2019 Verdejo

Bright, crisp, dry, a bit tart with light acids.
¥ 2019 Sauvignon Blanc

Creamy, green apple and lemon. Lightly acidic.
¥ 2021 Vino Miércoles

Citrus forward, floral, soft honeysuckle finish.
¥ 2020 Viognier

Balanced, floral and smooth; ripe pear notes.

Mixed ~ best of both

¥ 2019 Sauvignon Blanc

Creamy, green apple and lemon. Lightly acidic.
¥ 2020 Viognier

Balanced, floral and smooth; ripe pear notes.
¥ 2016 “Vionillo”

Medium body; ripe cherries, pepper & vanilla.
¥ 2016 Tempranillo

Cranberry, raspberry spice and dark chocolate.
¥ 2016 Malbec

Bold; cherry, plum and raspberry flavors.

Just Recls ~

¥ 2015 Mourvédre
Smoky, velvety-soft, with hints of cranberry.

¥ 2018 Carménére

Medium bodied; spicy, earthly, cherry flavors.
¥ 2016 Tempranillo

Cranberry, raspberry spice and dark chocolate.
¥ 2016 Malbec

Bold; cherry, plum and raspberry flavors.
¥ 2017 Tannat

Rich layers of dried fruits and dark chocolate.
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