Vintner’s Select Flight			

$12 per flight

2017 Sauvignon Blanc		
$8/Glass - $22/Bottle
James Suckling 86 Points
Our 2017 Sauvignon Blanc is produced from fruit grown in Kent County, MD. Beautiful
aromas of tangerine and lychee on the nose with hints of grapefruit give way to melon,
orange, and tangerine with hints of lime zest.
* 2017 Pinot Gris 		
$8/Glass - $21/Bottle
Made from grapes grown at Crow Vineyard, this wine has a floral nose with hints of
honeysuckle and crushed flint which transitions into a weighty mouthfeel with pear
elements, lime rind and a nice acidity.
2015 Reserve White Blend
$8/Glass - $22/Bottle
Atlantic Seaboard Wine Competition, Gold 2018
A blend of Chardonnay, Viognier and Traminette from vineyards in Maryland and PA, this
wine was created to share the best of the 2015 harvest with our customers. Fresh and vibrant
aromas suggesting lime, tangerine, and floral notes. This wine is full and rounded in the
mouth, backed up by flavors suggesting stone-fruit, peach, and melon.
* Trellis Rosé		
$7/Glass - $14/Bottle
Fresh aromatics of cherry blossom and raspberry give way to a round palate with flavors
of peach, pineapple, pear, and blackberry. The wine is well balanced and is perfect for an
oceanside day.
2015 Vintner’s Select White Blend 		
$6/Glass - $13/Bottle
Using grapes grown in Maryland, this lively wine is a blend of Traminett, Vidal Blanc and
Chardonnay. Aromas suggesting pear, elderflower, honeycrisp apple and spring grass. The
palate is packed with flavors suggesting rose petals, orange peel, river rock and pineapple.

Winemaker’s Flight

*2016 Vidal Blanc 					
$7/Glass - $18/Bottle
Our 2016 Vidal Blanc has aromas suggesting fresh pineapple, lilac, confectioner’s sugar,
vanilla bean, and melon. The palate has beautiful weight, slight sweetness, fruit flavors
suggesting nectarines and peaches, and wonderful balance.
2016 Unoaked Chardonnay
$6/Glass - $18/Bottle
Our 2016 Unoaked Chardonnay has aromas suggesting pineapple, seckel pear, stone, and
daffodil. It has bright acidity and flavors suggesting honey, pear, persimmon, and lychee.
2014 Chardonnay
$6/Glass - $22/Bottle
San Francisco Chronicle Wine Competition, Silver 2017, Maryland
Comptroller’s Cup, Silver 2016 & Int’l Women’s Wine, Silver 2016
Aged in french oak and created with balance in mind to please all palates. This wine, made
from Maryland and PA grapes, has aromas suggesting peaches, vanilla bean and pie crust.
* Trellis Rosé		
$7/Glass - $14/Bottle
Fresh aromatics of cherry blossom and raspberry give way to a round palate with flavors
of peach, pineapple, pear, and blackberry. The wine is well balanced and is perfect for an
oceanside day.
Vintner’s Select Red Blend
$7/Glass - $18/Bottle
The Vintner’s Select Red Blend is comprised of 46% Merlot, 36% Cabernet Sauvignon, 15%
Cabernet Franc, and 3% Petite Verdot. It features a lovely bouquet of cherry, raspberry,
coffee, and hints of cinnamon. On the palate there are nice blackberry and currant elements
with firm tannins, spice, and a structured acidity that help age this wine nicely over the next
3-5 years.

* 2014 Barbera
$8/Glass - $22/Bottle
Aromas suggesting dark cherry, vanilla, nutmeg, and almond extract. It is ruby in color and
has flavors suggesting dried strawberries, violets, white peppercorn, and plum with a long
finish and soft tannins.

2015 Reserve Red Blend
$8/Glass - $30/Bottle
Our growing partners in PA provided the grapes for this wonderful blend of Merlot, Cabernet
Sauvignon, Cabernet Franc and Petit Verdot. Deep in color with aromas suggesting raspberry,
white peppercorn, crushed gravel and mint. On the palate, it has good structure and tannin
throughout and is supported by flavors suggesting blueberry, plum, vanilla, and espresso.

2014 Merlot
$8/Glass - $26/Bottle
Rich and bold featuring aromas of black cherry, dried tobacco, rosemary, and dark chocolate.
It is well structured with medium tannins, flavors of black cherry, raspberry and hints of mint
in the finish. Grapes from Maryland and PA were used.

Barn Door Red		
$7/Glass - $18/Bottle
Subtle French Oak aromas, crushed red raspberries, and hints of cinnamon transition to
vanilla, spice, black raspberry, and black cherry on the palate. This wine has a nice round
mouthfeel with good supporting acidity.

* 2015 Sparkling Vidal Blanc
$9/Glass - $30/Bottle
Made using the traditional méthode champenoise, this wine exhibits aromos of nectarine, pear,
green apple and baker’s yeast. Flavors of lemon zest and honey notes with hints of mango.

* 2018 Dessert Vidal Blanc
$9/Glass - $29/Bottle
Our 2018 Vidal Blanc Dessert Wine is rich and sweet. On the nose, this wine has brilliant aromas of
candied ginger, cantaloupe, papaya, and tangerine. On the palate, this wine has well-structured acidity
to balance its rich sweetness. It has flavors that suggest ripe golden pineapple, guava, and mango.

Individual Tastings $1.50
$2 for Sparkling and Dessert Vidal

* Indicates wines made from grapes grown at Crow Vineyard

Prices do not include tax
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