
Our Wines

Description Price* Case* WA Club 
Price*

WA Club 
Case*

Chambourcin:  Dry Red Wine
Our Chambourcin is aged in French and 
American Oak for 12 months.  Black cherry 
and chocolate with hints of smoky bacon.  
Great with steaks ,lamb, stews and dark 
chocolate.

21.99 19.79 19.79 17.59

La Cin: Dry Rosé 
Bold yet fruity.  Nice tannin structure with 
hints of strawberry.  Pairs well with summer 
salads and anything on the grill from 
burgers to bbq’d ribs to smoked pork.  

14.99 13.49 13.49 11.99

LaCrosse: Dry White
Our LaCrosse is barrel fermented to add 
complexity.  Buttery Plums and Lavendar 
Honey with a white pepper finish make this 
wine a hit with pasta’s with cream sauces.

15.99 14.39 14.39 12.79

Vidal Blanc: Dry White
Aged in oak for about six months, this 
white is still clean and crisp with mango and 
pear with hints of pepper on the finish.  A 
must with grilled seafood.  

14.99 13.49 13.49 11.99

Sey La Vi: Off-Dry White
This wine see’s no oak, it’s clean, fruity and 
flavorful.  Lemon custard with a hint of 
fresh peach make this a great wine with soft 
cheeses and fish.

13.99 12.59 12.59 11.19

Vignoles:  Semi-Sweet Dessert Style White
Vignoles is our late harvest wine with 
intense tropical flavors.  Serves well as an 
aperitif or after dinner wine.  Perfect with a 
cream brulee.   

15.99 14.39 14.39 12.79

Rebecca’s Blush:  Semi-Sweet Blush 
Very fruity, yet complex.  Mandarin Orange 
and Strawberry flavors make this a perfect 
picnic wine.  Pairs beautifully with cheeses 
and fruits or all by itself.

11.99 10.79 10.79 9.59

Royal Black:  Semi-Sweet Blackberry 
Royal black is made from blackberry’s 
grown at the vineyard.  We add a hint of 
raspberry and blueberry for complexity.  Ltd 
Supply, only available at the winery.  

14.99 13.49 13.49 11.99

Crimson Quest: Sweet Red
Our house blend, very approachable sweet 
and lower in alcohol.  A perfect wine to 
enjoy with friends. 

13.99 12.59 12.59 11.19

*All prices are per bottle, not inclusive of taxes.  


