
sweet tasting

BLUEBERRY

Blueberry pie, raspberry,
and Bing cherry.

Tart blueberry, plum, raspberry,
cherry, and a hint of cinnamon.

$13.99notes

notes

COOPER'S HAWK WHITE

nose
Spiced pear, apricot, passion fruit,

and sweet melon are joined by honey
and floral notes as the wine opens up.

taste
Off-dry and complex on the palate.

Floral notes and tropical fruits lead to
a light, refreshing finish. 

food
Versatile; shellfish, battered foods,

Swiss or Alpine cheeses. 

$13.99notes

POMEGRANATE

nose
Soft scents of pomegranate,
strawberry, and cinnamon.

taste
Invigorating and slightly tart,

this fruit wine makes a great mixer
for cocktails.

food
Strawberry shortcake.

$13.99notes

RASPBERRY

nose
Ripe raspberries and a note of

cinnamon shine through.

taste
Wakes up the palate with ripe,

tangy raspberry and lingers
with just a hint of brown spice.

food
Poached pears,

chocolate-raspberry trifle.

$13.99notes

RHUBARB

$13.99

nose
Delicious scents of fresh

rhubarb pie.

taste
Light-bodied on the palate,

starting sweet but finishing on
a refreshing tart note.

food
Ice cream or sorbets.

nose

taste

food
Berry-based desserts.

notes

May 2015

WHITE SANGRIA

nose
Beautiful aromas of passion fruit,

tangerine, peach, and tart pineapple.

taste
Taste is similar to the palate
with dried apricot and ripe

yellow apple joining in.

food
Light salads, fresh fruit,

or Mexican food.

$13.99notes

Standard Tasting - $7    Tasting & Souvenir Wine Glass - $10

SPARKLING ROSÉ

nose
Aromas of strawberry, peach, lemon,

green apple, and fresh bread.

taste
Similar in style to a brut rosé Champagne –

rich and creamy with lots of bubbles,
crisp apple, citrus, and strawberry flavors.

food
Oysters, creamy cheeses, sushi.

$19.99notes

wine of the month

CHENIN BLANC
(shen-in blahn(k))

nose
Vibrant aromas of lemon, pear, peach,
passion fruit, and orange blossoms.

taste
The palate is well balanced, with crisp acidity

and a rich, viscous mouthfeel that
carries on through a long, refreshing finish.

food
Pistachio-Crusted Grouper.

$18.99

INTRODUCING! SPARKLING ROSÉ
Our new sparkling variety was handcrafted in the

traditional Champagne method (Méthode Champenoise), 
where fermentation is painstakingly produced inside each 

individual bottle. This luxurious bubbly is only available
for a limited time! #CHSparkling

limited release


