
WINTER WINE FLIGHT 

$25 

 

To begin 
SPARKLING WINE 

2020 Fancy Farm Girl Flirty Bubbles $26.95 

100% estate grown, méthode Charmat sparkling Vidal with a dash of Cabernet Franc.   

Light, dry, refreshing and festive!  

 

Choose three 
WHITE WINE 

2018 Riesling Loved by Lu $17.95 

Fresh, semi-dry and balanced.  Suggestions of citron, fresh green apple and lemon zest. The finish is long with minerality shining 

through. Fabulous when paired with appetizers, chicken, poultry, seafood, fish, mild cheese, or on its own.  Sensational with Thai 

cuisine.  Alc. 11%   RS 26 g/l   TA 8.2 g/l  

 

2018 Mabel’s VCR $28.95 

A unique blend of 50% Viognier, 35% Chardonnay and 15% Riesling, with each wine vinified separately and blended just before 

bottling. Suggestions of preserved lemon, honey & just a hint of oak on the nose. Citrus and baked apple notes continue on the 

palate, which is dry, firm and distinctly lean on the finish. Alc. 12%  RS 8.4 g/l   TA 8.2 g/l   

 

RED WINE 

2020 Bank Barn Baco Noir $19.95 

Our best-selling red. This un-oaked Baco Noir is made for immediate enjoyment. Juicy black cherry and creamy milk chocolate 

aromatics explode from the glass, making your mouth water in anticipation of the first sip. The mouthfeel is soft and smooth 

paving the way for luscious baked cherry and plum flavours with a hint of zippy red currant.  Alc. 11%   RS 14 g/l    TA 6.8 g/l    

 

2017 Chestnut Tree Cabernet Franc $44.95 

100% Estate grown on 10+ year old vines.  Aged 22 months in French and American oak, with 60% of the barrels being new. 

Lovely deep garnet hue. Aromatics reminiscent of  kirsch cherry and dark chocolate curls with spice and herbal notes. Dry, dark 

chocolate styled tannins wisp across the tongue with dried herbs, cedar, mocha and pencil shavings to add complexity.   

Alc. 13%   RS 5.4g/l    TA 5.8 g/l   

 

 

And, to finish 
ICEWINE 

2016 Howard’s Icewine Vidal 375ml $39.95 

Vibrant fruit notes reverberate throughout this wine with gorgeous minerality threaded throughout the palate and finish.   Look 

for candied lemon peel, orange marmalade and peach jam with wet stone and balancing acidity.    
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