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“The House” 
~ A special white wine we named after our special white house . . . this is an elegant Seyval Blanc from 

North Carolina’s beautiful Yadkin Valley.  Our version is stainless-steel-fermented, producing a 

deliciously crisp and clean off-dry Seyval.  Enjoy a touch of sweetness  

with highlights of peach and mango.  Delightful finish. 

Alcohol Content 13.6%  ~  $19.95/ $6.50 Glass 

Dutch Creek 2011 
~ This North Carolina Chardonnay was first fermented in stainless-steel barrels, followed by additional 

aging in Hungarian oak.  It has a pleasant and crisp acidity that is nuanced by flavors of green apples, pears, 

and citrus – with just a hint of toasted nuts.  Dutch Creek is a mellow and buttery Chardonnay  

that pairs beautifully with hard cheeses, salads, chicken or fish.   

Alcohol Content 12.5%  ~  $18.95/ $6.00 Glass 

Red Porch 
~ This Cabernet Franc ~ Cabernet Sauvignon blend displays soft tannins from 18 months of aging in 

French, Hungarian, and American barrels.  An aromatic and medium-bodied red, with highlights of 

cherries, oak, and mint, with a hint of vanilla. Pair with hard cheeses, beef, or your favorite Italian meal.   

Alcohol Content 12.5%  ~  $19.95 / $6.50 Glass 
 

Boulder Shadow 
~ This pure North Carolina Merlot is smooth-as-silk on the palate with hints of cherries, strawberries and 

chocolate.  Deliciously full-bodied, it finishes with soft lingering tannins that round out this delightfully 

soft red.  Enjoy with a nice herbed cheese; it also pairs perfectly with a hearty pasta or a great steak. 

Alcohol Content 13.9%  ~  $23.95/ $7.00 Glass 
 

Victoria’s Vale 
~ Named for Victoria Taylor and the valley she loved, Victoria’s Vale is a special blend of Merlot and 

Cabernet Franc.  A lovely fruit-forward red with aromas of cherries, plums, and raspberries, with a faint 

suggestion of cedar.  Deliciously round in the mouth and a pleasure to drink.  Pairs with . . . everything! 

Alcohol Content 12.5%  ~  $24.95/ $7.00 Glass 
 

Symphony 
~ Symphony is a cross between two French vinifera varieties: Muscat of Alexandria and Grenache Gris.  

This mildly sweet white is unfiltered, and has unique champagne characteristics, in that it has a light 

sparkle!  It presents pleasantly on the nose with a bouquet of fresh wildflowers, herbs, peaches and citrus.   

It has just the right note of acidity for a clean and refreshing finish.   

Ask us about The 1861 Farmhouse “Magnolia” – our own version of a Mimosa! 

Alcohol Content 14%  ~  $29.95/ $7.00 Glass 
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