Established in May, 2002
Pet friendly Produces 2000 cases annually Spring-fed well water system 3500-3570 ft. elevation

Tastings - $10 (+TAX)
for a flight of any 5 wines
WHITES
Fumé Blanc

28

Chardonnay

26

Willcox, AZ
Made from the Sauvignon Blanc grape, expresses notes of grapefruit and a touch of mango with a clean and
crisp finish.

Cornville, AZ
Aged in stainless steel with a hint of oak, provides notes of vanilla and pineapple with a crisp and citrusy
finish.
The Artist
Willcox, AZ

26

A blend of Sauvignon Blanc and Riesling, with light white currant aromas and subtle minerality, followed by
hints of peach, plum, and green apple.

Arizona Lady Moscato

Willcox, AZ

24

Aromas of floral perfume and green apple, with a refreshing sweetness on the palate and honey on the finish.

SEMI-SWEET ROSÉ
Rosato

Cornville, AZ

26

Made from 100% Syrah, light and refreshing with flavors of red currant jelly and cinnamon, followed by a soft
strawberry finish.

REDS
Arizona Lady Red

Willcox, AZ

26

A medium bodied wine made from the Aglianico grape, with a light aroma of dark chocolate followed by
bright raspberry notes on the palate.

Merlot

Cornville, AZ
Smooth and elegant with long lasting flavors of fresh cherries, plums, and mocha.

Zinfandel

Cornville, AZ

26
35

Our Signature wine that represents our unique terroir beautifully. Expresses jammy and earthy characteristics
with a sharp pepper finish.

Syrah

Cornville, AZ

30

A bold beautiful red, with essences of dark fruit and spice, and a smooth chocolaty finish.

Fire

Cornville, AZ
A blend of Syrah, Zinfandel, and Tempranillo that boasts a powerful burst of berries with a light cinnamon
touch on the finish.

30

DESSERT WINES
Arizona Cream Sherry

Cornville, AZ

24

Made in the Oloroso style with Chardonnay and fine brandy. Provides great notes of caramel and candied fruit.

Arizona Port Wine

Cornville, AZ

Made in the Ruby style with Zinfandel and fine brandy, with characteristics of sweet, stewed dark fruit.

24

SNACK PLATES & BITES MENU
CHEESE PLATE
An assortment aged cheeses, dried apricots, olives, sweety peppers, fig jam, and
cheese crisps
12

SALAMI PLATE
An assortment of cured meats, olives, sweety peppers and homemade Italian style
bread.
12

OIL AND OLIVES
Italian bread, olives, and locally made olive oil.
10

GOURMET PLATE
A selection of aged cheeses and cured meats, dried apricots, olives, sweety peppers,
fig jam, crostini and cheese crisps.
18

CHOCOLATE PLATE
An assortment of fruit, nut, and truffle chocolates.
5

SANDWICHES

*not available on Saturdays*

Ham and muenster panini with chips and pickles on the side 9
Grilled cheese with chips on the side 7

SNACKS Á LA CARTE
Cup of olives 3
Cup of wine biscuits 4
Chips and salsa 5

WINE & SANGRIA BY THE GLASS
Sangria
Port or Sherry (3oz)
White Wine
Red Wine

5
8
8
10

