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Chardonnay 
Elegant yet full flavored describes our Chardonnay wine 

consisting of citrus and grapefruit characters the fresh 

lifted aromas of grapefruit and nectarine still dominate the 

bouquet.  Our Chardonnay goes best with poultry or sea-

food, like lobster or scallops. It can even go well with a 

light red meat dish and good cheeses like Gruyere, Provo-

lone, and Brie. Serve chilled 

$30.00 

Texas Red (Le Noir) 
Texas Red, handcrafted from estate grown LeNoir Grapes, 

produces the exquisite dark color of the wine & its dryness 

evolves into a jammy aroma & flavors of elderberry & 

boysenberry, has a spicy finish which makes it an excellent 

red wine for your dinner table. Food Pairings: BBQ bris-

ket; Beef Stew; Leg of Lamb; Blue Cheese & Sliced Pears 

$30.00 

Independence 
Our Independence wine is a good one to select just to relax 

with out on the patio after a long hard day at the office!    

But beware after a sip of Independence it brings on a desire 

for a delicious steak for dinner!   Now the only decision do 

we get out the bbq pit or do we go out to our favorite res-

taurant. 

$30.00 

Merlot 
Our Merlot tends to be soft, fruity smooth in texture, tannin 

levels are lower and has wonderful aroma of violets; cur-

rant; black cherry; plum and the flavors of bell pepper; 

green olive; caramel. For those just getting into red wines 

our Merlot is the perfect wine.  Serve slightly below room 

temperature.  Food Pairing: Poultry, red meat, pork, pastas, 

salads 

$30.00 

Desert Rose 
This dry white wine is made from Blanc du bois grapes. 

Desert Rose is a delicate wine with a haunting memory of 

nectarines and an aroma of rosebuds. Serve with heavily 

seasoned chicken, seafood dishes prepared with slightly 

sweet, sour, salty, and even spicy-hot sauces and ingredi-

ents pasta in cream, French onion soup  

$30.00 

Blackbird 
The finest Pam Muscadines grapes were selected to create 

this sweet fruity wine.  Blackbird has a sweet finish, but on 

the palate it has a pleasant spiciness and tannins with a gen-

tle grip. Food pairings: Tomato based pasta dishes; roasted 

meats; chili! 

$35.00 

Call for availability of  

Tejas Port And Whitewood 

Shiraz and Cabernet Sauvignon coming soon! 

Yellow Rose 
 Yellow Rose, handcrafted from estate grown Blanc du Bois grapes, 
is characterized by the balance of sweetness with a zest of acidity. 
Yellow Rose also displays common flavors of peach, pear, pineap-

ple and other tropical fruit & makes a delightful pre-dinner drink or 
a perfect addition to a light dinner.  Serve Chilled Food Pairings: 
Sushi, duck, chicken, pork, Sharp Cheddar cheese, Spicy foods. 

$40.00 

Saucy Red 
Saucy Red is handcrafted from estate grown Le Noir Grapes & was 

created to serve while sitting on the patio relaxing after a long hard 
day at work, now kick back take that first sip and then suddenly 
you start having visions of  BBQ … no maybe a large bowl of chili 

… or was it a hot spicy Tex-Mex dinner.  Enjoy your vision! 

$35.00 

Dave’s 
Dave's is a light, easy drinking red  wine with juicy 

fruit flavor and soft finish.  Dave's has a sweet finish, 

but on the palate it has a pleasant spiciness and tannins with 

a gentle grip. Food pairings: Tomato based pasta dishes; 

roasted meats; chili! 

$35.00 

Brenham Blush 
Brenham Blush has a sweet finish, but on the palate it has a pleas-

ant spiciness and tannins with a gentle grip,  triggering  wonderful 

memories of summer time picnics.  Brenham Blush can be an eve-

ning aperitif to finish the day.  Serve Chilled Food Pairings:  Fresh 

seafood dishes like steamed shrimp or oysters, pan-seared scamp, 

Caesar or capresi salad, cheese, bread and deli meats.  

$35.00 
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