WINE flights

FULL FLIGHT HALF FLIGHT
$16.00 — A tasting of six wines  $8.00 — A choice of three wines

WHITE & light-bodied

2022 CHURCH CREEK CHARDONNAY, STEEL-FERMENTED

$8 GLASS, $24 BOTTLE, $259.20 CASE

100% Unoaked Chardonnay grown in well-drained, sandy loam

bojac mundane soil, with a band of clay and high mineral content loaded
with ancient shell. (About 35 million years ago, a meteor slammed into
the earth near the southern tip of the Eastern Shore, displacing the soil and
fragmenting the shell and mineralogy.) Notes of honeysuckle mingle with
stone fruit and green melon finishing with crisp lemon zest and mineral
elements in this very full-bodied Chardonnay. This is a pure expression of
Chardonnay in our terroir and the exceptional 2022 vintage.

2022 CHURCH CREEK CHARDONNAY, OAK-AGED

$8 GLASS, $24 BOTTLE, $259.20 CASE

A well-integrated Chardonnay fermented & aged in French

Oak. Round mouth feel with a creamy texture. The resultis a
pleasing combination of pear and green apple, and lemon zest with
fresh acidity.

2022 CHURCH CREEK ROSE

$8 GLASS, $22 BOTTLE, $226.80 CASE

70% Merlot, 25% Cab Franc, 5% Petit Verdot

This dry rose is produced from co-fermenting these varietals after just
12 hours on the skins for a light extraction. The blend is brilliant rose
in color. Wonderful lifted aromatics of rose petal on the nose and a
complexity of herbal scents. Fresh acidity on the palate with notes of
white peach, cranberry and lemon-zest.

Church Cyect

{/7/ Chatham r—//%ymf(/)’

REDS & blends

2020 CHURCH CREEK MERLOT

$8 GLASS, $22 BOTTLE, $237.60 CASE

75% Merlot, 22% Cabernet Sauvignon, 3% Petit Verdot

A versatile and food-friendly Merlot that complements a variety
of grilled or roasted meats. Grown in this maritime climate on
well-drained soils, our merlot develops into a well-balanced wine
full of cherry and cranberry, with a soft tannic structure. Hints of
brown spice linger on the palate.

2021 CABERNET FRANC

$8 GLASS, $26 BOTTLE, $280.80 CASE

76% Cabernet Franc, 12% Petit Verdot, 12% Cab Sauvignon

A well-balanced wine with a rich tannic structure and long complex
finish. The bright acidity opens up to bright red fruit; raspberry,
pomegranate and cranberry. This wine has a velvety mouth feel with a
distinct minerality and a touch of sage and white pepper.

2020 VINTNER’S BLEND

$9 GLASS, $28 BOTTLE, $302.40 CASE

40% Petit Verdot, 25% Cab Sauvignon, 20% Cab Franc, 15% Merlot
An elegant Bordeaux-style blend of the winemaker’s select barrels.
Barrel aged in elegant French Oak. This Blend offers ripe tannic
structure with bright acidity and notes of red fruit — especially
pomegranate and Bing cherry.

MAY BE SUBSTITUTED IN A FLIGHT:

2018 LATE HARVEST DESSERT WINE

$8 GLASS, $25 BOTTLE, $270 CASE*

100% Merlot; 8% residual sugar. A port-style dessert wine.

This full-bodied wine oozes dried fruit notes of raison, dates, and
mission fig with a lingering, viscous mouth feel, perfect for dessert.
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