
W I N T E R  2 0 2 2 
D r y  M i x  W i n e  C l u b

 P i n n a c l e

TASTING NOTES:         Versatile and medium-bodied, Pinnacle hosts bright cherry �avors
and notes of cedar and spice, with a full and balanced �nish.

        Reserve Chardonnay has hints of toasted, buttered pear with a round
mouth-feel and lingering �nish.

        An enticing red blend of Petit Verdot and Cabernet Sauvignon aged
in seasoned whiskey barrels. Velvety smooth cherry and charred oak mingle with clove
aromas for a unique wine experience.

              Pinnacle is an o�cial Meritage blend, comprised of �ve of the noble
Bordeaux grapes: Cabernet Franc, Cabernet Sauvignon, Merlot, Petit Verdot, and Malbec.
Aged in medium-toast Allier Forest French oak for 10 months.

  
   

   
CELLAR PRACTICES: 

 

FOOD PAIRINGS: Pizza, Filet Mignon, Hamburgers.   
 

 2 0 1 9  R e s e r v e  C h a r d o n n a y

TASTING NOTES:  

CELLAR PRACTICES: Aged in medium-toast Allier Forest oak for twelve months.

FOOD PAIRINGS: Scallops, Grilled Salmon, Mahi Mahi Tacos, Spring Rolls.

 D e v i l ’ s  T r i b u t e

TASTING NOTES:  

CELLAR PRACTICES: Aged in Jack Daniels American White oak whiskey barrels for 14 months.
 
 

FOOD PAIRINGS: Glazed Barbecue Ribs, Charcuterie, Char-Grilled Vegetables.
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MARK FRISZOLOWSKI - Winemaker AFTON HALL - Wine Club Manager


