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• S P E C I A L T Y •

Angel’s wrAth

Bright citrus and smooth vanilla flavors complement charred oak for a unique wine experience.

WINEMAKER’S TASTING NOTES

FOOD PAIRINGS  

Creamy pasta dishes, green herbs, or goat cheese.

ACCOLADES 

S I LV E R

NC Wine Competition 2024 

B R O N Z E

North Carolina State Fair Wine Competition 2022

Mid-Atlantic Southeastern Wine Competition 2022

CELLAR PRACTICES

Varietal Sauvignon Blanc

Barrel Aging 3 months

Type of Wood

Stainless Steel - 
Jack Daniels  
American White Oak 
Whiskey Barrels

Alcohol 15.9%

Residual Sugar 0%
DRY OR SWEET?



• S P E C I A L T Y •

Jewel Dry white

Slightly bubbled, this refreshing wine features aromas of honeysuckle and kiwi accompanied with flavors of lemon zest.

WINEMAKER’S TASTING NOTES

FOOD PAIRINGS  

Brunch dishes, chicken piccata, or sautéed vegetables.

CELLAR PRACTICES

Varietal
Chardonnay 
Viognier  
Pinot Grigio

Alcohol 12.5%

Residual Sugar 0%

DRY OR SWEET?

ACCOLADES 

S I LV E R

Mid-Atlantic Southeastern Wine Competition 2021 & 2022

North Carolina State Fair Wine Competition 2022

NC Wine Competition 2024



• C E L L A R  S E L E C T •

2023 Pinot grigio

A smooth and refreshing wine, excellent as both an aperitif or paired with a meal. Floral accents of  
fragrant honeysuckle and melon with a firm, natural acidity are what make this wine special. Flavors of Bartlett pears  
and mild spice blend harmoniously for a smooth, refreshing finish.

WINEMAKER’S TASTING NOTES

FOOD PAIRINGS  

Spicy meat dishes, summer sausage, salad, chicken, or lighter pasta dishes.

ACCOLADES 

S I LV E R

NC Wine Competition 2024

CELLAR PRACTICES

Varietal Pinot Grigio

Alcohol 12.7%

Residual Sugar 0% DRY  
OR SWEET?


