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*SPECIALTY-

BLUEBERRY

WINEMAKER’S TASTING NOTES

A smooth and refreshing semi-dry wine, delightful on its own or served alongside desserts and cheeses. Aromatic notes
of fresh blueberries rise from the glass, complemented by rich hints of blueberry preserves and a subtle touch of violet
Balanced sweetness and freshness lead to a silky, fruit-forward finish. Best served chilled for optimal enjoyment.

FOOD PAIRINGS

Duck, Turkey, Bakes Brie with Blueberries, Goat Cheese, Cheesecake

CELLAR PRACTICES DRY DRY SWEET
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Varietal 100% Blueberry

Alcohol 12.5%

Residual Sugar 4%

1000 CHILDRESS VINEYARDS ROAD , LEXINGTON, NC 27295 | 336-236-9463 | FAX: 336-236-9464 | CHILDRESSVINEYARDSCOM

0O®



6 »CELLAR SELECT -

CHI%@I%QRESS VERMENTINO

WINEMAKER’S TASTING NOTES
m A bright and refreshing wine, perfect as an aperitif or paired beautifully with light fare. Delicate floral aromas intertwine

with fresh herbal notes, leading into a crisp palate defined by vibrant acidity. Flavors of green apple and Meyer lemon
unfold gracefully, creating a clean, lively finish that is both refreshing and refined.

FOOD PAIRINGS

H Herbed White Fish, Oysters, Fettuccine Alfredo, Pesto Pasta, Artichoke Dip
\ CELLAR PRACTICES DRY DRy SWEET
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: Varietal 100% Vermentino

Alcohol 12.8%

Residual Sugar 0%
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6 *SIGNATURE-

CHILDRESS SIGNATURE CABERNET FRANC
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WINEMAKER’S TASTING NOTES

Earthy aromas (mushroom, forest floor) begin the experience of our medium bodied Signature Cab Franc.

Plum, black pepper and tobacco intertwine with complexity for a well round taste. This wine is elegant and finishes
effortlessly smooth on the palate.

FOOD PAIRINGS

Roasted turkey, herb crusted rack of lamb, duck venison, and pate.

CELLAR PRACTICES ACCOLADES

90% Cabernet Franc
Varietal 6% Cabernet Sauvignon NC Wine Competition 2024
4% DPetit Verdot

Barrel Aging 18 months
DRY SWEET
Type of Wood French Oak DRY
Cabernet Franc OR SWEET? i 2' 3|, 4' 5' & ; é ; 10'

NORTH CAROLINA AlCOhOl 136%

Residual Sugar 0%
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SIGNATURE SERIES
OTHER NOTES:

Signature series wines are the best of the best for us.

As they are personally assessed and selected by our owner
Richard Childress. Only our finest wines are chosen

for this distinction.
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