FALL 2026
MIXED WINE CLUB

MARK FRISZOLOWSKI - Winemaker ‘ MEREDITH YOUNTZ & CHAZ BROWN - Wine Club Team



6 RESERVE-

CHILDRESS ITALIAN MONTEPULCIANO

M’L@W

WINEMAKER’S TASTING NOTES

Rich and approachable, featuring concentrated dark cherry and bright red currant flavors layered with warm vanilla, smoky

oak, and subtle tobacco. Moderate acidity and low-to-moderate tannins create a smooth, rustic structure with a persistent dark
cherry finish.

FOOD PAIRINGS

Baked Ziti, Lasagna, Eggplant Parmesan, Grilled Pork Chops, Sausage Stuffed Mushrooms

CELLAR PRACTICES DRY OR SWEET?
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Barrel Aging 18 Months

Type of Wood French Oak

Alcohol 13.7%

‘i)fm// Residual Sugar 0%
MONTEPULClANO
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6 »CELLAR SELECT -

CHILDRESS AMERICAN SAUVIGNON B1LANC

M’L@W

WINEMAKER’S TASTING NOTES

Crisp and light bodied, naturally acidic, and features citrus and fruit flavors. Full fermentation took place in stainless steel
tanks to ensure true varietal flavors.

FOOD PAIRINGS

Buttery Brie, lightly poached shrimp, white fish, Caesar salad, spinach salad, or a spicy chipotle chicken wrap.

\ CELLAR PRACTICES ACCOLADES
s Varietal Sauvignon Blanc DOUBLE GOLD
PR sEieey North Carolina State Fair Wine Competition 2019
Alcohol 12.5%
GOLD
CHTLDRESS Residual Sugar 0% Mid-Atlantic Southeastern Wine Competition 2018

- —Vineyards - North Carolina State Fair Wine Competition 2018
SAUVIGNON BLANC SILVER

AMERICAN

Mid-Atlantic Southeastern Wine Competition 2019

— DRY OR SWEET?
DRY SWEET BRONZE
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| — T [ l l l ' ' Mid-Atlantic Southeastern Wine Competition 2024
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NC Wine Competition 2024
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*SPECIALTY-

2023 ESsTATE CHARDONNAY

WINEMAKER’S TASTING NOTES

FOOD PAIRINGS

CELLAR PRACTICES
Varietal Chardonnay
Alcohol 13.2%
Residual Sugar 0%

Fresh citrus aromas mingle with delicate notes of vanilla and oak, creating an inviting and elegant bouquet.
Medium-bodied and beautifully balanced, this Chardonnay offers bright flavors of lemon and citrus layered with
subtle vanilla and toasted oak nuances. A lively acidity brings freshness to the palate, while the smooth texture
carries through to a clean, lingering finish highlighted by citrus zest and soft oak.

Roasted Chicken, Grilled Halibut or Grouper, Crab Cakes, Scallops, Creamy Pasta Dishes and Cheddar Cheeses.

DRY OR SWEET:
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