
 

 
White/Blush Wines 
 
Chardonnay 2019 ($7.50/$25)  
A dry, crisp and fruity Chardonnay that was aged in new American Oak barrels. 1980s California 
style, with subtle buttery notes. Our best Chardonnay in ten years.  
 
Sparkling Vidal Blanc 2019 ($33). Our first venture into sparkling wines. Made from estate 
grown Vidal Blanc. Aged in stainless steel. 
 
Seyval Blanc 2017 ($6/$20)   
100% estate grown. Aged in stainless steel.  
 
Scott's Landing 2017 ($6/$19)  
A dry blend of Seyval Blanc (80%) and Chardonnay (20%). Lightly oaked. 
 
Thistle White 2017 ($6/$18) 
Estate grown Vidal Blanc aged in stainless steel tanks. Contains 2.5% residual sugar. 
 
Thistle Blush 2017 ($6/$18) 
Our 2017 Thistle Blush, with 1% residual sugar, is made from an early harvest of our 
Chambourcin grapes.  Aged in stainless steel. 
 
Pricing and tax information: 

 Discount 3 or more bottles: $1 off per bottle. 

 Discount case: 15% and membership in Case Club (ask for details). 
VA sales tax (5.3%) is added to all bottle, glass and pitcher sales. 
 



 
 

Red Wines 
 
Merlot 2015 ($7.50/$23) 
Aged in 100% new oak barrels. 2016 Silver medal winner – Virginia Governor’s Cup. 
 
Petit Verdot 2017 ($7.50/$27) 
Very similar to our 2015 PV. Aged 18 months in 2nd year American Oak and French Oak barrels. 
 
Thistle Red 2018 ($6.00/$18) 
A 20/80 blend of Petit Verdot and Chambourcin. Aged in 3 yr. old Oak barrels. Fruit-forward 
with moderate tannins.  
 
St. George Chambourcin 2019 Reserve ($6/$20) 
Estate grown, late harvest, aged in American Oak 2nd year barrels.  A very complex 
Chambourcin. One of our best St. George ever. 
 
Psalterium Red 2018 ($7.50/$26) 
Estate grown Chambourcin grapes with 30% 2013 Tartan Red Port wine (aged in whiskey 
barrels). Dryer than our Batteau Red.   
 
Highland Red 2013 ($29) 
Amarone, port-style wine made from Chambourcin grapes dried to 30 brix and fortified with VA 
brandy. Aged in whisky barrels for 5 years. Silver medal winner – Wines of the South. 18% 
alcohol. 
 
Tartan 2015 ($27) 
This Port-style wine is made from late harvest Chambourcin grapes and fortified with brandy 
that was distilled from estate grown Chambourcin wine. Tartan is aged in whiskey barrels for 5 
years. 18% alcohol. 
 
Sangria ($25/growler refill, $26/1.5Lbottle, and $6/cup) 
Our famous Sangria is made fresh daily using wines from estate grown grapes and fruit juices. 
We usually offer Red, White and Blush Sangria. 
 


