October 2026: Lux Tasting

Standard Tasting $19 - Tasting & Souvenir Wine Glass $24

Cooper’s Hawk
Lux Sparkling
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Green Brioche Lemon Yellow Almond
Apple Pear
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BoDY & Richer Seafood

PERSONALITY
Toasty & Rich

Cooper’s Hawk
Lux Cabernet Sauvignon
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Black  Blackberry Vanilla Coffee  Cinnamon

ORIGIN
California

PERSONALITY
Complex & Bold

PAIRING
Filet Mignon
& Prime Rib

Cooper’s Hawk
Lux Sauvignon Blanc
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Green Lemon Guava Passion  Grapefruit
Apple Custard Fruit

ORIGIN
California

PERSONALITY
Tropical & Crisp

PAIRING
Shellfish & Seafood
in Creamy Sauces

Cooper’s Hawk
Lux Meritage

Blackberry Black Vanilla Baking  Chocolate
Currant Spice
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PAIRING

BoDY Savory Meat Dishes

Cooper’s Hawk
Lux Chardonnay
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Yellow Nuts Butter Baking
Spice

ORIGIN
California

PERSONALITY
Toasty & Rich

PAIRING
Grilled Seafood,
Chicken &
Creamy Sauces

Anniversary Magnum
Red Blend

Black Wild Black Boysenberry Raspberry
Pepper Herbs Plum
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PAIRING
Roast Chicken
or Pork

Craving More Decadence? Members can pair their tasting with one truffle for $2.

COOPER'S HAWK

WINERY & RESTAURANTS

Cooper’s Hawk
Lux Pinot Noir
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Red Red Baking Tea Mushroom
Cherry Plum Spice
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PERSONALITY
Pretty & Spicy

PAIRING
Lighter Meats
like Chicken

& Pork

Anniversary Sweet Magnum
Red Blend
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Sweet Blueberry Raspberry Cherry Baking
Cherry Jam Pie Blossom  Spice

ORIGIN
California
& Michigan

PERSONALITY
Luscious
& Jammy

PAIRING
Smoky-Sweet
Barbecue




