SEPTEMBER 2021: VARIETY TASTING

Standard tasting $10 | Tasting & souvenir wine glass $13
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21.99 Member pricing through September 30

24.99 Retail pricing starting October 1

MONTHLY COMPLIMENTARY TASTING FOR TWO
is included in the 2- and 3-bottle Wine Club memberships.
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CAMILLE PROUD
Created by Master Sommelier; Emaly Wines
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NOT A MEMBER? JOIN TODAY!
Ask a tasting room attendant for details.



