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WIND HILL FARMS

WINERY - FARMSTEAD - VINEYARD

Tasting Menu

EATABLES
Switchback Wood Fired Pizza $18

Margarita — San Marzano tomato sauce, ﬁ‘esh mozzarella, and ﬁ"agmnt
basil leaves

Blue Moon — Gorgonzo[a cheese, pormbel/o mushrooms, caramelized
onions

Signature Burrata $18

A L‘{t’[lg]'lffl,i] bl(’l‘ld OfCTCﬂTI‘Iy burmm C/‘l(’(’S(’ paired with vibrant I’lt‘il‘]()()ﬂ‘l
Cll(’ﬂ”v tomatoes, d?‘iZZ[L’L‘] wirh aromatic o]ive ()i[ and served Lll()ﬂgSiL{C

pe;fectfy gri[[ed bread.
Charcuterie Board $18

A Cﬂl't’fll”y Cllr[ll'(’d S(’]{‘Ctl‘()l'l ofpremium cu l”t’[] meats [lTld artismml ChCCS(’S,

with nuts andfreshfruir.

Memaw's Gourmet Pretzels $12
The Classic Pretzel — wich Old Seyle Triple Crunch Mustard

Honey Blueberry Pretzel — with a side of Sandt’s Orange Blossom

Honey

TONICS & REFRESHERS

Prohibition comp/iant

San Pellegrino — Sparkling Water $4.50
Shirley Temple $4.50
Lemonade Refresher $4.50

LOCAL BREW
Beer availability varies — ask us for our current list

160z — 88 / 120z — $6

Wind Hill Farms Tasting

$15 per person

select 5 wines per fasting

$10 per glass

your choice of wine, 6oz pour

WHITE
Sauvignon Blanc $30

Aromas of flowers, tropical fruits, and mineral stone — tart and refreshing.

Riesling — Off Dry $30
B}‘ig}lr aromas Of bﬂkt’d PC[Z", ClovC ﬂrlC] hon(’ysu(‘kl(’,’ r(iﬁ‘(‘shing aCldlt_y
ﬁ”ﬂr”(’b‘ gr{’(’n apP](’ [an Tl.P(’ Cﬂnfﬂ](}up(’, wit}'[ a [()11gﬁni5/‘l ()_f()rﬂng(’ zest.

RED
Blaufréinkisch 2023 Estate Grown $32

Cherry, dark berry, peppery when young; ages velvt‘ty and supp[e with
Compf«‘xity. 24—1110nth American oak barrel aged.

:"paired best wich Comforl‘foods or grf”ec[ meat

Cabernet Franc $30

Aromatic with raspberries, blackcurrants, plum, and baking spice. Fruit
forward, aged in American oak.

Malbec 532
A vibrant California sryle Malbec with fruiry aromas, medium-low acr'dit_v,
balanced tannins, and no oak—letting pure varietal character and natural

flavors shine, with juicy plum, blackberry notes, and a smooth,

L'lPPl‘()[lCI‘lab[(’ﬁ)1i511.
MEAD

Oﬁen called “honey wine,” mead is one ofthe oldest known alcoholic
beverages — fermented honey and water, sometimes joined by fruits, spices,
grains, or hops.

Ol’ Fashioned Dry $16

Ora nge Blossom Honey
LIBRARY WINES
Bottle sales onl_\' — longer offered for tasting

Traminette 2025 — Dry Esiate Grown $46
Light perfume, cinnamon, lilac, orange blossom and citrus peel, bergamot,
and honeysuckle.

SUZY Q Red Blend $38
A blend of Cabernet Franc and B/auﬁ‘[jnkisch — dark cherry and
blackcurrant with a peppery edge, rounded out by soft, velvety tannins.
B|aufréinkisch 2024 Estate Grown $42

A dry year increased sugar content, concentrated tannins, and brought a

lovely acidity level — making this a once-in-a-decade vintage.




