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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 ofﬂowers, tmpicalfruits, ﬂi‘l[] l?1i11(’}”ﬂ] stone — tart Ellld refreshing.

Riesling — Off Dry $30
Bl‘ight aromas Of‘ bak(’d pCﬂT, ClOU(’ ﬂnd ]107‘!(’ysuck/(’; )‘(’ﬁ‘c‘shing ﬂcidify

frames green apple and ripe cantaloupe, wich a long finish of orange zest.

RED

Pinot Noir 2025 $30
A more complex Pinot Noir with layered red fruit and medium acidity,

aged 8 months in French oak.

Cabernet Franc $30
Aromatic with raspberries, blackcurrants, plum, and baking spice. Fruit
forward, aged in American oak.

Malbec $§32
A vibrant Califbmia style Malbec with fruity aromas, medium-low acidit_v,
balanced tannins, and no oak—lcrring pure varietal character and natural
flavors shine, with juicy plum, blackberry notes, and a smooth,
approachable finish.

Suzy Q coFerment $34
Both varietals fermented together — the bright red fruit of Pinot Noir

alongside the structured, aromatic herb notes of Cabernet Franc. Fresh
cherry, crushed violet, and subtle earchy spices.

LIBRARY WINES
BOtth sales \)111}" — no longer OH‘Cl‘t‘d for t:lS[il”lg

Traminette 2025 — Dry FEstate Grown $46

Ligll[ pc’rfume, cinnamon, li[ﬂ(', orange blossom and cicrus p(’(’l, berganwt,
{lﬂd honeysuck/e.

Blaufréinkisch 2024 Fstate Grown $42

A C]Ty year inm‘eased sugar content, COTIC(’]’!H‘[!K’L{ mnnins, ﬂi‘ld bTOng]‘lf a

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

Pinot Noir 2023 $42

Burgundy style, aged in French oak with notes of baking spice and toasted
vanilla.




