
 
 

Celebrating 60 Years 1961 – 2021 

EUROPEAN CLASSICS 
Freelings Creek & Johnson Estate Labels 

 Premium dry and semi-dry wines from vitis vinifera and French-
hybrid grapes. Organized from dry to sweet. 

   

WHITE WINE 
• Black Locust Riesling (0.0% R.S.)...............$ 24.99 

Aged in Bulgarian locust barrels for a subtle toasted finish. 

• Bright Steel Chardonnay (0.0% R.S.)............$ 14.99 
Single variety, unoaked Chardonnay – crisp & dry.   

• Toasted Oak Chardonnay (0.0% R.S.)..........$ 14.99 
Aged in toasted French oak for a light, woody finish. 

• Dry Riesling (0.6% R.S.)...............................$ 14.99 
Tiny hint of sweetness in this traditional Riesling. 

• Hand-Picked Seyval Blanc (1.0% R.S.)........$ 13.99 
Crisp with flavors of citrus & apple; grassy grapefruit aromas. 

• Seyval Blanc (1.0% R.S.)................................$ 11.99 
Crisp, dry, & light with citrus notes.   

• Traminette (2.2% R.S.).................................$ 14.99 
Best of Class-2021 NY Classic. Aromatic & floral.  

• Semi-Dry Riesling (2.6% R.S.)......................$ 14.99 
Balanced & fruity with melon & peach notes.   

• Vidal Blanc (3.3% R.S.).................................$ 11.99 
Bright, slightly sweet, souvenir of apricots. 

• Sweet Riesling (4.6% R.S.)............................$ 14.99 
Bright floral & lime zest aromas. GOLD–Finger Lakes Int’l. 

 

RED WINE 
• Pinot Noir (0.0% R.S.)..................................$ 17.49 

GOLD–2020 Int’l Eastern, light vintage with notes of cherry.  

• Cabernet Sauvignon (0.0% R.S.)...................$ 19.49 
New vintage from Washington State grapes – balanced with 
lingering finish – for dinner & the cellar! 

• Founders’ Red (0.9% R.S.)............................$ 15.49 
Chancellor & Pinot grapes. Fruit forward with dry finish. 

• Chambourcin (0.9% R.S.).............................$ 14.49 
Full of berry notes – light vintage of this favorite off-dry red. 

• Maréchal Foch (1.8% R.S.)...........................$ 14.49 
Smooth, rich, & dark with fresh & mellow flavors. 

 
 

 

 
 

TASTING FEES: $ 4/three samples, $ 6/six 
(Includes choice of Sargento Cheese & Accompaniments) 

Ice Wines samples are $1 each (refunded with ice wine purchase) 
 
 

ROSÉ WINE 
• Dry Rosé of Pinot Noir (0.0% R.S.)..............$ 14.49 

Delicate, crisp, & dry – Provence-style rosé. 

• Ruby Dry Rosé (1.0% R.S.)...........................$ 14.49 
Saignée juice from Maréchal Foch – crisp, fruity, & light. 
 

SPARKLING WINE 
• NEW Brut (0.4% R.S.)..................................$ 24.49 

Pinot Noir & Chardonnay blend. 

• Sparkling Traminette (2.9% RS)...................$ 19.99 
Double GOLD–96 Pts, Best of Show – International Eastern 

• Queen’s Catawba (9.0% RS).........................$ 12.99 
Sparkling & sweet wine with traditional tart Catawba flavors. 

 
 

ICE WINE (375mL) 
 

Chambourcin Ice Wine (19.5% RS)...............$ 49.49 
Nicely balanced with fresh berry notes. 

 

Vidal Blanc Ice Wine (15.5% RS)..................$ 49.49 
Complex honey & lychee notes. GOLD – 95 Points – 

2020 International Eastern Wine Competition. 
 

Sparkling Rosé Ice Wine (16.0% RS).............$ 49.49  
Unique blend of Vidal & Chambourcin with fine, fine bubbles. 

 
 
 

FORTIFIED WINE 
 

Old Oak Ruby (6.0% RS) (375mL).................$ 18.49 
Our Ruby Port aged in Kentucky oak Bourbon barrels 

for one year. Flavors of elderberry jam & vanilla. 
 

Cream Sherry (8.0% RS) (750mL)...................$ 19.49 
Estate white wine & grape spirits. 

 

Ruby Port (6.0% RS) (750mL).........................$ 19.49 
Fresh, rich, & fruity Port made from Chancellor grapes. 

 

Blueberry Liqueur (12.0% RS) (375mL)..........$ 15.00 
Made with Estate wine & local blueberries. 

 

Maple Liqueur (14.0% RS) (375mL)...............$ 15.00 
Made with Estate wine & locally produced maple syrup. 

 
 
 
 

 



Celebrating 60 Years 1961 – 2021 
AMERICAN HEIRLOOM WINE  

 Our grandfather began making wine from Labruscan grapes – 
Concord, Niagara, & Catawba –  

in the farmhouse basement during Prohibition. 
 

WHITE WINE 
• Niagara (6.0% RS) Fresh & grapey. GOLD–93 Points! 

                (750mL).……………..........….......…$  9.49 
                (1.5L)…………….....…….......…......$ 12.49 
                (3.0L)…………………………..........$ 17.49 

• Liebestropfchen (6.0% RS) ”Little Love Drops” 
Late-harvest Delaware w/ honey notes. 
                (750mL)….......…………….….........$ 10.49 
                (1.5L)………….......…...………........$ 15.49 

 

RED WINE 
• Chautauqua Rouge (2.0% RS) Light & semi-dry.    

                (750mL)...……………………...........$ 10.49 

• Proprietor’s Red (3.5% RS) Semi-dry favorite blend. 
                (750mL)............................................$ 9.49 
                 (1.5L)……………...…………..........$ 12.49 
                 (3.0L)……………………….....…....$ 17.49 

• House Red (5.5% RS) Semi-sweet blend, GOLD–95 Points 
                (750mL)............................................$ 9.49 
                 (1.5L)……………...…….....…….....$ 12.49 
                 (3.0L)…………….....……………....$ 17.49 

• Ives (6.0% RS) Dark & aromatic. GOLD–92 Points 
                (750mL).…………….....….…..….....$ 10.49 
                (1.5L)……………...….....………......$ 15.49   

• Concord (8.5% RS) Sweet & very fruity. 
Double GOLD–97 Points – 2019 San Francisco International 
                (750mL)..…………….....….…..…....$  9.49 
                (1.5L)……………........………….....$ 12.49 
                (3.0L)……………….....…………....$ 17.49 

                                      

BLUSH WINE 
• Chautauqua Blush (3.3% RS) Fruity, semi-dry blend of 

Vidal & Chancellor. 
                 (750mL)...……………………..........$ 10.49 

• Pink Niagara (6.5% RS) Sweet & aromatic.        
                 (750mL).……………….….......…....$  9.49 
                (1.5L)……………...…………...........$ 12.49 
                (3.0L)…………………………..........$ 17.49                                                 

• Pink Catawba (9.0% RS) Sweet & crisp w/ a fresh finish. 
                (750mL).……………….…..…..........$  9.49 
                (1.5L)……………...…………...........$ 12.49 
                (3.0L)…………………….....…….....$ 17.49                  
 
 
 
 
         

 

TASTING FEES: $ 4/three samples, $ 6/six 
(Includes choice of Sargento Cheese & Accompaniments) 

Ice Wines samples are $1 each (refunded with ice wine purchase) 
 
 

SPICED WINE 

Serve warm on a crisp evening!  

• White Ipocras (9.0% RS) (750mL)..…..........$ 10.49 
White spiced wine – nice ginger notes. 

• Red Ipocras (9.0% RS) (750mL)..….............$ 10.49 
Red spiced wine with cloves & cinnamon. 

 

FRUIT WINE 

• Passionate Peach (9.0% RS) (750mL)..........$ 10.49 
Peach & passion fruit with Estate wines. Serve over ice! 
Fruit Wine CHAMPION – 2019 NY Wine Classic 

• Solstice Sangria (11.0% RS) (1.5L)................$ 13.49 
Elegant sangria with citrus & passion fruit notes. 

 
 

 

Fall Dessert Pairing 
A sample of food & wine 

$5.00/each pairing 
Mulled Wines: White & Red Ipocras 
With Triple Ginger Cookies & Molasses Cookies 

 
 
 
 

 
Lake Erie Wine Country, Nov. 5-7, 12-14 

Harvest Wine Weekends 

Tickets: www.lakeeriewinecountry.org 
 
 
 

 

 
Ask a Staff Member about 

FREE & Discounted Shipping 
& Wine Club! 

 

 


