
$2 Tasting Fee for Seven Wines - May be shared

Winery Hours
MON - SAT: 9-6 PM
SUN: 12-4 PM
FREE TOURS: Sat & Sun Starting at noon
WWW.EASLEYWINERY.COM

DRY WINE Bottle SEMI-DRY Bottle SEMI-SWEET TO SWEET Bottle

Governor's Pinot Grigio: Tropical aroma $14.84 Riesling: Hints of peach and sweetness. $14.84 Cayuga White: Peach and apricot $14.84

 Pairing: Fettuccini Alfredo Pairing: Pork Loin with Apple Dumplings Pairing: Swiss cheese, fruit, fresh baked bread

2008 Governor's Chardonnay: Balance of $14.84 Traminette: Floral with hints of honeysuckle $14.84 Barrel White: Lite notes of fresh pear $10.73

rich fruit. Pairing: Lobster in garlic butter N/R flavors. Pairing: Indiana Pork Loin Pairing: Melon and prosciutto

2007 Governor's Chardonnay Reserve: Rich $19.75 Pink Catawba: Native fruit with hint of $10.73 Barrel Red: Smooth, grapey, very soft fruit $10.73

 and full taste. Pairing: Gyros red grapefruit. Pairing: Baked Ham N/R  finish. Pairing: Spaghetti and meat sauce

Chambourcin: Lighter Beaujolais style red wine. $10.73 Orchestra Red: Beautiful blend of 3 grapes. $10.73 Posey Red: Grown by Harley Kauffman. Made $10.73

Pairing: Juicy Burger with Bleu Cheese N/R Pairing: Lasagna with spicy sausage & sweet marina by his grandson our wine maker, Jeff Martin.

Chambourcin Rose:  Dry, crisp, French style rose. $10.73 Monument Red: Grapey aroma, smooth, $10.73 Reggae White: Fresh grape taste with $10.73

Pairing: Havarti cheese with summer sausage. N/R easy, light red. Pairing: Pizza N/R  more sweetness. Pairing: Crab Cakes

2007 Governor's Zinfandel: Dark berry tones,  $14.84 Sparkling Pink Paradise: Fruity & naturally $15.90 Reggae Blush:  A sweet light blush. Must try! $10.73

spicy, peppery ending. Pairing: Beef Bordelaise fermented. Pairing: Any Reason to Celebrate N/R Pairing: Blackened Salmon/Ask about Passion!

2007 Governor's Zinfandel Reserve: Dark berry,  $24.75 Sparkling Grape Juice: Sweet & Sparkling! $4.96 Reggae Red: Bursting with fruit & fun, $10.73

and lush.  Pairing: Smoked Gouda and Baguette Celebrate with an alcohol free bubble option Pairing: Big juicy burger right off the grill.

2005 Governor's Merlot: Lush cherry and $14.84 Blueberry : Made from real blueberries! $10.73

blackberry flavors. Pairing: Prime Rib Pairing: New York Style Cheesecake

2008 Governor's Cabernet Sauvignon: Spice, $14.84 Regal Crown Honey Wine: Smooth & Sweet $10.73

chocolate, cherry. Pairing: Beef Tenderloin Ask about the  newlywed legend.

2007 Governor's Cabernet Sauvignon Reserve: $24.75 Warm Mulled Wine:  Sweet & Spicy $10.73

Light oak soft finish. Pairing: Filet Mignon Serve warm

Mix and Match (Except Reserve)         3 to 5 Bottles 7%
                                                                        6-11 Bottles 10%

12 to 23 Bottles 15%

24 + Bottles 25%

Indy Wine Trail Events   TIX $22 Advance / $27 at Door
July 17 & 18--------BBQ

205 N. College Avenue

2010                   WINERY EVENTS           2010

Indianapolis, IN 46202
Phone: 317-636-4516

Fax: 317-974-0128

      Groovin' in the Garden   May 18- Sept 28
       Free Live Music every Tues: 5-7pm & Sat: 2-5pm

December 4 & 5----------Sweets of the Season

DISCOUNTS - ASK ABOUT THE CASE CLUB CARD TRAMINETTE
Ask about the story!

October 16 & 17--------Chili Cook Off

Celebrate your next event at 

GOLD MEDAL IN 2009,  2010 

SILVER MEDAL IN 2009, 2010 

Taste of Downtown 

August 7, 4-10pm 
  

*Food*Fun*3 Bands-                                                                                    

Toy Factory, Tastes Like Chicken & The Tides! 

Dancing*Wine*Vintage Car Show* FOOD! 

          How did you hear about Easley Winery? (Friend, internet, brochure, etc.)_________________________ Your steward:______________ 
    What were your favorite wines today? ________________________________________________________________________________    What 
city, state or country did you travel from? __________________ Did you enjoy  your tasting and learn something today?  Y  N 

Welcome to Easley Winery 
      We are very happy you are here.   

Choose 7 wines for tasting.  Help yourself to the crackers and water. 
Let your wine steward know what you like and do not like about each wine.   

 We are here to help you find a wine that you like.  Cheers! 

http://www.easleywinery.com/

