FLIGHT OF 4 WINES - $10.00
(Swap in a Dessert Wine for $1)
NAME_____________

OH
Clover Hill - The dry, crisp, and flinty finish may have
one thinking of Pinot Grigio. This Vidal Blanc Based
wine has a wonderfully fruity bouquet. ($18.95)
Chardonnay - This barrel fermented selection features
a soft palate and balanced acid structure; tropical fruit
overtones are complimented by the wine’s crisp apple
finish. ($21.95)
Vidal Blanc A semi-sweet white wine with floral
notes. This wine will have one thinking of a Riesling.
($18.95)

Chardonnay Reserve - Harvested from the most
mature vines on our estate, this wine is barrel
fermented and aged in new French Oak Barrels.
Aromas of pineapple and stone fruit accent a unique
and intense flavor profile layered with honey, apricot,
and vanilla. ($25.95)

Cabernet Franc Reserve (2017)- Aged 18 months in
new French Oak barrels, this wine features dark fruits
and lingering spice, a full-bodied mouth feel and
rounded tannins. This wine should be enjoyed now
and in five years! ($38.00)

Rosie’s Rose - This lush Rose presents a bright pink
color with intense raspberry flavors. Chilled, this offdry wine is refreshing to the senses and delightful on
any occasion. ($18.95)

Bacchanalia - This unique blend of Cabernet

Mélange de Maison - A combination spanning vintage
years, this light bodied and fruit forward red blend is
perfect for a Summer picnic. ($21.95)

Dessert Wines

Wicked Bottom - Our Chambourcin is barrel aged
to integrate the fruity character with oak structure
creating a complex, yet approachable red wine.
($19.95)
Cabernet Franc (2018)- This grape has found an ideal
home in the climate and soil of Virginia. The loose
clusters ripen clean and smooth to bring spicy notes to
the nose and fruity character to the palate. ($25.95)

Franc, Petit Verdot, and Merlot presents a wellstructured and mid-bodied wine with a spicy
complexion. ($29.95)

Arctica - Picked late season, these extremely ripe
grapes are frozen post-harvest and pressed. The liquid
sugar drains out while the frozen water remains in the
press, leaving a delightfully sweet dessert wine having
one thinking of honeysuckle. ($25.95)

Chambourcin Dessert Wine - A multi-year blend of fortified
wine aged in Woodford Reserve Barrels for a period of
two to five years; a friend of dark chocolate, cigars,
cold nights, and fireplaces. ($28.00)

Thank you for visiting Old House Vineyards!
Petit Verdot - This is a full body and complex wine
with aromas and flavors of black cherry and plum
which give way to intense, yet soft, tannins and a
smooth lingering finish. ($28.95)

We hope you enjoy our 100% Estate Grown,
Produced, and Bottled Wines.
www.oldhousetoday.com / (540)-423-1032

***Current Beer List***

***Current Spirit List***
750ml Bottles

Watermelon Mint Seltzer (4.5% ABV) Sweet,
refreshing watermelon meets the coolness of
mint in this crisp, juicy spiked spritzer.
Culpeper Cream (4.8% ABV) A mild pale light
bodied ale with a golden straw color.

Silver Rum – Smooth and easy drinking. It can be sipped
neat, on the rocks, or in your favorite cocktail.
Recommendation of the week – Experience our silver rum
with a splash of tonic, an orange or lime peel, and a bit of
sugar on the rim! ($26.89)

Pub Ale (4.7% ABV) A dark golden ale with a
malt taste and a light sweet finish.

Dude Spirit - Old House is proud to present Dude Spirit
in honor of all those who have served and welcomes
everyone to come visit our World War II Museum and
Distillery Tasting Room. We recommend this Vodka which
is made from grapes neat or in your favorite cocktail.
($28.99)

Helles Lager (5.3% ABV) A pale lager with a light
body and crisp finish. Easy drinking and
refreshing.

Culpeper’s Own Gin – One of the finest American
Botanical Dry Gins. The result of 12 unique and carefully
blended spices, this 94-proof spirit excites all the senses.
Recommended with a slice of Orange Peel! ($42.89)

Blackberry Gose (4.7% ABV) German sour ale
flavored with Blackberry. Slightly tart with a dry
crisp taste.

Agave Nectar - Categorized as a Distilled Spirit Specialty,
our Agave Based Spirit is a Virginia version of a Tequila.
Using a method of cold fermentation to preserve the
natural flavors of the agave nectar, each small batch we
craft is carefully nurtured to ensure a well-rounded spirit.
($53.99)

Hefeweizen (5.2% ABV) Slightly sweet and
aromatic, banana fruitiness along with clove
flavors.
West Coast IPA (6.0% ABV) Dry Finish to let the
layered hop flavors and aromas take center
stage finish.
Irish Red (4.3%) A solid, slightly sweet caramel
malt flavor with some roasted grain and a drying
finish.
Schwarzbier (5.5% ABV) – A Black Lager with
Light herbal hop aromas, chocolate, malty, and
roasted taste.

-------------------------------------------------------------Coffee House - Our Coffee Whiskey Liqueur! With strong
notes of fresh espresso, a round body, and delicately sweet
finish, Coffee House is guaranteed to lift everyone's
spirits! ($34.89)

Old House Whiskey VI - This spirit has notes of
caramel, leather, vanilla and a host of floral notes giving a
light and fruity finish. We believe this is an exceptional
whiskey to which even a bourbon purist will take note.
($47.45)
Grog 349 - Based on Vice Admiral Vernon’s order 349. In
order to combat Scurvy, Vernon ordered that the daily
ration of rum (a tot) be blended with citrus, such as limes,
lemons and oranges. With this in mind, our Grog is
a tribute to Admiral Vernon. We took the original recipe’s
guidelines and came up with Grog. If you like lemonade,
then you’ll love our Grog 349, notes of lemon, lime and
orange just right for your summer cocktails. ($36.89)
Bumbo 1758 - Harkening back to a time when sailors
and pirates used spices to improve the flavor of their of
rum. Bumbo is made with all-natural nutmeg and true
cinnamon from Ceylon and a bit of sugar. The blending of
these spices creates an exceptional profile and a taste
unique to both flavor elements – what we believe a spiced
rum should be. ($34.89)
Black X Coffee - A masterful blending of two of the
world’s most iconic drinks – Rum and Coffee. Enjoy it neat,
on the rocks, or with your favorite cocktails. A wickedly
wonderful creation blending the savory flavors unique to
coffee joined with the complexities of rum resulting in a
truly unique product with a kick! ($34.89)

