Apple Blossom

This sPicecl wine will remind you of a taste of
autumn harvest with the gracemcul allure of white
wine. A blossom fragrance with a light) remcrcshinglg
tart 3et Fruit~clriver§]avor. This wine makes a

wonderful aperitif and pairs well with poultry, fish
and starchg&oocls. P P J

Apple Crumble

This wine features a rich golden a Ple ﬂavor,
infused with vanilla, cinnamon and caramel. Its
aroma is warm and gentlc with cormcor’cingJ notes
of sweet sPicc, brown sugar and nutmeg. No need
for dessert when sharing this wine with Friends

and Familg.

Mayflower White (Riesling)

A Silver Medalist at the Taster’s Guild International,
our Rhine-stgle wine is Procluced from Riesling
grapes grown in New York’s Finger Lakes. With

a touch of sweetness and a hint of lemon, this
flavorful, white wine is Foo&qcriendlg; great with
sPicg or sweet meals and aPPetizers.

Pilgrim White (unoaked Chardonnay)

This unoaked Charc]onnag is crisp and rui’cg with
none of the buttery or vanilla characteristics of
its close cousin; oaked Cl‘larclonnay. with fruit
forward flavors of green applc, Iemon, PineaPP[e
and a Iong tinglg finish of baked pear and ﬁg, it’s

the Pencect wine for a summer evening! Pairs well

with fish, chicken and smoked duck.

ROSE WINES

WHITE WINES
Plymouth Rock White (Pinot Grigjo)

This zesty white wine is as re)creshing as a cold
glass of lemonade on a hot summer’s dag. Pinot
Grigjo (AKA Pinot Gris) is a drg white wine that
has a Eunchg aciclitg with flavors of lemons, limes,
grape ruit, green apple, and nonegsucklc. Pinot
Gris is a mutation of the red grape Pinot Noir and
its skin is not green ike most white varietals but
instead is a gregish blue, which is what gives the
grape its name. Pairs well with light fish dishes,
antlpasto, Iight Pasta sauces, risotto, and fish.

Perfect Pear

A semi-sweet white wine with aromas of Pair and
notes of Pincapplc and toasted bread flavors.

This great summer time wine serves as a nice
alternative to C}'xarclonnag. it will enhance an array
of meals nowever; it Pairs well with poultrg, seafood
or mild cheeses.

Wampanoag White (Chenin Blanc)
It's hard not to love Chenin Blanc. It's versatile in
style and has the abilitg to adaPt to a wide variet
of tastes. This Chenin Blanc has been 1Cermentecfﬂ
clry which brings out flavors of Passion fruit, ap le,
ince, amd peach. For fod pairings think
pear, quince, and peach. For too pairings thin
sweet & sour because of this grape’s awesome
aci ity and inhcrentlg balanced flavor you'll find
it Pairs well with a huge varietg of foods such as
turke s Veal, and fish. Cheeses that would £o well
with this wine are brie, gruyere, cheddar, and

herbed goat cheese.

These blush blends of 100% white grape Chenin Blanc; is similar to a semi-sweet rosé or white zinfandel.
Instead of red rapes, we use a variety of fruit for color and flavor. It is our most Popular wine and is sure
to be a crowd P easer! Pairs well with Pork, fish or chicken.

Black Magic

Beach Rosé

Blueberry Breeze

Cranberry Blush

Our blend of Chenin Blanc and Montel:)ulciano isa unique clrg summer rosé. Lignt and balanced enough
to refresh in the heat of summer, but with enough bodg to erjog with a neartg Pizza or avariety of creamy
cheeses. This citrusg medium Palate wine is sure to please.

Plymouth 400 Celebration Rosé

Made from Catawba grapes from the I:in%er Lakes region; this rosé was created to celebrate and
commemorate the Pi[grim’s voyage to this land 400 years ago. Catawba grape is a native cold climate
grape with notes of melon, sweet cheny, strawbeny and Pink ?rape{:rui’c. This semi-sweet blush goes

great with brunch or stands alone for casual siPPing. Pairs wel

with PCPPcroni Pizzal



RED WINES

Barbera

This lightly Oaked talian red varietal has a

rich cleeP color, however, is light in tannins with
asli h’c!g rligrlcr acidity. With undertones of
clarr/\gcr\err , I:vlum, violet, lavender and nutmeg
it Pairs we”gwrch dark meats, mushrooms, root
vegetab!es and strong cheeses like Gorgonzola
and Blue cheese.

Billington’s Blend

This co%:l climate Cabernet Sauvignon tends

to Procluce notes of black currant, green bell
pepper and cedar. Blended with a medium bodied
Zin?gndcl) with notes of black cherry and spice and
a hint of Cranberrg to balance out the aciditg. This
wine Pairs well with beef and strong cheeses

Crimson Chocolate

ExPericncc true decadence in a luscious blend of
rich Godiva chocolate and a fine red wine blend
of Merlo’c, DeChaunac and Corot Noir. A bold
and balanced red wine with a soft velvetg ﬁnish;
reminiscent of chocolate cli[:)[:)ecl red cherries.

Mayﬂower Red (Cabernet Sauvignon)

Our Eastern States Exposition medal winner is

a smoo’c}ﬂ, Fu”-boclied, red grape wine with soft
tannins. Magﬂower Red is made from California
Cabernet Sauvignon. This lightly oaked wine
displags notes of Black Currant, black cherrg and
black olive. Pairs well with red meats, Charcuterie,
mushrooms, dark chocolate and bold cheeses.

Meetinghouse (aka: Old World Hooch)

This is a true New Eng[and red-blend of
DeChaunac and Corot Noir grapes. This heartg
cold climate wine is medium bodied with distinct
flavors of cinnamon, leather and soft chocolate.
This wine Pairs well with chicken, Pork and
medium cheeses.

Syrah

This rich deeply colored red wine is the Pcrxcec’c
alternative to a Cabernet Sauvignon. with hints
of Blackberr , Plum, Chocolate and pepper it
Pairs beauti u”9 with roasted, gri”ed or smoked
meat dishes like Duck, beef, veal, sausage and
even wild game.

Wampanoag Red (Sangiovese)

This li Etlg oaked Italian varietal has fresh
Frui’cg avors of sour red cherrg and strawberrg
with earthg aromas and notes of tea leaves

and mild sPiciness. This wine is classicallg Paired
with tomato-based Italian Cuisine such as Pasta
and Pizza.

Sparkling Rosé

Kissed bg a bcauthcullg Pink hue, our SParkling
Rosé is a medium bodied bubblg with lovelg frurt
and aromas of white crxerrg, brioche and toast.
Well-suited to serve with a variety of foods; soft
and nutty cheeses, fresh grilled fish, lemon chicken
with thgmc and crxocolate%)reac{ Pudding

SPECALTY WINES

FRUIT WINES
Cranberry

A multiple medal-winner (Silvcr from the Tasters
Guild International), our most Popular fruit oﬁcering
has the distinct tartness of fresh cranberries,
coupled with a delicious wine taste. Made from
100% Massachusetts-grown berries. A rubﬂ-

red, semi-sweet wine F?)r cranberrg lovers; it
comp[imcnts turkeg, chicken or ham.

Blueberry

Our Gold medal winner is made from 100%

blueberries; this rich, semi-sweet, dessert wine

taste like a sweet Merlot. The blueberrg skins

contain tannin, also found in red grapes which
rovide antioxidants and contribute to its full

Eavor. This wine pairs well with choco[ate, cheese

cake or other ricE desserts.

Raspberry

A sweet dessert wine similar to a liquor; this wine

is made from 100% rastcrrics. A Gold Medal

winner, Raspberrg Wine is an excellent addition to

Champagne instead of kirsch. Trg serving as an

aPeri’chC with cheese and crackers or with chocolate.

Blackberry
Made from 100% blackberries; this full-bodied fruit
wine has heart berrg flavor similar to Port. A Silver
Medal winner, g’\is sweet dessert wine will remind

ou of blackberr preserves. This wine pairs well
with fresh fruit, cﬂocolatcs or over vanilEJ ice cream.
It is also great for siPPing by the fire on a cold

winter’s nigl’xt.

Black Currant

This unique dessert wine is one of our newest

creations. It has a big mus|<9, yet velvetg feel with

fruit flavors of cooked mulbcrrics, chocolate and
lums. The taste is intense, rich with 'ammie~berrg

notes. Pairs well with cuddles and chocolates bﬂ

the fire Place.

Strawberry

At the first siP you’rc bombarded from all
directions with different flavors. Your senses have
to work hard to herd them all up. The bouc]uet is
distinct and very agreeable. Itis light and sweet
that works in harmong with the wine to enhance
its complexity. This wine is also a natural to make
summertime wine cocktails!

Mixed Berry

A dessert wine made from a blend of cranberries,
blueberries, raspberries and black current. with
a Iump aroma and impressive bcrrg cxplosion
aﬁcrtas’ce, this wine should be sippecl slowlg and
erv’ogec] with your favorite dessert.

Sparkling Brut
Award winning! Fine bubbles and a gcntlc mousse
loft notes of riochc, ﬂint, Granny Smith aPPIC
eel, and candied lemon to the nose. Realized on
the Palette, these flavors take on a rich, grippg
mouthfeel with 3outhmcu| aciditg. The [ong, clean
finish is tinged with hints of ginger and savory
tangerine with the brioche lasting ’c]ﬂroug"lout



