
Valentine’s Day Wine List
WILD BOAR BRUT CUVÉE

Created in the traditional mÉthode champenoise style, this delicious sparkling wine is a classic blend of  
Chardonnay, Pinot Noir & Pinot Meunier. The wine presents a nice creamy mousse and pale copper color, with 

notes of  brioche and white florals on the nose. Crisp & vibrant on the palate with a taste of  fresh green 
apples and wonderful acidity, this sparkler has a lingering, juicy finish. 

Delicious with oysters, savory hors d’oeuvres, fried chicken, eggs benedict, and semi-soft cheeses.
___Glass $10 ___ Bottle $32

WILD BOAR ROSÉ CUVÉE
The RosÉ CuvÉe is a blend of  traditional Champagne varietals Pinot Noir, Pinot Meunier, and Chardonnay. 
With a vibrant bouquet of  fresh strawberries and pomegranates, the rosÉ serves as a wonderful aperitif  to 
any meal. Notes of  cherry blossom on the palate are complimented with the rich, rising dough components 

often associated with mÉthode champenoise. 
Wonderful with fried oysters and a spicy rémoulade, butternut squash ravioli with sage, and creamy panna cotta.

___Glass $12 ___ Bottle $36

2014 WILD BOAR PINOT NOIR
Presenting with brilliant clarity and a deep garnet color to the rim, the wine exudes a wonderful nose of  

bright red fruits - cranberries, raspberries and strawberry jam - with notes of  cinnamon and clove from nicely 
integrated oak. On the palate, the red fruits create a marriage of  sweet and tart flavors with lovely fruity 

acidity shining through the very fine tannins. 
Enjoy with plum jam and manchego crostini, mushroom stew, and brie. 

___Glass $11 ___ Bottle $34

2013 WILD BOAR MERLOT
Our 2013 Merlot exhibits a bright ruby-red color with an expansive nose of  exquisite berry fruit, rose petal 

florals, and a slightly peppery varietal spice. The fine, ripe tannins are expressive on the mid-palate, opening up 
to a warm, dry finish.  This Merlot aged 14 months in French Oak prior to bottling, and will continue 

developing earthier tones with age. 
Wonderful with pot roasts, venison, pork loin and blue cheese.

___Glass $9 ___ Bottle $29

2013 ESTATE WIND SWEPT HILL
Named for the constant breezes experienced by our estate red vineyards, this blend is comprised of  61% 

Cabernet Franc, 34% Merlot, 5% Petit Verdot, and 1% Cabernet Sauvignon. Its nose displays a wonderful 
interplay between Merlot’s blueberry and earth notes, and Cabernet Franc’s candied fruit and floral quali-
ties. The palate is rich and elegant with its silky and well structured tannins. This full-bodied red possesses 
an incredibly long finish along with a profound capacity to improve with bottle aging. 308 cases produced!

Delicious with rack of lamb, filet mignon, boeuf bourguignon, and duck cassoulet.
 ___ Bottle $55

2013 ESTATE HOGBACK MOUNTAIN
A blend of  72% Cabernet Sauvignon, 22% Merlot, 4% Cabernet Franc, and 2% Petit Verdot, this deeply 

hued wine has spent the past eighteen months in a combination of  new and used French and American barrels. 
The Cabernet character of  sweet bell pepper, blackberry, and mint is nicely meshed with the richness of  the 

Merlot, Cabernet Franc and Petit Verdot layered underneath the tannic structure of  the wine. With gentle 
aeration, a perfumed nuance to the bouquet begins to stand out. This wine is certain to age gracefully. 

Delicious with rack of lamb, filet mignon, boeuf bourguignon, and duck cassoulet.
 ___ Bottle $65 

*Tower Cru Wine Club Members receive 10% off all glass and bottle purchases*
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