The lnn of the Seasons

celebrates

Hermann J. Wiemer Wines

with Owner Oskar Bynke
Wine Wednesday e April 14, 2009

4 - 2 0z. tastes for $15

vintage, with a varying blend of Riesling, and Gewdurztraminer,

accented by our Cuvée of Pinot Noir and Chardonnay. The exciting
C I l &/ EE fusion of all the grapes displays a refreshing, off-dry touch of citrus
and ripe lime.

]FROST This unique white wine comes from a new composition every

A crisp dry Johannisberg Riesling in the classic German Mosel

Kabinett style. The nose is light and delicate with hints of fresh DRY
fruit. Elegant in taste, it is smooth and well balanced with a

crisp, clean finish. An outstanding party, reception and general R]DES]L | l\] G
drinking wine.

A crisp unoaked Chardonnay built with aromas of fresh

CHARDO Bl DIAY peaches and grapefruit. An appealing balance between lean

ripe stone fruit and citrus blossom develops on the palate.
Fresh, crisp and lingering finish.

Showing deep, dense color, firm and velvety tannins, and well

defined acidity. This wine is suitable for drinking upon release, CABERNET
but will also reward those with the patience to age it. ]FRANC

Special Bar Menu Available ~
Come Join US!




