3.16.22
TASTING LEVEL ONE $10 +tax

4 preselected wines & our 12.5 oz. Diamond Wine Glass.
[

2Ll 222 TASTING LEVEL TWO $15+tax

6 preselected wines & our 12.5 oz. Diamond Wine Glass.
VINEYARDSS

DIAMOND LEVEL THREE $20 +tax,
WINERY of the YEAR 2016, 2017, 2018, 2019, 2020 8 preselected wines & our 18 oz. Diamond Bordeaux Glass & 1 chocolate

NY & Berlin International Wine Competitions

L3 % 750 ml. (2020) L1 Herkoreose RBiver Rod 750 ml. 0019)

17 Internatiofial Medals - 94 Points, can age an additional 3-5 years 10 International Medals - 90 Points, Can age 10-15 years, Serve 60—68°F.
@ A beautiful, straw-colored, off-dry Riesling. NOSE: extremely aro- Beautiful deep clear, ruby red in color, on oak 12 months. NOSE: very
matic, tropical fruit, candied ginger, nuance of white truffle & sweet fruity and fragran, initial whiffs of cherry, raspberry, candied apple.
veean floral. PALATE: off-dry, creamy pear, hint of apricot & cantaloupe for PALATE: fruit forward, jammy cherry, toasty oak, fresh cigar. FINISH:
a beautiful mouthfeel. FINISH: lingering citrus, apricot, pear, creamy  vegan lingering floral & raspberry fruit. FOODS: Steak au poivre, Lamb Ragout
pineapple FOODS: delicate seafood, crab cakes, sweet, spicy dishes. w/roasted sweet peppers, baked eggplant wimushroom & tomato sauce, roast
v $25.00 Bottle, $14.00 Glass (WC1-$22.50, WC2-$21.25, WC3-$20.) or grilled portabella mushrooms, aged cheddar, gouda or chestnut cheese.

sevest $30.00 bottle, $15.00 Glass (WC1-$27., WC2-$25.50, WC3-$24.)

L1 ﬂW[W %MM%750 ml.(2020)
Won 6 International Medals L2 Wﬁ W 750ml. (2019)

Our full-bodied barrel fermented Chardonnay. NOSE: creamy 10 International Medals - 93 Points

Veean butter, toasty oak, & butterscotch. PALATE: silky, creamy, buttery, A semi-sweet red St. Croix blend barrel aged. NOSE: lightly toasted
butterscotch, caramel corn. FINISH: creme fresh, fresh green olive. wood notes, Cherry, raspberry, peppercorn, mocha, leather, raw coconut,
FOODS: New England seafood, pités, sharp cheeses & grilled foods. sweet black pepper, fragrant floral. PALATE: sweet, tart, cherry, smokey

sevest $27.00 Bottle, Bottles ONLY (WC1-$24.30,WC2-$22.95,WC3-$21.60) Vecan c0coa, raspberry, toasted almond & nuance of citrus/orange. FINISH:
hints of creamy raspberry. FOODS: chili, barbecued meats, chicken, pasta/

L1 %M % %’ 750 ml. (2020) V meatballs, chocolate cake, even sushi.

¢ Invornational Modals-90 Points v $25.00 Bottle, $14.00 Glass (WC1-$22.50, WIC2-$21.25, WC3-$20.
A dry Rose'. NOSE: lychee, mandarin, sweet floral elderflower.

veean PALATE: lemon, elderflower, golden delicious apple. FINISH: crisp
minerality, pie crust. FOODS: cheesy dishes, light meats, roasted pork BY THE BOTTLE ONLY
loin, lemon chicken, seafood.
savest $25.00 Bottle, Bottles ONLY (WC1-$22.50, WC2-$21.25, WC3-$20.)
« Heesceel 375 ml. (2019) - 94 Points
L 3 @‘ Q ! 750ml. (2020) 7 International Medals - 94 Point

4 International idals - 92 Points NOSE: extremely aromatic, mandarin orange zest, sweet rose & lush

A semi-sweet, clean, crisp, ruby colored Rose’. Rich fruit. Maraschino lychee, A.u tumn harYest hopey. PALATE: sweet thick & lucious, rip i

cherry. Delightful porch pounder. NOSE: vanilla, bright cherry, luscious Veean stone fruit, peach skin, vanilla & oaky notes. FINISH: sweet, coats the

strawberry & lilac. PALATE: swe.emm ch)er cart crank;err entire mouth, very juicy, salted caramel. FOODS: drizzle over vanilla ice

raspberryr,ytoffee af"m ice balanced aci%ii 9. FrIyl’\IISH: crisp » cream, panna cotta, pair with cured Italian meats & paper thin melba toast.
VeSAN | inerals & lemon rind with a hint of honey. FOODS: seafood, prosciutto, ™ $27.00 Bottle, Bottles ONLY (WC1-$24.30, WIC2-$22.95, WIC3-$21.60)

Feta cheese, Thai & spicy dishes.

Be;,g! $22.00 bottle, $11.00 Glass (WC1-$19.80, WC2-$18.70, WC3-$17.60) @ At Croia Bowilbosre Be 750 ml.

6 International Medals - 90 Points (2019)

L1 022 %%/7501111 (2020) -91 Points NEW RELEASE A medium-bodied St. Croix, aged in American & French, finished in
2 International Medal ' Buffalo Trace Bourbon Barrels. NOSE: prominent blackberry & black tea
An off-dry sparkling Rose', super fine bubbles for a silky, elegant folloning through onto the Palate. PALATE: hints of lavender, mesquite,
effervescence. NOSE: Fresh bloom roses, vanilla, raspberry, Rose petals, Vesan prominent berry compote with whiffs of bourbon, tobacco. EINISH:

. h, soft tannins, hints of bourbon & floral berry with a lon,
hints of candy apples & fresh brewed tea. PALATE: fills the mouth fart, smooth, ) N y &
with creamy cashew, mandarin, caramel apple, crisp cffervescence, lush finish. FOODS: Grilled steak, prime rib, dark chocolate.

prominent raspberry, vanilla swirl creamsicle. FINISH: clean, neutral, —*™ $40.00 Bottle, Bottles ONLY (WC1-$36., WC2-$34., WC3-$32.)
Veean Iresh iced tea, tart strawberry, hints of apricot. A slight lingering of

mint/pine with the bubbles. FOODS: appetizer to dessert. light cheese, g (%dmcé MZ &m’w 370 ml. (Available Jan 2022)
shellfish, berry trifle. 6 Internationa¥Medals - 95 Points (2018)

sves $28.00 Bottle, $14.00 Glass (WC1-$25.20, WC2-$23.80, WC3-$22.40) A delicious St. Croix dessert wine made in the style of both Ruby &
) Tawny Ports, then blended. Full bodied, light ruby in color. NOSE:
12 ﬁ @J 750 ml. (2019) Hints of cherry & fig followed by strawberry compote, switls of vanilla,

smokey oak, cocoa, leather, & blueberry. PALATE: Delicious black plum,
currant & chocolate cherry cordial. Very balanced sweetness & acidity.
FINISH: smooth, lingering golden raisin, honey, coconut & sweet

veean PALATE: delicarely light & dry, with a full mouthfeel & round juicy tobacco. FOODS: Enjoy with a rich cigar, chocolate mousse or lava cake,

ttone, and ice cream.
tannins. Bright strawberry with hints of cocoa. FINISH: raspberry, panettone,
cocoa, dark chocolate. FOODS: BBQ, lamb, Ribeye Steak. sves. $40.00 Bottle, Bottles ONLY (WC1-$36., WC2-$34., WC3-$32.)

2 International Medals - 92 Points
A light translucent Pinot Noir like St. Croix blend with bright cherry Vi
hues. NOSE: sweet bing cherry with the nuance of strawberry. -

sves $26.00 bottle, $14.00 Glass (WC1-$23.40, WC2-$22.10, WC3-$20.80)
MORE ON THE BACK!

Priam Vineyards, LLC ¢ 11 Shailor Hill Road ¢ Colchester, CT 06415 & 860-267-8520 ¢ www.priamvineyards.com




Diricasre.
MARCH 2022

yeqp 20 %m/
Cred) 20 LWWy W

We welcome 2022 by celebrating our 20th anniversary of being a
licensed farm winery. We want to thank you, our loyal customers, for
supporting us throughout these many years, making all of the hard
work so worth it.

To celebrate this we are offering:
20% OFF case of 12

15% OFF 6 bottles

10% OFF 3 bottles

The 20th Anniversary Selection includes:
Blackledge Red

Salmon River Red

Salmon River Rosé

Barrel Select Chardonnay

Bourbon Barrel Aged St. Croix

Le Petit Rosé

Riesling

We hope you will continue to enjoy and share these wines for many
years to come!

(Discounts offered on our Anniversary Wine Selection ONLY. Can be

a mixed selection. Cellar door ONLY - not applicable online. No other
discounts apply. Discount does not apply to shipping. Special Promotion
ENDS MARCH 30th)

W y ,QM &W

We offer complete packages including all details to create your event
for 30 to 125 guests at the winery, or 75 to 400+ guests tented at the
top of the vineyard. Contact us at events@priamvineyards.com or call

us at 860.267.4860 for information and booking. Brochures available
in the Tasting Room.

%ﬂ'ﬂ Crod Erreac! LS/

e sure to sign up on our email list to be the first to know about all
of our specials, events and monthly wine pairings! Go to www.priam-
vineyards.com/contact-us, or just go to the laptop at the winery to
join our email list.

Go directly to our website for up‘to date info on all of our public events,
www.priamvineyards.com.

(DT

We recommend that you store all wines at cellar temperature, 58-60

degrees MAX. We are not responsible for wines not stored properly.

2022 International Eastern Wine Competition
(East Meets West)

We are pleased to announce our winning 15 new
International medals, including a DOUBLE GOLD and
BEST OF CLASS. A great start off to our 20th Anniversary
year! The International Eastern Wine Competition,

started in 1975, is one of the oldest and longest-running
wine competitions in the nation. They have combined

this competition with the West Coast International Wine
Competition to see where East Meets West.

East Meets West

, —
\ Wing Chaliens®

—

2021 Blackledge Rose - BEST of CLASS- 95 points
2021 Blackledge Rose - DOUBLE GOLD
2020 Westchester Red -Silver

2020 Blackledge Red - Silver

2018 Essence of St. Croix - Silver

2021 Jeremy River White - Silver

2021 Riesling - Silver

2020 Salmon River Red - Silver

2021 Salmon River Rosé - Silver

2021 St Croix Bourbon Barrel Aged - Silver
2021 St Croix Reserve - Bronze

2021 Le Petit Rose - Bronze

2022 Salmon River White - Bronze

2021 Chardonnay - Bronze

New York International Wine Competition, NYC
GOLD - Essence of St. Croix 2018- 95 Points
SILVER - Barrel Select Chardonnay 2020 - 93 Points
BRONZE - Le Petit Rose'- 91 Points

The 11th Annual NY International Wine Competition is the only
international wine competition judged by real trade buyers, a
trade only blind judging panel in NYC. This year there were

1200+ submissions from 20+ countries, 50+ Catagories.

2021 International Eastern Wine Competition
(East Meets West)

2020 Gewurztraminer - Silver

2020 Jeremy River White - Silver

2020 Le Petit Rose - Sparkling Wine - Bronze

2020 Riesling - Gold . 94

2019 Salmon River Red - Bronze

2020 Salmon River White - Silver

2019 St Croix Bourbon Barrel Aged - Bronze

2019 Westchester Red - Silver

7 ﬁﬂ/?) %ﬂd (%ﬂé & Enjoy the Benefits!!
Ask our tasting room servers for information & sign up!
Prince Hector Club - 3 Bottles -10% OFF wine, 4 Concert tickets
annually.
Queen Hecuba Club - 6 Bottles -15% OFF wine, 6 Concert tickets
annually.

King Priam Club-12 Bottles - 20% OFF wine, 2 Concert SEASON
PASSES.

WINERY HOURS: January through December: Wednesday though Sunday, 11am-6pm.




