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Basic Tasting $8.50


8 wines





Wine & Chocolate $11.00


8 wines, 3 chocolates





Wine & Cheese $13


8 wines, 3 artisan cheeses





Full tasting $15


All wines, 3 chocolates, 3 artisan cheeses





Cheese plate $12


3 artisan cheeses, crackers, condiments





Wine by the glass $7





**all tasting options include HB wine glass**





� Indicates an estate wine





indicates a chocolate pairing





�Red wine          �white wine


� Dessert wine    � apple wine





(   Reserve Chardonnay - ��Steel fermented, French oak, dry wine.  $19.98


(   Chardonnay - �Stainless steel fermented, mildly oaked, leads to a light, dry wine.  $16.98





(  Railway White -�� un- oaked dry white wine. Aromas & flavors of citrus. $14.98





(   Covertside White -� � blend of Seyval Blanc and Chardonnay.  Light, fruity and crisp.  $13.98





(   Riesling- � Crisp, floral & off-dry $16.98


�


(  Nouveau Foch – ��Light bodied, dry red $16.98





(Picnic Red - �� light, fruity table wine. $14.98�


( Morning Harvest –��Hearty, lightly oaked. $15.98  �


(Big Red –�Big, dry & bold. 100%  Syrah.  $19.98





(Honey Nut Apple- �apple wine flavored with honey and a touch of cinnamon. $13.98





(  Apricot Moon - �A fortified dessert wine with the essence of apricots.  $20.98





(  Media Noche – ��A dry, fortified ‘Sherry’ style wine.  Great end to the night…   $20.98











Coming Events:


Valentine’s Decadence Tasting:


February 13 & 14 - Chocolate lovers unite. This class is all about pairing chocolate with wine; the right way, the wrong way, and the way that it tastes really good. Learn the 'rules' for appropriately pairing chocolate with wine. Try a number of mouth watering combinations. 3pm each day $20/person





Wine, Cheese & Chocolate Pairing: February 27 & 28 -  featuring Cheeses from Italy.  Reservations required.  $25/person. 


 Saturday 1pm or 3pm.  Sunday 2pm








Or, host your OWN event… our winery is available for private rental as well! We can provide everything from catering services to event planning, or just rent you the space.  Ask Tina for details (860-307-5426)





**All classes,  events and groups larger than 10 guests require advance reservations.  


We recommend booking at least one week prior to event to get your preferred seating time!








Haight-Brown Vineyard  


29 Chestnut Hill Rd. Litchfield, CT 06759                


Phone:860-567-4045  Fax:845-818-3770


Web: � HYPERLINK "http://www.haightvineyards.com" �www.haightvineyards.com�   Email: � HYPERLINK "mailto:info@haightvineyards.com" �info@haightvineyards.com�








Welcome to HB Vineyard, CT’s First Winery!


We are open for tasting, tours and events throughout the year.





Please select your tasting option 


and your wine choices from the menu





Cheese tasting notes:
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