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WHITE WINE	 6oz GLASS	 BOTTLE

2025 FIRELIGHT	 $12	 $48               
Notes of citrus, peach and lychee. Low alc. 9.8%.

2025 SAUVIGNON BLANC	 $12	 $48               
Ripe pear, pink grapefruit with apricot and peaches. Dry. 

2024 ROCK PILE CHARDONNAY	 $16	 $64           
Baked apple, lemon curd, toasted oak. Dry. 

2025 ESTATE BOTTLED PINOT GRIGIO	 $13	 $52    
Citrus lemon zest, ripe green apple. Dry.

2025 ESTATE BOTTLED RIESLING	 $12	 $48
Apricot, lime zest, peach. Off-dry.

RED WINE
2025 ROSÉ	 $12	 $48                                                                                                                                 
Vibrant notes of raspberry, strawberry and tangerine.                          
Pale salmon in colour. Gamay/Pinot Noir Blend, Dry.     

2024 ROCK PILE PINOT NOIR 	 $14	 $56   
Notes of raspberry, mixed spice, light tannins. Dry.

2023 RED CONCEPTION	 $12	 $48
Dark chocolate, raspberry, warm spice. Dry.

2024 CABERNET FRANC 	 $14	 $56               
Black Cherry, plum, smooth finish. Dry.

2023 CABERNET SYRAH	 $16	 $64
Rich blackberry, smoke, black pepper. Dry.

PREMIUM CRAFT CIDERS  473 ML	             $10
Dry in style, crafted from locally-grown fruit. 
Original Apple • Cherry Rosé •Peach

ENJOY THE FULL EXPERIENCE!
PREMIUM WINE or CRAFT CIDER 

FLIGHT $18
Select 3 from the list below

(We are happy to help with recommendations)
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SPARKLING WINE 
TRADITIONAL METHOD BRUT		  $68
79% Chardonnay and 21% Pinot Noir, aged on lees for 48  
months. Fine bubbles, fresh aromas of citrus fruit, green  
apple and baked bread. Only 87 cases produced. 93 Points  
Decanter Magazine.

TRADITIONAL METHOD SPARKLING ROSÉ 		  $64
69% Pinot Noir and 31% Chardonnay.  Whole cluster pressed  
and fermented at cold temperatures. Notes of strawberry,  
tart cherry and watermelon with fine bubbles. Only 110  
cases produced. Top Scoring Canadian Sparkling 94 Points.

RED WINE                                                       
2022 ROCK PILE RED 		  $56
This wine has expressive notes of ripe raspberry, blueberry,  
dark chocolate and dark cherries. The ripe fruit notes are  
abundant on the palate and complemented by a savoury finish.  
This wine is rich with great texture, bright acidity and fine  
tannins. Blend of Cabernet Franc, Cabernet Sauvignon, Merlot.

2023 SYRAH 		  $84
St. David’s Bench Appellation - Lowrey Vineyard. Hand-harvested,  
five weeks on its skins before pressing and aged 20 months in  
French oak on lees before bottling unfined and unfiltered. Rich  
and full-bodied with outstanding texture and structure.

2020 CHOSEN FEW 		  $140
2020 was the 4th vintage worthy to craft a CHOSEN FEW,  
reserved for only the very best vintages in Niagara.  A premium  
blend of Cabernet Franc 34%, Merlot 26%, Cabernet Sauvignon  
26%, Syrah 14% Aged 18 months in French oak barrels, the final  
blend was selected to produce an elegant, powerful, age-worthy  
wine. Bottled unfined and unfiltered. Rich and powerful on the  
palate, with impressive tannins, structure and acidity. Only 146  
cases produced. 
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We are excited to share a collection of very special wines, 
crafted in small lots available only at the Wine Lodge.  

Every bottle tells a unique story, enjoy!
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THE OLIVE BOWL	 $7
A vibrant mix of green, Kalamata, and black olives, lightly 
marinated. Perfectly snackable!

THE HUMMUS PLATE	 $14
Creamy hummus topped with fragrant za’atar seasoning  
and a drizzle of EVOO. Served with crostini and naan for 
dipping and sharing.                                                                                    
Choose from Classic or Roasted Red Pepper.

WHIPPED FETA DIP	 $16
A fan favourite, prepared by Chz Plz, signature feta dip 
topped with honey and served with an assortment of 
crostini and artisanal crackers.

ESTATE GRAZING CHEESE BOARD (SERVES 3-4)  	$30
Features a selection of 3 artisanal cheeses, pickles, sweety drops,   
fresh fruit, served with an assortment of crostini and artisanal 
crackers. Ideal for building the perfect bite.
*add crostini $6
*GF crackers available for substitution 

ADD CHARCUTERIE MEATS	 $10                                   
Prosciutto, Coppa, and classic Genoa Salami.                                    

READY TO DRINK MOCKTAILS
PEACH BELLINI, PALOMA OR PIÑA COLADA	 $10
served in a wine glass over ice.

NON-ALCOHOLIC
SPARKLING WATER		  $5
LEMONADE	 $6
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