FAMILY VINEYARDS

ABOUT

We are a family estate
vineyard located in the
Shenandoah Valley AVA
specializing in growing high
quality hybrid grapes. Taste
our terroir in every glass.

JOIN OUR WINE CLUB

Membership is like a backstage
pass to BFV. Members get access.
to exclusive wines, discounts,
complimentary glasses of wine,
special events, parties, vineyard
specific activities, and more!

e Founders Club
e Sparkles Club

WINE & CHEESE TASTING

5 wines paired with owner’s
choice of cheese. This is a great
opportunity to learn in-depth
about our award-winning wines!

Reserve with Owner $50/pp

Discount - 12 bottle case 15%
Prices do not include Sales Tax

WHITE

Tous Les Jours 2021 13| 32
Cayuga ¢ 10% Chardonnay
¢ mild oak e like a French Chardonnay

Cayuga White 2021 13|32
Cayuga

e citrus e pineapple ¢ lovely balance
Bries Estate 2022 13|32

Cayuga e soil composition gypsum
e bright, lively, refreshing  peach

La Crescent 2019 10| 28
La Crescent (NY) produced by Briedé
e tart e apricot ¢ lovely aromatics

Estate 21 Brix 14|36
Late Harvest Cayuga 21 brix

o full bodied ¢ marzipan ¢ some minerality

Agathosune 2022 16|42
Orange Wine Cayuga

e lots of mouth feel ¢ long finish
« hint of butterscotch

Soleil d’'Ovest Estate 2022 14 | 38
La Crescent (VA)
e tropical fruit  rose petal ¢ intense

Lief Dessert Wine 2022 10 | 32
Cayuga
e tropical fruit e sweet ¢ decadent

ROSE

Bloom 2022 14|36
Cabernet Franc  Cayuga
e fresh, young, lively

e strawberry notes

SPARKLING

Sparkling Winchester 2020 17 |57
Cayuga

Champagne style aged 3 years

e brioche on nosee lovely acid

e green apple ¢ mild spice

RED

Arandell 2022 16 | 45
Arandell e 10% Petit Verdot
e smooth e well balanced ¢ earthy

MACH 2 - 2022 16|45
Merlot e Tannat e Cabernet Franc
e dark cherry e pepper e hint of cloves

Tannat 2021 16 | 45
Tannat
e earthy e black plum e bold

Speed of Sound 17|49
Tannat e Arandell
e dark cherry e cranberry e rhubarb

Chocolate Red (sweet) 15|42
Arandell e« Added German Chocolate
e decadent e chocolate covered cherry

SWEET (other producers)

Mango Moscato 10| 27
Sparkling Moscato
e sweet o delicate » mango flavored

Morra Fragolino Rosso 10 | 27
Sparkling Fragolino
e sweet o freshly picked strawberries

Quinta da Devesa 8 | 45
10-year aged White Port
e dried fruits e vanilla e spices

Why hybrid grapes? Growing hybrid grapes
allows us to maintain our sustainable
farming practices with minimal
intervention. Our vineyard produces high
quality wines, which have received
international acclaim and many awards
nationally!

FLIGHTS

RED FLIGHT 19

e Arandell 2022
e MACH 2 - 2022
e Tannat 2021

WHITE FLIGHT 18

e Cayuga White 2021

e Estate 21 Brix 2021

e Bries Estate 2022

¢ Soleil d’'Ovest Estate 2022

SWEET FLIGHT 18

e Mango Moscato

e Morra Fragolino Rosso

e Briedé Chocolate Red

e Briedé Lief Dessert Wine

SPARKLING FLIGHT 29
(other producers)

Charles Orban Rosé Brut
Chardonnay e Pinot Noir ¢ Vin Rouge

e Petit Meunier e peach ¢ roses ¢ peony
e apricot e red berries 28| 86

Blanc de Foussy Rosé
Cabernet Franc, Loire Valley
e red berries o citrus 13|32

House Selection
Staff pick - changes monthly

Ask to see our Champagne list, a
curated selection of lovely French
wines to enjoy here or to take home.

SEASONAL

Strawberry Chocolate Cocktail $12
Chocolate Red ¢ Morra Fragolino Rosso
e sweet ¢ chocolate covered strawberry

Taste of the Tropics $12
La Crescent Wine e Coconut e Pineapple
e Citrus ¢ Elderflower e Refreshing!



FRENCH CHEESE

We offer a wide variety of French
cheeses that pair perfectly with
our sparkling & still wines. Our
cheeses are imported weekly.

Served with a warm baguette.

Bethmale $20

Pyrénées, South

Cow’s milk

e semi-hard ¢ earthy ¢ mushroom

Bleu d’Auvergne $22
Auvergne Region

Cow’s milk

e strong ¢ pungent ¢ creamy

Brie de Meaux $23
Brie Region

Cow’s milk

e milky e rich e buttery

Ossau - Iraty AOP $ 26
Pyrénées, mid France & Spain
Sheep’s milk

e buttery e herbaceous ¢ nutty

Saint Nectaire $22
Auvergne Region
Cow’s milk

e earthy e nutty e herbal

OTHER CHEESES

Goat Cheese Log $7
With Blackberry Spread $11.50

Boursin Caramelized Onion $10
Boursin Garlic & Herb $10
Port Wine Cheese Spread $8

FLATBREADS (weekends only)

Smoked Salmon Flatbread $16
Smoked Salmon, cream cheese, capers,
red onion slivers & fresh dill

Prosciutto Flatbread $14
Prosciutto, sliced peach, cheese, fresh
basil, honey drizzle

MEATS

Salami Assortment $12

Sliced Prosciutto $ 12

OLIVES

Pitted Kalamata $9

Castelvetrano $8

SPREADS & OTHER

Blackberry Spread $ 10
Organic Blackberry Spread

Fig - Orange Spread $9

Olive Oil Dipping $ 2
Organic, EV, cold pressed

Sparkling Wine Potato Chips $7

Blue Ridge Bakery Mountain Crackle
Snack Mix (also GF option) $ 4

Yellow & Blue Corn Chips & Salsa $9
Salsa with Mango & Peaches

Petit Fours - Little Dessert Bites! $6
Three mini cakes with apricot jam &
white chocolate frosting

CHARCUTERIE BOXES

Pepperoni/Salami/Prosciutto/Cheese
Dried Fruit/Olives/Crackers $25

WE OFFER PRIVATE EVENT SPACE - ASK US FOR DETAILS!
VINEYARD TOURS AVAILABLE - 24 HOUR ADVANCE RESERVATION REQUIRED
THANKS FOR VISITING BRIEDE FAMILY VINEYARDS!

CRACKERS / BREAD

Gluten Free Crackers §$4.50
Multi Grain Flax Organic $9
Fishhook Artisan Organic $9
Half Baguette $ 2

Full Baguette $ 4

BEVERAGE

Bottled Water $1
Sparkling Water $ 2.50

Coke, Coke Zero $2.50

NON-ALCOHOLIC BEER

Best Day Brewing
Kolsch Style $6

Bitburger
Premium Pilsner $6

Guinness Draught $7

as of June 15, 2024


https://en.wikipedia.org/wiki/Auvergne_(province)

	• Soleil d’Ovest Estate 2022

