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It’s with the greatest of pleasure that we’re able to share a taste of Maryland with 
you. Our wines are created from Maryland grown grapes, made with minimal 
intervention and crafted with the heartfelt intention that these wines are included 
in your most fondest memories.

Here at Old Westminster, we love stories. Everything we do and make is with the 
purpose of sharing the bounty of Maryland and the purveyors behind what is 
enjoyed. On our wine list, we want to share the inspiration and passion behind 
our wines.

The vineyard here at Old Westminster Winery had humble beginnings as a Juniper 
farm. We now farm 134 acres combined, on this vineyard at Old Westminster and 
our second site, Burnt Hill Farm in Montgomery County. Along with 50,000 grape 
vines, Burnt Hill is home to an apiary, a herd of woodland hogs, a mushroom farm 
and fields of heritage grains. You can find much of what’s grown or raised at Burnt 
Hill atop your pizza at Old Westminster!  

We invite you to enjoy curated wine flights, local charcuterie, brunch, wood fired 
pizza and baked goods, all made with local and thoughtful ingredients. Peruse our 
bottle shop or sit on one of our spacious patios overlooking the vineyard. We have 
a vibrant wine club membership with special pricing and member benefits. We 
host private gatherings in our beautiful sailcloth tent space for larger parties and 
we create unique experiences seasonally as we continually dream up new ways for 
you to taste and experience the flavors of Maryland. 

In addition to our home vineyard grapes, you will see we have an array of varieties 
grown throughout the state of Maryland. We take pride in the relationships we 
have with our grape growers. Maryland has such diverse topography and climates, 
so we source different grape varietals from different regions all over the state. 
Every summer our winemaking team visits each of our sites to scout the vineyards 
and connect with other farmers. Then we patiently wait until the grapes have 
reached maturity and are harvested. Each batch of grapes brought in to the 
winery is processed separately, which allows the terroir to reveal itself in each 
fermentation. 

Most importantly of all, we have a passion and calling to support our community 
near and far. With every bottle sold we donate $1 to charitable organizations 
locally and abroad. You’re making a difference with us as you enjoy our wines.

BE A PART OF OUR STORY:

@OLDWESTMINSTERWINERY
@BURNT_HILL



SEASONAL WINE FLIGHTS
2 oz pours of each wine 
Ask us about our Wine Club! Club members receive 4 complimentary tastings/month

20/FLIGHT 

JUST WHITES                                                                                        
A selection of our classic,  crisp,  & refreshing whites 

2021 AFTER HOURS dry, vibrant, crisp | 55% sauvignon blanc, 25% chardonnay, 20% albariño

2021 ALBARIÑO bright, crisp, salty |  100%  albariño

2021 CHARDONNAY dry, citrusy, crisp | 100% chardonnay

2021 SAUVIGNON BLANC tropical, fresh, green | 100% sauvignon blanc

JUST THE FAVES                                                                                         
Taste through our Wine Club’s December allocation

2021 PÉT-NAT ALBARIÑO fruity, sparkling, festive  | 100% albariño 

REV, 8TH EDITION dry, fruity, smooth | 38% cabernet franc, 34% cabernet sauvignon, 21% 
chambourcin, 7% petit verdot

2020 ANTHEM  dry, warming, smooth  | 60% cabernet franc, 40% petit verdot

2019 CHANNERY HILL dry, herbal, complex | 40% cabernet sauvignon, 40% cabernet franc,                   
20% merlot

HOLIDAY HITS                                                                                                   
Taste through our ideal dinner party l ineup 

VER JUICY light, spritzy, citrusy | blend of verjus, rosé, and sparkling water

PÉT-NAT CHARDONNAY dry, sparkling, crisp | sparkling wine - 100% chardonnay

REV, 8TH EDITION dry, fruity, smooth | 38% cabernet franc, 34% cabernet sauvignon, 21% 
chambourcin, 7% petit verdot

SOLERA, BATCH 4 warming, rich, sweet | Wine blended from our Solera system ranging from 2011-
2021. Fortified with estate spirits to 18% abv with a sweetness level of 9%. 

JUST REDS                                                                                              
A selection of our classic and favorite reds  

CARBONIC  spritzy, light, cranberry | cabernet franc,  chambourcin

2020 PEPPER  dry, spicy, rich | 50 % carbernet franc, 30% bläufrankisch, 20% chambourcin

2020 ORIGINS  juicy, peppery, balanced | 55% chambourcin, 25% cabernet sauvignon, 20% cabernet franc

REV, 8TH EDITION dry, fruity, smooth | 38% cabernet franc, 34% cabernet sauvignon, 21% cham-
bourcin, 7% petit verdot



WINE LIST 
PIQUETTES
Piquette is  a low alcohol wine style beverage made from taking the pressed grapes from winemak-
ing and adding water to ferment out the remaining sugars and flavors for a l ighter and lower ABV 
wine-like beverage. It’s  essentially a natural wine spritzer.   

10/24 2021 BLINDED BY THE LIGHT
light, dry, tropical  | 75% piquette blanc, 25% white wine (riesling, muscat, vidal blanc)

Light, white blend, refreshing natural wine spritzer.   Aromas and flavors of tart lemon, 
pineapple core, apricot skins;  lemonade, peach rings pineapple and star fruit.

10/24 2021 TAKE IT EASY
light, funky, tart | 65% rosé piquette and 35% rosé wine

Tart, rosé blend, funky natural wine spritzer.  Aromas and flavors of sweet cream, 
raspberries, sea breeze; pomegranate, cranberries, sage.

10/24 2021 DREAM ON
light, dry, salty | 60% orange piquette, 25% grüner veltliner, 10% rosé and 5% vidal

Our newest piquette, a delicious orange natural wine spitzer.  Aromas and flavors of 
orange starburst, cantaloupe, fresh lilies; clementine, white tea, minerality 

10/24 2021 COME TOGETHER
light, dry, plummy | 75% piquette rouge, 25% red wine (syrah, marquette)

Red, juicy, natural wine spitzer.  Aromas and flavors of cola, plum, black cherry; black 
raspberry, plum, dried herbs, graphite.

WINEMAKER’S NOTES: Our wine and piquette blend showcases the harmony of a traditional wine 
making method and sustainability by re-hydrating wine skins.  Piquette, which means ‘prickly’ is a 
light spritzy beverage that dates back to ancient Greek and Roman times.  During harvest, we have 
TONS of grape pomace with little purpose but to be composted. It’s with a resourceful and creative 
spirit that we decided to try our hand at making fresh, alluring, and artful piquette. Our music wine 
series showcases piquette in a unique light. Each vintage is a wine + piquette blend that showcases 
the harmony between traditional winemaking and sustainability to create this modern classic.



BUBBLES
14/40 2021 PÉT NAT ALBARIÑO

dry, fruity, rich | 100% home vineyard albariño 

Chilled bubbles with bright fruity flavors and hints of salinity.  Our albariño is tasted 
every day throughout harvest until the critical point of fermentation and ideal flavors are 
reached, then bottled where fermentation finishes under crown cap.  Aromas and flavors 
of apricot, toasted coconut, key lime pie; nectarine, lemon juice, salted almonds.

14/40 2021 PÉT-NAT RIESLING
dry, sparkling, floral | 100% riesling 

Refreshing bubbles for a evening gathering.  During harvest season, our  riesling is tasted 
every day until the right  point in fermentation and delicate flavors are reached, then 
bottled where fermentation finishes under crown cap.  Aromas and flavors of lemon bars, 
sourdough, honeysuckle;  tart peach, lime peel and lime juice.

14/40 2021 PÉT NAT CHARDONNAY
dry, crisp, zesty | 100% home vineyard chardonnay

Refreshing and zesty bubbles. Each year our chardonnary is tasted every day throughout 
fermentation, until it’s delicate flavors are reached, then bottled where fermentation 
finishes under crown cap.   Aromas and flavors of  fresh pear, butter scotch, white flowers; 
mandarin orange, lemon pith, arugula.

8/20 2021 VER JUICY (500 mL)

light, spritzy, citrusy | blend of verjuice, rosé wine + sparkling water  

Ver Juicy is a ready to drink verjuice spritz.  A delightful blend of verjuice, rosé wine and 
sparkling water. Verjus, which is made from green, under-ripe grapes -- harvested during 
a stage in the vine’s life cycle called veraison. Enjoy from the bottle or over ice.  Aromas 
and flavors of  green strawberry, juicy watermelon, orange; lemon meringue, lime peel, 
white cherry. 

10/26 2020 PÉT-NAT FIELD BLEND PIQUETTE 
dry red, bubbly, tart | sparkling wine made with pressed red grapes + spring water

Enjoy chilled, it’s bubbly and tart.  Piquette is made from rehydrated grape skins that take 
on a new fermentation to produce a lighter  sparkling wine. Aromas and flavors of cola, 
red cherry, candied lavender, orange peel; cherry starburst, chalk, cranberries.



“FOR ALL THE MEDIA ATTENTION 
AND ON-TREND PRACTICES, OLD 
WESTMINSTER’S CARROLL COUNTY 
TASTING ROOM IS A REMARKABLY 
ATTITUDE-FREE PLACE TO SAMPLE 

AND LEARN ABOUT WINE.”                                     

-THE WASHINGTON POST

12/32 MAIN SQUEEZE
dry, sparkling, zippy | 80% riesling, 10% wild cider, 10% verjus 

This is a coming together of amazing local fruit of many diverse varieties. The riesling 
brings freshness, structure and aromatics. The wild cider brings balance and a little 
funk.  Verjus, which is made from green, under-ripe grapes -- harvested during a stage 
in the vine’s life cycle called veraison -- is bright and tart. The cherries are pitted and 
soaked in the Riesling for 14 days, bringing that amazing cherry flavor reminiscent of 
a Cherry Kriek Lambic.  Main Squeeze is a blend of 80% Riesling, 10% wild cider, 10% 
estate verjus macerated on 125 pounds of local tart cherries from Baugher’s Orchard.  
Aromas and flavors of black cherry compote, lavender jam, tart rainier cherry, (lightly) 
smoked red currents; cherry gastrique, lime peels, belgian kriek.



WHITES
9/25 2021 SALT

bright, juicy, salty |  85% grüner veltliner,  10% chardonnay, 5% albariño 

Bright and juicy with fresh acidity and those mouthwatering saline notes that will 
have you saying “pass the salt!”  Aromas and flavors of salted apricot, ripe green 
pears, juicy cantaloupe, peach gummy bears; green melon, golden apples, maldon 
salt, lime pith.

12/32 2021 SAUVIGNON BLANC 
dry, tropical, refreshing | 100% sauvignon blanc 

Crisp and refreshing .  Means “wild white,” nodding to its lush, dense vine canopies 
and early ripening.  Grown on a single vineyard - Bohemia Manor, on the western 
shore in Cecil County along the northern part of the Chesapeake Bay.  Aromas and 
flavors of kiwi, fresh cut grass, chive blossom, lime peel;  green melon, lemon mist, 
mint.   

12/32 2021 ALBARIÑO 

dry, crisp, tropical | 100% albariño 

Crisp and aromatic Albariño from our Home Vineyard.  Albariño loves Maryland! 
Traditionally grown on the Galician coastline of northwest Spain, in the Rías Baixas 
wine region, Albariño is more cold tolerant and disease resistant than many other 
vinifera vines. Maryland and Spain share a latitude, making our home vineyard an 
excellent host for the varietal to thrive. Albariño is an extremely versatile grape. It’s 
naturally high acidity and thicker skins lend to crisp, aromatic wines.  Aromas and 
flavors of  lime, lilies, apricot, peach, crushed stones; crashing ocean waves, peach, 
grapefruit flesh.

12/32 2021 CHARDONNAY
citrusy, salty, food friendly | 100% chardonnay

A round opulent texture that is delicious with food.  Our first and experimental 
vintage of chardonnay fermented in our concrete tank.  The benefit of concrete is 
that it’s porous, which means the wine interacts with oxygen as it ferments and 
ages adding texture and complexity, but without adding flavors, while preserving 
freshness.  Aromas and flavors of  guava, melon, bubble gum;  fresh pineapple, 
grapefruit, candy apple. 



12/28 2021 TRIO
off-dry, citrusy, tropical | blend of 70% chardonnay, 20% viognier, 10% muscat

Our only non-dessert wine that has a touch of sweetness. Named for a blend of 
three varietals, Trio is a delicious off-dry surprise that was born from an incomplete 
fermentation. A few barrels of spontaneously fermenting Chardonnay were left 
outside overnight when the temperatures dropped and the fermentation stalled 
leaving behind a touch of the natural grape sugars. We embraced the off dry result as 
a great wine for pairing with spicy food and hot summer days.  Aromas and flavors  of 
green melon, hyacinth, peach; peach rings, ripe pear, arugula.  

12/32 2021 AFTER HOURS 
dry, vibrant, crisp | 55% sauvignon blanc, 25% chardonnay, 20% albariño

Our first wine collectively blended as a team.  Gathered together, we blended a wine 
that’s enjoyed best when shared with friends! Aromas and flavors of  peach rings, 
guava, lemon grass, white pepper, lemon zest;  white peach, honeydew, lemon juice, 
green olive.  

12/36 2021 TERRACOTTA  

unique, tannic, bright | 100% pinot blanc 

Drink chilled on a evening around the fire.  Grown at Bohemia Manor Farm in 
Hagerstown, Maryland.  Six days skin contact in tank, then drained from tank to clay 
amphora.  With skin contact plus time in the amphora, the golden color becomes 
more amber, giving Terracotta its beautiful hue.  Amphora have historically been 
used to transport various products - both liquid and dry - but have most popularly 
been used for wine (we think for good reason). The vessel assists in the fermentation 
and aging process for both red and white wines.  Made from carefully grown grapes, 
with nothing added or taken away, Terracotta is an ode to authenticity. Aromas and 
flavors of ripe golden and tart green apples, honey, ginger, mint, oolong tea, dried 
pineapple; black tea, tart apricot, red apple skin, almond.



REDS

9/25 2020 PEPPER 

dry, spicy, light | 50% cabernet franc, 30% blaufränkisch, 20% chambourcin 

Rich and ripe with soft tannins and those spicy pyrazine notes you would expect from 
a wine called “Pepper.”  Aromas and flavors of black peppercorns, fresh black currant, 
blackberry, fire roasted poblano peppers; juicy plums, tart blueberries, violets, sage.

13/35 REV, 8TH EDITION

dry, fruity, smooth | 35% cabernet franc, 25% cabernet sauvignon, 25% chambourcin, 
15% petit verdot

Our flagship red wine, a mind-blowing Maryland style Bordeaux blend.  REV, formerly 
named Revelry, which means a lively party! Multi-vintage and multi-vineyard blend, 
aged in oak barrels for up to 36 months.   Aromas and flavors of blackberry compote, 
toasted almond, mocha, lilac, chive root; fresh red cherry, charred wood, cocoa.   

14/48 TAPESTRY 6TH EDITION 

dry, earthy, balanced | 60% syrah, 15% cabernet franc, 15% cabernet sauvignon, 10% 
petit verdot 

A weaving together of varieties and flavors, a delicious medium bodied red.  Multi-
vintage and multi-vineyard blend, fermented and aged separately in oak barrels 
for 18-24 months.  Aromas and flavors of black peppercorn, leather, blueberry pie, 
Roasted mushroom, lavender, blackberry; green tobacco, raspberries, watermelon 
rind.    

13/38 2020 ORIGINS

juicy, peppery, balanced | 55% chambourcin, 25% cabernet sauvignon,                     
20% cabernet franc

Grown in the hills of Northern Maryland, rooted in our love for approachable and 
versatile red wines.   Aged in neutral french oak barrels for 24 months.  Aromas and 
flavors of ripe blackberries, mint, cocoa powder, pomegranate, black peppercorn; 
fresh raspberry, green peppercorns, juicy cranberries. 

14/45 2020 ANTHEM club only

dry, warming, smooth  | 60% cabernet franc, 40% petit verdot

This blend brings a smooth warmth to your table. The Cabernet Franc was grown at 
Carroll Springs and the Petit Verdot at Cool Ridge Vineyard. Fermented with native 
yeast, aged for 2 years in oak barrels.  Aromas and flavors of raspberry jam, vanilla 
pods, cassis; mulling spices, orange peel, red apple skin.



14/45 2019 CABERNET FRANC   club only

dry, herbal, rich | 100% cabernet franc

One of two red varieties we grow at our home vineyard.  Our Cabernet Franc from 
the 2019 harvest showed so well, we felt it deserved its own spotlight in a bottle.   
Fermented as a mix of whole cluster and whole berry in a foeder with native yeast. 
Drained to barrel and aged for 18 months.  Aromas and Flavors of cherry compote, 
graphite, mushroom, dried herbs, crushed gravel; lemon peel, apricot, mirabelle 
plum.

14/45 2019 CHANNERY HILL   club only

dry, herbal, rich | 40% cabernet sauvignon, 40% cabernet franc, 20% merlot

Our Home Vineyard is a rolling hillside of 10,000 vines planted in “channery loam” soil 
located in Westminster, Maryland. This land also happens to be the childhood home 
of our three founders.   We named this wine as an homage to the land we love so 
dearly.  Fermented with native yeast, aged or 3 years in oak barrels. Bottled in August 
2022 without fining or filtration. Aromas and flavors of zippy cranberry, toasted 
macadamia nuts, smoky vanilla; red currant, thyme, rosemary, blood orange pith. 

14/45 SOLERA BATCH NO.4

sweet, toffee, nutty | port-style dessert wine

Inspired by traditional port-style dessert wines, our solera system of aging was started 
in our very first harvest of 2011. We added estate spirits (our own distilled wine) to 
a few partially-filled barrels to begin their journey of oxidative aging; developing 
aromas of toffee, fig caramel and nuttiness. Each year, a small fraction of wine from 
our first barrels is replaced with wine from the subsequent years. The idea is to create 
a living wine that showcases our story through each year. Will last for 2+ months after 
opening. Aged in French oak for 10+ years. 18% ABV. Perfect with chocolate dessert, 
cigars and as a night cap. 

  

WINEMAKER’S NOTES: Our red wines are made from hand harvested grapes that are fermented 
whole berry or whole cluster. The fresh grape juice ferments with native yeast for nearly two weeks 
followed by up to 36 months of aging in french oak barrels or ashwood foeders grown at Burnt Hill 
Farm. We bottle “unfined,” and “unfiltered”, which means you enjoy living wines that could possibly 
have cloudiness and sediment in your glass or bottle.  This is a very natural and low intervention 
way to enjoy your wine. Just as we farm with a light hand -- working in tandem with nature rather 
than against it, this technique adds texture and complexity that would otherwise be suppressed with 
intervention.  



CANS
Enjoy our wines in a can, equivilant to half of a bottle .  Add a branded koozie $3

10/CAN HAPPY CAMPER
dry, spritzy cider

Freshly pressed heirloom apples grown in Adams county, Pennsylvania.   Fermented 
and aged in our 1500 gallon American Oak Foeder.  We take a European approach with 
our cider, with no added sweetness and complex aromatics.  Aromas and flavors of 
lime zest, green and red apple; peach, lime, marshmallow.  

10/CAN FARM FIZZ
sparkling chardonnay

A sparkling and refreshing white wine.  Originating as a blend of the white grapes we 
grow on our farm has evolved to be a refreshing white wine made from some of our 
favorite wine batches.  This summer staple belongs in everyone’s fridge. Aromas and 
flavors of candied lemon, pineapple, aniseed; green mango, lemon pith, peach.  

10/CAN SKIN-CONTACT PIQUETTE
natural wine spritzer 

We took our popular Pet-Nat Orange Piquette and put it in a can to be enjoyed year-
round.  We rehydrated a mix of red and white grape skins and allowed them to re-fer-
ment.  This fermentation extracted the remaining colors and flavors from the skins, 
which resulted in a pale orange color and stone fruit aromatics. Drink it next to one of 
our Pet-Nat Piquettes or a music wine to compare the different ways a piquette can be 
enjoyed! Aromas and Flavors  gummy bears, grapefruit, pilsner, raindrops; grapefruit 
juice and peel, pink starburst, white sage.  

10/CAN RAW ROSÉ
sparkling rosé 

This darker pink rosé is blended with the fresh juices from the darker colored Cham-
bourcin grape and the lighter Cabernet Franc.  These juices co-ferment and age 
in stainless steel, this allows the raw expression to show from both of these grape 
varietals.  Resulting in a darker more vibrant rosé, perfect for sipping.  Aromas and 
flavors of dark cherry, stewed raspberry, distant eucalyptus; pomegranate, cranberry, 
raspberry.  



10/CAN GOOD COMPANY
wild cider + piquette

 A cellar experiment gone right, is a union of two of our favorites: cider and piquette.  
Our cellar team felt that our Happy Camper and Skin-Contact Piquette would be 
great companions in a glass, and the rest of our team agreed. Aromas and Flavors of 
candied lemon, pineapple, aniseed; green mango, lemon pith, peach.  

10/CAN CARBONIC
dry red wine

Our only red wine can, showcasing a carbonic fermentation of Cabernet Franc. The 
grapes are put into a tank as whole clusters and left to start fermenting from inside 
the berries.  Once the berries start to ferment, they will burst open developing a light 
crushable red wine.  This light red wine is perfect for our red wine drinkers who are 
looking for something to enjoy in the summer.  Carbonic-style Cabernet Franc. 100% 
Maryland grown.  Aromas and Flavors of red and white raspberry, blue plum, vanilla; 
red cherry, red raspberry, pomegranate juice.

10/CAN SEEDS + SKINS
spritzy pinot gris

What started as a small scale skin-fermented Pinot Gris wine, has turned into one of 
our most popular cans.  The name derives from the tannin, color and aromas extracted 
from the seeds and skins of the grapes during fermentation. creating a wine that is 
light but has enjoyable structure and tannin. Aromas and flavors of drippy peaches, 
apricot skin, green mango, sage; lemon oil, nectarine, hay, dried leaves.  Pinot gris 
fermented on the skins with native yeast in stainless steel.  

WINEMAKER’S NOTES: Inspired by living in Maryland, surrounded by mountains and water where 
glass isn’t pratical, our vision for wine in cans was born. All our cans are blended in small batches and 
canned in house allowing us to provide our cans year round.  We believe that wine should be enjoyed 
everywhere, which is why we are strong supporters of wine in cans.  Our cans allow our consumers to 
take their favorite wines along wherever their travels take them, whether it’s sitting by a pool or hiking 
up a mountain.  Every beverage fridge needs one or two of our cans for whatever adventure is next.  



SIGNATURE DRINK LIST  
Enjoy special seasonal drinks,  non-alcoholic options as well  as artisanal espresso based 
coffees -  all  thoughtfully sourced and hand crafted.   
SEASONAL
House made alcoholic beverages made with wine, local ingredients,  and spices. 
MULLED WINE                                                                                                            13   
Aromatic blend of spices in our warmed red wine and cider blend.  Slightly sweet, cozy and perfect for 
winter evenings. 

SPIKED APPLE CIDER                                                                                                9
Local hand crafted cider from Brothers Ridge Cider infused with spices, estate brandy, lightly sweet.  
Served warm.

NON-ALCOHOLIC 

DRIP COFFEE                                                                                                                5                                                                                       
A classic cup of coffee, medium roast from Black Acres Roastery.  Served with milk and sugar.

STEEPED TEA                                                                                                                                    5                                                                                                    
Breakfast Blend or Spearmint Green Tea from Wright Tea Co. Served with milk and sugar.

SPICED APPLE CIDER                                                                                                                                     5                                                                                                    
Local hand crafted cider from Brothers Ridge Cider infused with spices, lightly sweet.  Served warm.  

CRAFT SODA                                                                                                                 5
Cola, diet cola, crème, diet crème, root beer (Boylan Soda Co.)

SPARKLING WATER                                                                                                    5
Original, lemon, lime, raspberry  (Boylan Soda Co.)



“EVEN NEWCOMERS TO THE WORLD 
OF WINE HAVE HEARD OF “NATURAL 
WINES,” AND OLD WESTMINSTER HAS 
BEEN A STANDARD-BEARER FOR THE 

MOVEMENT IN THIS REGION.” 

-THE WASHINGTON POST



ESPRESSO
Artisanal coffees showcasing locally roasted coffee beans from Black Acres Roastery (Baltimore, 
MD).  Served daily from 9am - 3pm.  All  coffees served hot or iced |  oat milk +$1  |  

Add any house made syrup -  vanilla bean, peppermint,  mocha, caramel,  maple,  brown sugar +$1   

AMERICANO                                                                                                  4      
Most like a cup of coffee, double shot stretched with hot water

LATTE                                                                                                                               6
Double shot stretched with 6 oz of silky steamed milk. Served iced or hot 

CAPPUCCINO                                                                                                                6
Double shot, 6 oz. foam steamed milk

CORTADO                                                                                                                       4 
Double shot espresso, 3 oz steamed milk

ESPRESSO                                                                                                                     4
Straight double shot espresso served with a side of Boylan sparking water 

COLD BREW                                                                                                                   6
24 hr cold brew steep - silky and smooth.  Served with any house flavors or milk.  

NON-ALCOHOLIC 

SPICED APPLE CIDER                                                                                                                                     5                                                                                                    
Local hand crafted cider from Brothers Ridge Cider infused with spices, lightly sweet.  Served warm.  

DRIP COFFEE                                                                                                                5                                                                                       
A classic cup of coffee, medium roast from Black Acres Roastery.  Served with milk and sugar.

STEEPED TEA                                                                                                                                    5                                                                                                    
Breakfast Blend or Spearmint Green Tea from Wright Tea Co. Served with milk and sugar.



SEASONAL HOUSE LATTES
Artisanal lattes showcasing locally-roasted coffee beans from Black Acres Roastery (Baltimore, MD), 
herbs (Kitchen Girl  Farm and Hydes Hill) ,  cider from Brothers Ridge and local honey (Hopkins Hill 
Acres).    All  lattes served hot or iced |  oat milk +$1

HONEY SAGE LATTE                                                                                                   9      
Sage leaves steeped in honey.  Savory-sweet and lightly medicinal.  Warming and soothing, perfect for 
winter sipping. 

SPICY CHAI LATTE                                                                                                       7
House made chai mix of peppercorn, cinnamon, ginger, cardamom, cloves, nutmeg, and black tea 
leaves with house made vanilla syrup and steamed milk of choice.  We call it a “hug in a mug”, spicy, 
smooth, low-caffeine and cozy.   

Make it a dirty chai by adding shot of espresso +$3 

HOLIDAY SPICE LATTE                                                                                              9
House made holiday spice with cinnamon, nutmeg, cloves, cranberries and orange slices.  Topped 
with a spritz of orange and star anise.  The perfect drink for a winter drive or a holiday coffee date.

ICED SHAKEN CARAMEL APPLE ESPRESSO                                                    9
House made caramel melted in a double shot of espresso, shaken in a cocktail shaker with ice and 
apple cider, topped with a splash of milk and house made whipped cream and cinnamon.  Refreshing 
and frothy, the perfect iced seasonal drink. 

PEPPERMINT MOCHA                                                                                               9  
House made mocha syrup combined with peppermint syrup. Rich and decadent, perfect for the 
holidays.  



SEASONAL MENU 
Enjoy our curated food menu, inspired by the seasons.  We strive to use thoughtful and local 
ingredients because we believe it  makes a difference in our food and community.    Local farms 
we support :  Roberts Roost Farm, Good Dog Farm, Calvert’s Gift  Farm, Spore and Seed, Burnt Hill 
Farm, Whispering Breeze Farm, South Mountain Creamery, Three Springs Fruit  Farm, Five Cedars 
Farm, Caputo Brothers,  Shepherd’s Manor Creamery.  

WINTER SALAD                                                                                                   14
Mixed greens, dried cranberries, pickled onions, pumpkin seeds, soft goat cheese, balsamic 
vinaigrette  VG

CAESAR SALAD                                                                                                    12
Organic romaine lettuce, shredded parmesan cheese, seasoned croutons & house made caesar 
dressing  VG

CREAMY MUSHROOM AND PROSCIUTTO SOUP                                  14 
A savory blend of fresh Burnt Hill Farm mushrooms, prosciutto, garlic and onion

BUTTERNUT SQUASH SOUP                                                                         12                                                                                   

Made with squash, ginger, rosemary, basil and thyme; it’s creamy and full of winter flavor  VG

VG VEGETARIAN | V VEGAN | GF GLUTEN FRIENDLY | S SEASONAL | N NUTS 
 All baked goods are made in a facility that also uses nuts, gluten and dairy.  We are not a certified gluten free kitchen. 

CHEESE & CHARCUTERIE 
Enjoy our chef’s curated cheese & charcuterie board featuring a variety of local cheeses,cured meats, 

crackers, jam & accoutrements.

 Add gluten-free crackers +$3

35  |  serves 2-4

65  |  serves 5-8



WOOD FIRED PIZZAS
Hand crafted 12” pizzas made from locally sourced ingredients.   All  pizzas are wood-fired so 
expect that good char |  gluten-free +$3 

MARGHERITA                                                                                                       17

House tomato sauce, mozzarella, fresh basil VG

AMERICAN PIE                                                                                                      19
House tomato sauce, mozzarella, salami, fresh basil

PROSCIUTTO & ONION                                                                                    19

House tomato sauce, mozzarella, prosciutto, pickled red onions S 

RISE ‘N SHINE                                                                                                     19
House tomato sauce, cured ham, cheddar cheese, scallions

SUNRISE SKILLET                                                                                              17

House tomato sauce, salsa, parmesan cheese, spicy bell pepper sauce, cilantro VG



FROM THE BAKERY
Artisnal pastries and baked goods made from scratch. We strive to use thoughtful and local 
ingredients because we believe it  makes a difference in our food and community.  Local farms we 
support :  Roberts Roost Farm, Good Dog Farm, Calvert’s Gift  Farm, Carolyn’s Orchard, Spore and 
Seed, Burnt Hill  Farm, Whispering Breeze Farm, South Mountain Creamery, Three Springs Fruit  Farm, 
Five Cedars Farm, Baughers Orchard.  

SWEETS
MACARONS                                          9                              
three per order 

MINT CHOCOLATE - chocolate shell, swiss 
buttercream, mint ganache center  GF N  

CRANBERRY - vanilla shell, swiss buttercream, 
house cranberry orange jam center  GF N  

DIRTY CHAI - chai spice shell, swiss buttercream, 
coffee caramel center  GF N  

COOKIES                                            5
two per order

CHOCOLATE CHIP - brown butter, semi-sweet 
chocolate chips

SNICKERDOODLE OAT - cinnamon and sugar 
with local oats

BROWNIES                                           6
two per order 

FUDGE BROWNIE - fudge brownie topped with 
chocolate ganache, pink salt flakes 

PECAN FUDGE BROWNIE - pecan fudge brownie 
topped with chocolate ganache, pink salt flakes, 
pecan chunks N  

SWEETS BOARD
Dessert for the table!

Enjoy an assortment of our brownies, cookies, macarons, and donuts.  Serves six.

40



DONUTS
                                                                                                                                                   
Baked fresh daily,  never fried, made from scratch.  Check with your server about availability of 
donuts and scones after 3 PM. 

4/per

VANILLA BEAN
Vanilla donut topped with vanilla bean caviar 
glaze.

HOT CHOCOLATE
Chocolate donut topped with a cocoa glaze and 
mini marshmallows.  S

GERMAN CHOCOLATE
Chocolate donut topped with a  brown sugar glaze 
rolled in cococut flakes and pecans. N

PEANUT BUTTER
Vanilla donut dipped in peanut butter ganache 
and dipped in peanut chunks. N  

GINGERSNAP
Gingerbread donut topped with dusted ginger 
sugar V

APPLE STREUSEL
Gluten free vanilla donut topped with apple 
chunks, finished with brown sugar streusel and 
caramel drizzle  GF 

DONUT BOARD
Enjoy a flight featuring a selection of each of our donuts!

22

VG VEGETARIAN | V VEGAN | GF GLUTEN FRIENDLY | S SEASONAL | N NUTS 
 All baked goods are made in a facility that also uses nuts, gluten and dairy.  We are not a certified gluten free kitchen. 



COMMUNITY. 

Our wine club celebrates the diversity of Maryland agriculture and 
thoughtful wine making techniques through a bottle of wine. Members 
enjoy seasonal, new releases with special pricing and convenient 
delivery options. Enjoy authentic wines at a pace that’s right for you.  

Membership perks:

- Three (3) bottles every other month (6x/year).

- Four (4) complimentary flights per month, the best way to keep up 
with new releases!

- 10% discount on all wine purchases online & at the tasting room.

- Home delivery of your allocations, safely to your doorstep. $10 flat rate 
shipping.

- Access to small production wines, only available to members.

- Easy customization - swap/add wines to any allocation! Need to skip 
an allocation? No problem! Members are able to skip up to three allo-
cations per year.

Selections are thoughtfully chosen by our team to reflect the current 
season and newest releases. Allocations are processed the first week of 
February, April, June, August, October and December. From every bottle 
of wine sold, $1 is set aside for charitable contributions locally and 
abroad. You can make a difference while enjoying your favorite wines; 
we’ll make it easier with special pricing and home delivering!

Ask our team about joining the club!

Thank you for believing in us, supporting us and enjoying our wines.

WINE CLUB




