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SERVING THE WINEMAKER SINCE 1964

SPECIAL INVITATION TO OUR TAP THE BARREL BULK WINE SALE — JUNE 19-21

Dear Friends;

We are very excited about the 2025 harvest that
is coming up before we know it. It promises to be
a good crop so we will need lots of room in our
tanks and barrels for this year’s vintage. With
that in mind, | wanted to share with you, our best
customers who have purchased wine from us in

the past, an invitation to our Tap The Barrel 2025

bulk wine sale Thursday thru Saturday, June 19-
21 at the winery. If you can’t make those dates, we are continuing the sale June 23-27 by appointment.

Call or e-mail us to schedule.

This is a rare opportunity to purchase our award-winning wines in larger quantities at amazing prices.

Or just come on out to taste our latest wines at the Isle House, check out our new café and have some
great food, and have a glass of wine down by the Creekside on a beautiful early summer day and see us
preparing for harvest. We'd love to see you.

Click here to learn more about Tap the Barrel 2025 and see what is available. We have some great

blending wines and are happy to explore possibilities and suggest some good blends to try!
Cheers!

Sincerely,

EV I

Erik Moorhead
President, Presque Isle Wine Cellars

WWW.piwine.com
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Tap the Barrel Wine List | June 19-21, 2025

. . . Equivalent Residual Cold Barrel
L Vintage Price | price/Bottle | Sugar | Stabilized | Aged M
RED WINES
Lighter in color, with cherry, berry &
Cab F 2024 25.00 5.00 D N N
abrranc 3 3 v subtle oak undertones
: Beginning to develop robust fruit
C 2024 19.00 3.80 D N N
armine $ $ v characteristics and nuanced spice
Dornfelder 2024 $18.00 $3.60 Dry N N Dark berry flavors w/ rich, deep purple
color
Pinot Noir 2024 $21.00 $4.20 Dry N N True to variety w/ a light body & notes of
raspberry and cherry
Deep color w/ soft tannins & complex
R t NV 17. 4 D N N
egen $17.00 $3.40 v berry flavors. Good blender
WHITE WINES
Diamond 2024 $11.00 $2.20 Dry Y N A crisp, fruit-forward white hybrid w/
notes of pineapple and citrus
Light, white wine w/ subtle pear and
It 2024 11. 2.2 D Y N
asca 0 $11.00 $2.20 v melon flavors. Good blender
Griiner Veltliner 2023/2024 $21.00 $4.20 Dry Y N g:‘;;c‘sg Germanic white. Strong varietal
Niagara 2024 $7.75 $1.55 Dry Y N Typical native hybrid white. Fruit-forward
) ) grapey taste & aroma
- Light but true to varietal flavor & aroma;
Riesl 2024 28.00 5.60 D Y N !
esting $ 3 v versatile & food friendly
Traminette 2023/2024 $15.00 $3.00 Dry N N A nice light wine with Gewurz-like
characteristics
Valvin Muscat 2024 $14.50 $2.90 Dry Y N Typical muscat varietal character. Crisp &
: ' dry; good blender
. Srong varietal character & notes of citrus
Vignoles NV $16.00 $3.20 Dry Y N and stone fruit
ROSE & BLUSH WINES
Catawba NV $11.00 $2.20 Dry Y N Light in color. Typical hybrid grapey flavor
' ) & aroma
Cryo Cab Franc 2021 $12.00 $1.20 12% Y N Sweet and balanced, luxurious fruit-driven
' ' ice-style wine
Chambourcin Rosé 2024 $11.00 $2.20 Dry y N Light, crisp rose derived from the
Chambourcin grape
Native characteristics, but not overly
Steuben 2023/2024 $11.00 $2.20 Dry Y N grapey in taste/aroma; versatile
Sweet Blush NV $11.00 $2.20 5% Y N Delicious medium-sweet blush is great

with poultry and white meats
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