HARBES 75 Special Discounts:
15 Sound Ave, M k NY, 11952

2 U Phon (631) 280800 10% off 6 to 12 bottles

F arm lneyard www.HarbesFamilyFarm.com 15% off 2 or more cases

ESTABLISHED 2003 Includes all wines. Cases can be mixed.

Chardonnay Flight $4.00 Flight $2.00

Blue Mack Chardonnay - 2007
~ Stainless steel fermented maintaining true Chard varietals

Red Horse Rosé - 2008 - Dry (0% RS)

This wine exhibits vibrant aromas of strawberry and raspberry,
with hints of lavender and lemon zest. The rich palate of
berry fruit reveals a style of Rosé with complexity and a clean

4 character. Aromas of honeysuckle, butterscotch and tangerine.
" Medium in body with refreshing acidity. Complements salads,
shellfish and lighter fare.

: refreshing finish. Pair with shrimp cocktail.
$16 bottle - $7 glass $17 bottle - $7 glass

Red Horse Rosé - 2008 - Semi-dry (2.5% RS)

Wooden Wheel Chardonnay - 2006 This slightly sweeter vintage of Rose wine exhibits vibrant

Made in Burgundian style, this wine was hand picked and fer-
mented in new French Oak. Citrus and pineapple notes are
followed by vanilla and apple. Perfect balance of acidity and

aromas of strawberry and raspberry, with hints of lavender and
lemon zest. The rich palate of berry fruit reveals a style of Rosé
with complexity and a clean refreshing finish.

roundness giving an “apples and cream” finish. Enjoy with $16 bottle - $7 glass

cheese platters, grilled fish or sautéed chicken.
$16 bottle - $7 glass

Flight $6.00
0Old Barn Merlot - 2007 N EW RELEAS E

100% hand harvested Merlot, then fermented and aged 14
months in 22% new French Oak. Black cherry, plum, violet

Reserve Chardonnay - 2005
Made from “free run-juice”. This wine was the “crém-de-crem”

of the 2005 vintage. Barrel fermented and aged in new French and pine tree notes abound with a hint of white pepper on the

palate. Medium bodied, this Merlot is soft and smooth with a

long and subtle finish. Enjoy with grilled tuna steak, roast lamb
bodied wine will complement richer fare such as scampi, cream or hamburgers. $20 bottle

sauces or fondue.

Oak to create a creamy, buttery mouth feel. Apple, vanilla
butterscotch, peach and citrus notes. This medium to full

- $7 glass

$18 bottle - 87 glass Cherry Barn Merlot - 2006

Vintage, 100% hand picked Merlot then fermented and aged
in 25% new French oak. Rich, round and supple with notes

* of black cherry, cloves, smoke, dark chocolate and leather, full

Yellow House Chardonnay - 2006 | bodied complex with velvety tannins and a long elegant finish.
SOlB ou" 0ld Barn Merlot - 2005 This wine should be complemented with filet mignon, rich
stews, pasta dishes or game. $22 bottle - $8 glass



Yellow House Chardonnay - 2006

Bright yellow in color, this stainless steel fermented chardonnay
shows notes of citrus, pineapple, green apple and pear with
sineapple and citrus on the palate.

$14 bottle - $7 glass



