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FRESH  REDS—DRY 
� Naughty Red retail $11.49, case price $10.34, *club price 
$9.77  Great color!  Great taste! A dry red wine with no harsh or bitter 
tastes.  Even versatile enough to go well with fish!  That is naughty! Throw 
the ‘rules’ out the window!  Bronze Medal - ’09 Taster’s Guild Int’l  

….before trying any semi-dry or sweet wine consider trying 
our Proprietor’s Reserve wines; see other side 
———————————————————————————————————————–- 

FRESH  REDS—SEMI-DRY 
� Nice Red retail $11.49, case price $10.34, *club price $9.77  
Nice red is a fruity, semi-sweet wine made from a blend of the finest red 
grapes. Enjoy slightly chilled with food off the grill (especially BBQ!), pasta, 
pizza or all by itself. Silver Medal - ’09 Taster’s Guild Int’l  
———————————————————————————————————————–- 

CHAMPAGNES—SEMI-DRY  BUBBLY 
� Celebrate! retail $12.49, case price $11.24, *club price $10.62  
Semi-dry Champagne, made from Chardonnay and a splash of red wine.  
Don’t wait for a special occasion, make one!  Bronze Medals - ’09 Finger 
Lakes Int’l, ‘09 Indy Int’l., ’09 Taster’s Guild Int’l  
———————————————————————————————————————–- 

SEMI-DRY—FRUITY 
� Semi-Dry Riesling 2008  retail $13.49, case price $12.14, 
*club price $11.47 (pronounce: Reez-ling) A mild acid structure and hint of 
sweetness combine to make this wine wonderful to enjoy especially with 
smoked meats or pasta!  Silver Medal 09 Indy Int’l 

� Twilight retail $12.99, case price $11.69, *club price $11.04 
A melodious combination of several grape varieties, this semi-dry wine pairs 

beautifully with both lighter foods and our Jazz @ Sunset CD. 
Silver Medal - ’09 Taster’s Guild Int’l, Bronze Medal - ’09 Finger Lakes Int’l 
———————————————————————————————————————–- 

SWEETS—LUSCIOUS  

� Select Harvest Gewürztraminer 2008 
retail $8.99, case price $8.09, *club price $7.64 
(pronounce ga-vertz-tra-meaner)  A sweet, rich, full-bodied taste with a 
pleasant balance of spice and fruit make this a wonderful dessert wine! Try 
it with fruit or a soft, creamy cheese. Sold in ½ bottles. Bronze Medal 09 
Indy Int’l., Bronze Medal ‘09 SF Int’l 

� Select Harvest Riesling 2008 
retail $14.99, case price $13.49, *club price $12.74 
This aromatic Riesling has flavors of green apple and citrus. Clean, well 
balanced easy drinking. Enjoy with fruit, cheese, dessert or all by itself! 

� Ice Wine 2007  
retail $68, case price $61.20, *club price $57.80  Only tasted with 
the purchase of a slice of specially paired Angel Food cake for 
$500 See other side for more information  

————————————————————————————————————–- 

CHERRY  
� Cherry Wine retail $7.99, case price $7.19, *club price $6.79 
The perfect balance between tart and sweet, enjoy with pork, chocolate, or 
by the camp fire.  

� Sparkling Cherry retail $9.99, case price $8.99, *club price 
$8.49 An explosion of tiny cherry bubbles!  

� Cerise retail $25.99, case price $23.39, *club price $22.09 
Whole tart cherries distilled and blended with cherry wine. Serve after 
dinner as is or with dessert, at room temperature. Gold Medals - ’07 Indy 
Int’l and ’08 Taster’s Guild Int’l, Bronze Medals - ’08 LA Int’l Wine & 
Spirits & ’09 Taster’s Guild Int’l & ’09 San Francisco Int’l 

� Cherry Eau de Vie     $29.95  
Pure spirit of cherry!  Our Eau de Vie is distilled whole tart cherries, blended 
with pure Northern Michigan water.  Enjoy just a sip at a time from a 
delicate glass.  Sold in 375 ml bottles.  40% alcohol (80 proof).  Experience 
the water of life! 
————————————————————————————————————–- 

DESSERT  (WITH A KICK ! )  
� Entice 
retail $34.99, case price $31.49, *club price $29.74   
Only tasted with the purchase of a slice of specially paired Angel 
Food cake for $500 See other side for more information  

C H A T E AU  C H A N T A L  W I N E S  
WINEMAKER’S HINT:  The wines are listed from dry to 
sweet—if you would like to taste before purchasing we 
recommend you taste in that order. Note that reserve wines are 
described on the other side of this sheet. We will provide 6 
“tasting tokens” that you may “spend” on your chosen wine tastes 

today; 2 For Proprietor’s Reserve Wines.  This symbol � 
indicates number of tokens needed for a taste. 

Our wines may be purchased here in the tasting room, are 
available at some locations statewide, or may be shipped to 
many states. Buy more wine than you think you need, you 
deserve it!   

10% off  12 + bottles, Club Members receive 15% off  ! 
Join any of the four clubs to receive 15% off your shipped 
club wines, 15% off case purchses starting when you sign-up, 
monthly wine knowledge, two shipments annually, a private 
tour and tasting, a bonus gourmet food pairing included in 
one shipment, and much more! 
 

CHAMPAGNES—DRY  BUBBLY 
� Tonight retail $12.49, case price $11.24, *club price $10.62  
A dry, sparkling Riesling /Chardonnay blend “Blanc de Blanc” (a white 
wine made with white grapes) that is delightfully easy drinking to make 
tonight, or any night, special. Bubbly is great because it is wonderful 
with most food or all by itself! 
Gold Medal - ’09 Taster’s Guild Int’l, Silver Medal - ’09 Finger 
Lakes Int’l, Silver Medal - ’09 Pacific Rim Int’l 
———————————————————————————————————————–- 
DRY  WHITE—CLASSIC  
�� Proprietor’s Reserve Riesling 2005  
retail $19.99, case price $17.99, *club price $16.99  See other side 

� Pinot Grigio 2009  retail $13.99, case price $12.59,  
club price $11.89  (pronounce: Pee-noh Gree-jhee-oh) 2009 was a 
great year for growing  Pinot Grigio on the Old Mission Peninsula! Enjoy 
the fresh fruit flavors of this offering with soft cheeses, cream sauces, 
fish, poultry, pork… 

� Proprietor’s Reserve Pinot Gris 2008   
retail $19.99, case price $17.99, *club price $16.99  See other side 

�� Proprietor’s Reserve Chardonnay 2007  
retail $19.99, case price $17.99, *club price $16.99  See other side 

� Malbec Rosé 
retail $13.99, case price $12.59, club price $11.89   
Juicy and lush, with dark berries and cherries on the palate, this dry 
Rosé will satisfy both red and white wine drinkers.  A great sipper all by 
itself, or with anything from the grill! 
———————————————————————————————————————–- 
DRY  REDS—EARTHY 
� Pinot Noir 2007  retail $14.99, case price $13.49, *club 
price $12.74 This dry medium bodied Pinot Noir is a classic food wine. 
It will not overpower foods  like so many heavy reds. The pleasant 
balance of flavors make it a wonderful accompaniment to pasta dishes 
and all red meat dishes. Try it with salmon, as well. Gold Medal - ’09 
Taster’s Guild Int’l, Silver - ’09 Finger Lakes Int’l Bronze - ’09 OCC 

 

�� Proprietor’s Reserve Pinot Noir 2007 
retail $19.99, case price $17.99, *club price $16.99  See other side 
 

�� Proprietor’s Reserve Pontes Vineyard 
Pinot Noir 2007 retail $22.00, case price $19.80, *club price 
$18.70  See other side 
 

�� Proprietor’s Reserve Cabernet Franc 2007  
retail $22.99, case price $20.69, *club price $19.54  See other side 
 

� Reserve Malbec 2007  
retail $16.99, case price $15.29, *club price $14.44 
We love Malbec so much that we bought a vineyard in Argentina! 
almost half a decade ago. This rich and full bodied wine with ample, 
soft tannins that caress the mouth marries well with red meat, pasta, 
and barbecue. Gold Medal - ’09 Taster’s Guild Int’l 
———————————————————————————————————————–- 

 
�=one token for a taste, ��=two tokens for a taste  

�=not tasted    �= tasted w/ food 

 
*CLUB PRICE: Based on a case purchases by Wine Club 

Members. See other side for details...  
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�� Proprietor’s Reserve Pinot Noir 2007  
retail $19.99, case price $17.99, *club price $16.99 These grapes, as 
with all our Reserve wines, were selected for their concentrated flavors. 
2007 was our warmest year on record and the Pinot Noir benefitted 
greatly. Deemed, by most well-paid palates, to be the most versatile of 
reds, this Pinot Noir will enhance many good foods (as well as good 
moods). Gold Medal - ’09 Taster’s Guild Int’l 

 

�� Proprietor’s Reserve Pontes Pinot Noir 2007 
retail $22.00, case price $19.80, *club price $18.70   
Only exceptional vintages from the Pontes Vineyard are rewarded with this 
single vineyard designation. This wine is rich, full-bodied, soft and loaded 
with fruit. Enjoy with fine red meats, pastas or salmon. 4  4  S i l v e r 
Medals: - ’09 Taster’s Guild Int’l, ’09 Finger Lakes Int’l, OCC Great Lakes 
Wine Competition, Los Angeles Int’l Wine & Spirits Competition 
 
 

�� Proprietor’s Reserve Cabernet Franc 2007  
retail $22.99, case price $20.69, *club price $19.54   
 These grapes were selected from our “Krupka Vineyard” for their 
concentrated flavors. It is rare that we obtain the rich, red berry flavors 
that this wine displays. The wine is robust but not aggressive. Enjoy with 
fine red meats or pasta. Double Gold Medal - ’09 Indy Int’l Wine 
Competition, Gold Medal - ’09 Taster’s Guild Int’l, Silver Medal - ’09 OCC 
Great Lakes Wine Competition, Bronze Medal - ’09 San Francisco Int’l 
Wine Competition 
 

 

PROPRIETOR ’S RESERVE W INES   
�� Proprietor’s Reserve Riesling 2005  
retail $19.99, case price $17.99, *club price $16.99  
(pronounce: Reez-ling) These grapes were selected for their 
concentrated flavors and fermented with special yeast cultures. An 
optimum balance between fruit, body, and acidity leaves this wine clean 
and crisp with hints of green apple and citrus. Enjoy with white meats, 
Asian, cheeses, or all by itself.  Silver Medal -’09 Taster’s Guild Int’l, Silver 
Medal - ’09 Riverside Int’l, Silver Medal - ’08 & ’07 MI Wine & Spirits, 
Bronze Medals - ’08 Mid American &  ’06 Int’l Eastern 

 

� Proprietor’s Reserve Pinot Gris 2008   
retail $19.99, case price $17.99, *club price $16.99 (pronounce: P-
no Gree)  Fermented in large neutral oak barrels yields an optimal 
balance of fruit, body, and acidity from the specially selected grapes, 
boasting bold melon aromas with a soft, creamy, round mouth feel. 
Enjoy by itself or with white meats or cheese.  
 

�� Proprietor’s Reserve Chardonnay 2007  
retail $19.99, case price $17.99, *club price $16.99  
(pronounce: Shar-dough-nay). These grapes were selected for their 
concentrated flavors. Soft tannins and vanilla frame the creamy 
oakiness of our 2007 barrel fermented Chardonnay. Combined with 
great fruitiness, this well balanced wine will go well with creamy pastas 
or any white meat dish. Gold Medal - ’09 Taster’s Guild Int’l, Silver 
Medal - Finger Lakes Int’l, Silver Medal - ’09 OCC Great Lakes Wine 
Competition, Bronze - ’09 Riverside Int’l, Bronze - ’09 Pacific Rim 
 
 

 
 

Our Proprietor’s Reserve wines are available for tasting, but we have chosen to list these special wines apart from the 
rest of the tasting sheet.  These wines are made in smaller quantities than most of our wines, and are therefore more 
precious to us.  Each wine represented has a special story… either from an older vineyard, or a brand new vineyard, or 

perhaps made with a special yeast culture, from a lower-yielding vine, or fermented in new oak, etc.  

�=one token for a taste, ��=two tokens for a taste �=not tasted �=Tasted with food pairing 

SPECIALTY PRODUCTS  
�=Tasted with food pairing 
 

 
.  

 
 

� Ice Wine 2007  
retail $68.00, case price $61.20, *club price $57.80   
Made from grapes frozen on the vine, and then pressed while still 
frozen. Incredible sweetness and fruitiness, with all the 
delicateness of a fine Riesling wine. Sold in 375ml bottles (half 
bottles) in a custom wooden box.  Don’t miss your opportunity to 
drink liquid gold!  Tasted only with the purchase of a slice of 
specially paired Angel Food cake for $500  

 
 
 

� Entice  
retail $34.99, case price $31.49, *club price $29.74   
As if Ice Wine wasn’t special enough… 
A most luscious wine made from frozen grapes is fortified 
with our own grape brandy, thusly gaining extra body and 
the ability to warm… 
The pinnacle of Michigan’s culinary offerings gets a boost! 
Tasted only with the purchase of a slice of specially paired 
Angel Food cake for $500  

* CLUB PRICE INFO * 
Don’t forget to ask any of our staff about Chateau Chantal’s Wine Club 

~Chateau Chantal Wine Club~ 
 

Join any of the four clubs to receive 15% off your shipped club wines, 15% off case purchses 
starting when you sign-up (12 bottles, mix and match), monthly wine knowledge, two 

shipments annually, special event invites, a private tour and tasting, bonus gourmet food... 


