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The Boxwood Winery, located in Middleburg, Virginia, is
a national historic landmark. Originally settled in the
cighteenth century, it was one of the eatliest established
farms in the area and became a well-known horse farm
and later the home of General Billy Mitchell. Boxwood is

now the site of Rita and John Kent Cooke’s winery,
established in 2004.

Boxwood Wines

Consultant: Stephane Derenoncourt
2008 Topiary $9 $35
Cabernet Franc, Merlot, Malbec
Intense garnet color, with a complex nose of dried herbs, wild
strawberries, white pepper and light oak. Medium-bodied. Berry
fruits predominate, with an elegant midpalate and soft, silky tannins.
The finish is fresh and long, with notes of dried herbs and a touch
of oak.
2009 Topiary $9 $35
Cabernet Franc, Metlot
Garnet color, complex and intense nose of strawberry, savory
garden herbs and spice aromas. The wine is ready to drink
with soft tannins and a pronounced mid-pallet followed by a
long finish of strawberry and spice flavors.

2008 Boxwood $9 $35

Cabernet Sauvignon, Merlot, Petit Verdot
Very intense purple, with abundant nose of blackberry and
cassis, sweet tobacco and graphite. Medium-bodied, very
complex and well-structured with supple tannins. Blackberry
dominates the palate, with a long finish.
2009 Boxwood Trellis $8 $28
Petit Verdot, Cabernet Sauvignon, Merlot,
Dark purple color, intense nose of violet, graphite, mineral
character. The mineral characteristics show on the pallet, with ripe
tannins and a lingering finish.
2010 Topiary Rosé $6 $24
Cabernet Franc, Malbec
Light salmon color, aromas of strawberry and grapefruit, fresh and
fruity, a perfect aperitif.
$10 off Bottles purchased TO GO
18% gratuity will be added to parties of SIX or more
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The Boxwood Winery, located in Middleburg, Virginia, is
a national historic landmark. Originally settled in the
eighteenth century, it was one of the earliest established
farms in the area and became a well-known horse farm
and later the home of General Billy Mitchell. Boxwood is
now the site of Rita and John Kent Cooke’s winery,
established in 2004.

Boxwood Wines

Consultant: Stephane Derenoncourt
2008 Topiary $9  $35
Cabernet Franc, Metlot, Malbec
Intense garnet color, with a complex nose of dried herbs, wild
strawberries, white pepper and light oak. Medium-bodied. Berry
fruits predominate, with an elegant midpalate and soft, silky tannins.
The finish is fresh and long, with notes of dried herbs and a touch
of oak.
2009 Topiary $9  $35
Cabernet Franc, Metlot
Garnet color, complex and intense nose of strawberry, savory
garden herbs and spice aromas. The wine is ready to drink
with soft tannins and a pronounced mid-pallet followed by a
long finish of strawberry and spice flavors.

2008 Boxwood $9 $35

Cabernet Sauvignon, Merlot, Petit Verdot
Very intense purple, with abundant nose of blackberry and
cassis, sweet tobacco and graphite. Medium-bodied, very
complex and well-structured with supple tannins. Blackberry
dominates the palate, with a long finish.
2009 Boxwood Trellis $8 $28
Petit Verdot, Cabernet Sauvignon, Merlot,
Dark purple color, intense nose of violet, graphite, mineral
character. The mineral characteristics show on the pallet, with ripe
tannins and a lingering finish.
2010 Topiary Rosé $6 $24
Cabernet Franc, Malbec
Light salmon color, aromas of strawberry and grapefruit, fresh and
fruity, a perfect aperitif.
$10 off Bottles purchased TO GO
18% gratuity will be added to parties of SIX or more
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Imported Red Wine

France
2009 Les Clapas $11 $42

Languedoc

Grenache, Carignon, Syrah, Cinsault

Deep purple color. Rich, concentrated aromas of red fruit, with a touch
of cassis. Intense red fruits on the palate with excellent vibrancy. Long
and persistent finish.

2005 Chateau Croix Esperance $9 $36

St. Emilion

Metlot

RP 90+

Dense ruby purple-colored, seriously structured, and tannic. Such deep,
concentrated flavors of black fruits, forest floor, roasted herbs, and
licorice are usually only found in a much more expensive wine.

2008 Chateau Laplagnotte-Bellevue $13 $51
Sainte-Emilion Grand Cru

Bordeaux Blend

On the nose, super dense and rich, with mature fruit, cherry, blackberry,
cocoa, and pine. The oak is in perfect balance, with a nice vanilla and
sweetness.

Italy
2009 Le Prunée $8 $33

Verona

Merlot

Cherry red wine. Rather intense. Soft, delicate nose opening on the
scent of raspberry, cherry and sweet spices with are subtle vegetal notes.
Shows a refreshing acidity and silky tannins. In the mouth, its supple
texture ends in a persistent finish.

New Zealand

2010 Spy Valley $11 $45
Marlborough

Pinot Noir

WS 92+

Digs deep into the spice box, with nutmeg, clove and allspice flavors,
that perfectly frame the ripe, supple wild black cherry and raspberry
notes. Comes together on a supple frame, with plenty of staying power
on the finish.

Spain
2005 Unnum $17 $70
Rioja
Tempranillo
Intense cherry-red colour with aromas of blackberries and black pepper
in a balsamic background. On the palate, Unnum is vibrant, full of fruit
with an intense and complex finish.
2009 Vifa Palaciega $6 $24
Rioja
Tempranillo
A bright wine with medium to high intensity. Primaty aromas of fruit an
d red betries underscored by notes of liquorice.
Well-balanced in the mouth with a fruity, fresh and clean aftertaste.

Portugal

(Port Wine)
Blandy’s Malmsey 10 yr $9 $100
Madeira
WE 90+

Has intensely concentrated nutty, caramel and honeyed flavors.
Although it is a rich, fortified wine, it finishes bright due to Madeira's
higher acidity.

Smith Woodhouse Lodge Reserve $5 $50
Oporto

Displays a deep ruby red color and is packed with intense aromas of
ripe red fruits, cassis, and floral hints. On the palate, full-bodied,
smooth and well balanced, with a long and lingering aftertaste.

$10 off Bottles purchased TO GO
18% gratuity will be added to parties of SIX or more
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Imported Red Wine

France

2009 Les Clapas $11 $42
Languedoc

Grenache, Carignon, Syrah, Cinsault

Deep purple color. Rich, concentrated aromas of red fruit, with a touch
of cassis. Intense red fruits on the palate with excellent vibrancy. Long
and persistent finish.

2005 Chateau Croix Esperance $9 $36

St. Emilion

Merlot

RP 90+

Dense ruby purple-colored, seriously structured, and tannic. Such deep,
concentrated flavors of black fruits, forest floor, roasted herbs, and
licorice are usually only found in a much more expensive wine.

2008 Chateau Laplagnotte-Bellevue $13 $51
Sainte-Emilion Grand Cru

Bordeaux Blend

On the nose, super dense and rich, with mature fruit, cherry, blackberry,
cocoa, and pine. The oak is in perfect balance, with a nice vanilla and
sweetness.

Italy
2009 Le Prunée $8 $33

Verona

Merlot

Cherry red wine. Rather intense. Soft, delicate nose opening on the
scent of raspbetty, cherry and sweet spices with are subtle vegetal notes.
Shows a refreshing acidity and silky tannins. In the mouth, its supple
texture ends in a persistent finish.

New Zealand

2010 Spy Valley $11 $45
Marlborough

Pinot Noir

WS 92+

Digs deep into the spice box, with nutmeg, clove and allspice flavors,
that perfectly frame the ripe, supple wild black cherry and raspberry
notes. Comes together on a supple frame, with plenty of staying power
on the finish.

Spain
2005 Unnum $17 $70
Rioja
Tempranillo
Intense cherry-red colour with aromas of blackberries and black pepper
in a balsamic background. On the palate, Unnum is vibrant, full of fruit
with an intense and complex finish.
2009 Vifna Palaciega $6 $24
Rioja
Tempranillo
A bright wine with medium to high intensity. Primary aromas of fruit an
d red berries underscored by notes of liquorice.
Well-balanced in the mouth with a fruity, fresh and clean aftertaste.

Portugal

(Port Wine)
Blandy’s Malmsey 10 yr $9 $100
Madeira
WE 90+

Has intensely concentrated nutty, caramel and honeyed flavors.
Although it is a rich, fortified wine, it finishes bright due to Madeira's
higher acidity.

Smith Woodhouse Lodge Reserve $5 $50
Oporto

Displays a deep ruby red color and is packed with intense aromas of
ripe red fruits, cassis, and floral hints. On the palate, full-bodied,
smooth and well balanced, with a long and lingering aftertaste.

$10 off Bottles purchased TO GO
18% gratuity will be added to parties of SIX or more
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Domestic Red Wine

Washington
2008 Januik $15 $58
Columbia Valley
Syrah
WS 92+
Smooth and inviting, with hints of bay leaf and tomato leaf adding depth to
the tipe blackberry and cassis flavors, finishing with an earthy cast. Offers
depth and savory complexity.

Oregon
2008 Boedecker “Athena” $14  $55
Willamette Valley
Pinot Noir
Vivid ruby. Sexy, high-pitched aromas of raspberry, cherry-cola and allspice,
with mounting florality. Juicy and precise, offering sweet, concentrated fruit
flavors and a touch of bitter cherry. Shows an attractive spiciness on the

finish, which clings with admirable tenacity and clarity.

California

2007 Kamen $28 $108

Sonoma Valley
Cabernet Sauvignon
RP 93+

Aged in oak, this well structured red should be cellared for 4-20 years.
Tightly wound and firm, with intense roasted coffee, dried herb and dried
berry flavors that are intense and concentrated, rustic and cedaty, slowly
moving into a pleasing loamy earthiness that gives this a distinctive quality.
2008 Westside $10 $40

Paso Robles

Zinfandel

This opaque and datk ruby colored Zinfandel opens with a very fragrant
ripe black raspberry jam bouquet with a hint of boysenberry and mild oak.
On the palate, this wine is a fruit bomb, medium bodied, and lush. The
flavor profile is a very ripe blackberry with notes of black currant and
boysenberry. The finish is dry and its mild tannins and fruit flavors linger
nicely.

2008 Blackburn $8 $32

Paso Robles

Cabernet Sauvignon

Rich and intense flavor, filled with fruit and spice. Ripe cherry, stewed
berries and cinnamon dominates the nose and carries on through the palate.
Layers of toffee, savory herbs, and currant lead you to a long, persistent
finish with lush, juicy tannins.

Sparkling Wines
2008 Antech Cremant de Limoux $8 $33
Languedoc
50% chardonnay, 40% chenin blanc and 10% mauzac
It is produced along the lines of methode champenoise and spends twelve
months on the lees before being disgorged. This balanced and elegant
sparkling wine reveals subtle hints of citrus fruits, toast and honey.
N.V. Flare $7 $25
Valencia
Espumosa de Moscatel
Bright straw. Powerful aromas of ripe apple, pear and white flowers, with
notes of anise and pungent herbs. Fleshy and loaded with fresh apple and
pear flavor; sweet on entry, then firms up and finishes with an impression of
dryness. Fascinating, perfumed and delicious.
N.V. Conde de Subirats $7 $26
San Sadurni d’ Anoia
Cava
Trepat, Pinot Noir
Medium pink in color, it reveals a charming nose of strawberry and rhubarb.
On the palate it is just off-dry, spicy, and flavorful.
Tiamo* $9
Piedmont
Prosecco
The flute is a warm yellow hue with a few light streams of bubbles
meandering upwards. The bouquet is fresh, with allusions of ripe fruit. It
has an off-dry palate, cool and crisp, with a clean light finish.

$10 off Bottles purchased TO GO
18% gratuity will be added to parties of SIX or more
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Domestic Red Wine

Washington
2008 Januik $15 $58
Columbia Valley
Syrah
WS 92+
Smooth and inviting, with hints of bay leaf and tomato leaf adding depth to
the ripe blackberry and cassis flavors, finishing with an earthy cast. Offers
depth and savory complexity.

Oregon
2008 Boedecker “Athena” $14 $55
Willamette Valley
Pinot Noir
Vivid ruby. Sexy, high-pitched aromas of raspberty, cherry-cola and allspice,
with mounting florality. Juicy and precise, offering sweet, concentrated fruit
flavors and a touch of bitter cherry. Shows an attractive spiciness on the
finish, which clings with admirable tenacity and clarity.

California
2007 Kamen $28 $108

Sonoma Valley
Cabernet Sauvignon
RP 93+

Aged in oak, this well structured red should be cellared for 4-20 years.
Tightly wound and firm, with intense roasted coffee, dried herb and dried
berry flavors that are intense and concentrated, rustic and cedary, slowly
moving into a pleasing loamy earthiness that gives this a distinctive quality.
2008 Westside $10 $40

Paso Robles

Zinfandel

This opaque and dark ruby colored Zinfandel opens with a very fragrant
ripe black raspberry jam bouquet with a hint of boysenberry and mild oak.
On the palate, this wine is a fruit bomb, medium bodied, and lush. The
flavor profile is a very ripe blackberry with notes of black currant and
boysenberry. The finish is dry and its mild tannins and fruit flavors linger
nicely.

2008 Blackburn $8 $32

Paso Robles

Cabernet Sauvignon

Rich and intense flavor, filled with fruit and spice. Ripe cherry, stewed
berries and cinnamon dominates the nose and carries on through the palate.
Layers of toffee, savory herbs, and currant lead you to a long, persistent
finish with lush, juicy tannins.

Sparkling Wines
2008 Antech Cremant de Limoux $8 $33
Languedoc
50% chardonnay, 40% chenin blanc and 10% mauzac
It is produced along the lines of methode champenoise and spends twelve
months on the lees before being disgorged. This balanced and elegant
sparkling wine reveals subtle hints of citrus fruits, toast and honey.
N.V. Flare $7 $25
Valencia
Espumosa de Moscatel
Bright straw. Powerful aromas of ripe apple, pear and white flowers, with
notes of anise and pungent herbs. Fleshy and loaded with fresh apple and
pear flavor; sweet on entry, then firms up and finishes with an impression of
dryness. Fascinating, perfumed and delicious.
N.V. Conde de Subirats $7 $26
San Sadurni d” Anoia
Cava
Trepat, Pinot Noir
Medium pink in color, it reveals a charming nose of strawberry and rhubarb.
On the palate it is just off-dry, spicy, and flavorful.
Tiamo* $9
Piedmont
Prosecco
The flute is a warm yellow hue with a few light streams of bubbles
meandering upwards. The bouquet is fresh, with allusions of ripe fruit. It
has an off-dry palate, cool and crisp, with a clean light finish.

$10 off Bottles purchased TO GO
18% gratuity will be added to parties of SIX or more
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White Wine

France
2010 Roblin “Origine” Sancerre $13 $50

Loire
Sauvignon Blanc

A classic sancerre with a leesey nose and a linear palate with crunch
apple, and a lot of bite. Crisp and juicy with a persistent finish.

2009 Mader $9 $35

Alsace

Reisling

Bright pale straw colour with watery hue. The nose displays aromas
of ripe lime, pear, apple and spice. The palate is quite full bodied
displaying mouthfilling flavours of ripe pear, apple, lime and spice.
Excellent concentration, texture and length. Clean dry finish with
long aftertaste of ripe lime, apple and spice.

Italy
2010 Saracco $9 $35

Piedmont
Moscato d’Asti

A unique wine where the beautiful aromas of the grapes are
enhanced by a crisp acidity, a light fizziness and the sweetness of the
natural residual sugar.

Germany
2010 Bernkasteler $10 $40
Mosel Saar Ruwer
Riesling
Medium intensity of lemony yellow color with a pronounced aroma
of vineyard peaches. Comes across as very sweet on the palate, fresh

and luscious with generous peach flavor.

Spain
2010 Prado Rey $7 $29

Rueda
Verdejo

A greenish-yellow color with very intense aromas of white fruits and
exotic and tropical fruits such as mango, pineapple or passion fruit.
Pleasant, smooth and fleshy on the palate with a lovely persistent
aftertaste.

Oregon

2010 Anne Amie $9 $35
Willamette Valley
Pinot Gris

Pinot gris is an elegant expression of this versatile vatietal. Intensely
aromatic powdery floral notes give way to a palate of Asian pear,
Meyer lemon and rose petal. Balanced and crisp.

California
2010 Elizabeth Spencer “Special Cuveé¢” $14 $54

Sonoma Coast
Chardonnay

Pale yellow golden in color, brightening to an even more delicate
hue at the edges. Subtle aromas of crushed limestone, acacia, pear
and tangerine essence intermingle. Initially lush and opulent on the
palate, the wine’s wonderful balance is maintained by a lively vein of
bright natural acidity that winds through flavors of white peach,
starfruit and just a hint of white pepper and slate. A vibrant yet
creamy smooth finish rounded out with lemon curd.

2010 Banshee $9 $36

Napa Valley

Sauvignon Blanc

Flashes subtle hints of orange blossom and spring meadow on the
nose. On the palate there are elements of citrus, melon and sweet
grass. There's a beautiful tension created in the mouth between the
medium body texture and the refreshingly brisk finish

$10 off Bottles purchased TO GO
18% gratuity will be added to parties of SIX or more
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White Wine

France
2010 Roblin “Origine” Sancerte $13 $50

Loire
Sauvignon Blanc

A classic sancerre with a leesey nose and a linear palate with crunch
apple, and a lot of bite. Crisp and juicy with a persistent finish.

2009 Mader $9 $35

Alsace

Reisling

Bright pale straw colour with watery hue. The nose displays aromas
of ripe lime, pear, apple and spice. The palate is quite full bodied
displaying mouthfilling flavours of ripe pear, apple, lime and spice.
Excellent concentration, texture and length. Clean dry finish with
long aftertaste of ripe lime, apple and spice.

Italy
2010 Saracco $9 $35

Piedmont
Moscato d’Asti

A unique wine where the beautiful aromas of the grapes are
enhanced by a crisp acidity, a light fizziness and the sweetness of the
natural residual sugar.

Germany
2010 Bernkasteler $10 $40

Mosel Saar Ruwer

Riesling

Medium intensity of lemony yellow color with a pronounced aroma
of vineyard peaches. Comes across as very sweet on the palate, fresh

and luscious with generous peach flavor.

Spain
2010 Prado Rey $7 $29

Rueda
Verdejo

A greenish-yellow color with very intense aromas of white fruits and
exotic and tropical fruits such as mango, pineapple or passion fruit.
Pleasant, smooth and fleshy on the palate with a lovely persistent
aftertaste.

Oregon
2010 Anne Amie $9 $35
Willamette Valley
Pinot Gris
Pinot gris is an elegant expression of this versatile varietal. Intensely
aromatic powdery floral notes give way to a palate of Asian pear,
Meyer lemon and rose petal. Balanced and crisp.

California
2010 Elizabeth Spencer “Special Cuveé” $14 $54
Sonoma Coast
Chardonnay

Pale yellow golden in color, brightening to an even more delicate
hue at the edges. Subtle aromas of crushed limestone, acacia, pear
and tangerine essence intermingle. Initially lush and opulent on the
palate, the wine’s wonderful balance is maintained by a lively vein of
bright natural acidity that winds through flavors of white peach,
starfruit and just a hint of white pepper and slate. A vibrant yet
creamy smooth finish rounded out with lemon curd.

2010 Banshee $9 $36

Napa Valley

Sauvignon Blanc

Flashes subtle hints of orange blossom and spring meadow on the
nose. On the palate there are elements of citrus, melon and sweet
grass. There's a beautiful tension created in the mouth between the
medium body texture and the refreshingly brisk finish

$10 off Bottles purchased TO GO
18% gratuity will be added to parties of SIX or more
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Beer Selections
Victory Festbier $7.00
Downingtown, PA
Taste of sweet roast and caramel, smooth and slow finish.

Black Chocolate Stout $9.00
Utica, NY

Achieves a chocolate aroma and flavor through the artful blending
of six varieties of black, chocolate, and roasted malts.

Shock Top Belgian White $6.00
Missouri

A spiced, wheat ale, brewed with real orange, lemon and lime peels
then paired with coriander spice to produce a crisp and distinctive
taste with a satisfying flavor.

Weihenstephner Hefeweissbier $8.00
Germany

Extremely refreshing, naturally cloudy wheat beer, wonderful yeasty
fragrance and taste.

Food and Beverages

Light Fare
Almonds $2.50
Assorted olive cocktail $3.50
Hummus w/ baguette $6.50
Bruschetta $9
Mozzarella & tomato salad $9
Four cheese plate $17.50

Belletoille Brie, Gruyere, Montalban, Valdeon Bleu
Includes Assorted Charcuterie

Six cheese plate $22
Belletoille Brie, Aged Gouda, Gruyere, Montalban,
Valdeon Blue, Cranberry Goat Torta
Includes Assorted Charcuterie

Salads
Spinach salad $10
Spinach, sliced almonds, mushroom, diced tomatoes
Baby arugula pear salad $10

Fresh ripe pears, baby arugula, walnuts, blue cheese

**Dressings: Ranch, Creamy Caesar, Light Honey Mustard,
Light Raspberry & Walnut Vinaigrette

Panini
Ham & Brie $10
Tutkey & Gouda w/ Dijon mustard $10
Roast beef & Cheddar w/ horseradish $10
Prosciutto & Cheddar $10
**Paninis ate made with tomatoes
Desserts
Chocolate cake $4.50
Strawberry cheesecake $4.50
Beverages
Espresso $3
Double Espresso $3.50
Cappuccino/Latte $4
Café Mocha $4.50
Soft Drinks $2.75

Sparkling Water, Coke, Diet Coke, Ginger Ale
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Beer Selections
Victory Festbier $7.00
Downingtown, PA
Taste of sweet roast and caramel, smooth and slow finish.

Black Chocolate Stout $9.00
Utica, NY

Achieves a chocolate aroma and flavor through the artful blending
of six varieties of black, chocolate, and roasted malts.

Shock Top Belgian White $6.00
Missouri

A spiced, wheat ale, brewed with real orange, lemon and lime peels
then paired with coriander spice to produce a crisp and distinctive
taste with a satisfying flavor.

Weihenstephner Hefeweissbier $8.00
Germany

Extremely refreshing, naturally cloudy wheat beer, wonderful yeasty
fragrance and taste.

Food and Beverages

Light Fare
Almonds $2.50
Assorted olive cocktail $3.50
Hummus w/ baguette $6.50
Bruschetta $9
Mozzarella & tomato salad $9
Four cheese plate $17.50

Belletoille Brie, Gruyere, Montalban, Valdeon Bleu
Includes Assorted Charcuterie

Six cheese plate $22
Belletoille Brie, Aged Gouda, Gruyere, Montalban,
Valdeon Blue, Cranberry Goat Torta
Includes Assorted Charcuterie

Salads
Spinach salad $10
Spinach, sliced almonds, mushroom, diced tomatoes
Baby arugula pear salad $10

Fresh ripe pears, baby arugula, walnuts, blue cheese

**¥Dressings: Ranch, Creamy Caesar, Light Honey Mustard,
Light Raspberry & Walnut Vinaigrette

Panini
Ham & Brie $10
Turkey & Gouda w/ Dijon mustard $10
Roast beef & Cheddar w/ horseradish $10
Prosciutto & Cheddar $10
**Paninis are made with tomatoes
Desserts
Chocolate cake $4.50
Strawberry cheesecake $4.50
Beverages
Espresso $3
Double Espresso $3.50
Cappuccino/Latte $4
Café Mocha $4.50
Soft Drinks $2.75

Sparkling Water, Coke, Diet Coke, Ginger Ale
Tasting Options
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Eno-Card

$10 Minimum
Available to Guest Seated Indoors Only.
Try 24 of the wines on the menu in 1 oz., 30z., or 5 oz. pours from our self-
serve Enomatic machines.
Ask your setver for details.

Flights

(Not available after 7pm Thursday - Saturday)

Estate Flight $13.50
Four 1 ounce servings of our Boxwood Wines
Light Flight $15.50

House selection of 4 white wines and 1 rosé
Wines To Go

All of the wines on our wine list are available for
purchase to go at a $10 discount. Ask your server
about additional wines that are available for to-go

purchases only.

HAPPY HOUR MONDAY - THURSDAYS
5PM-7PM

$5 house selection of Red, White and Sparkling Wine.
Light Fare Specials
FOOTBALL SPECIAL

Enjoy our specialty beers for $5 each all day on Sundays and
Monday nights.

LIVE MUSIC
THURSDAY NIGHTS
STARTING AT 8:30PM
SATURDAY NIGHTS

STARTING AT 8PM

STAY UPDATED ON THE LATEST NEWS AND EVENTS
FROM THE BOXWOOD WINERY AND THE TASTING
ROOMS

FOLLOW US ON TWITTER
@TASTINGROOMWINE

BECOME A FAN OF THE TASTING ROOM WINE BARS
AND THE BOXWOOD WINERY ON FACEBOOK
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THE BOXWOOD WINERY

Eno-Card

$10 Minimum
Available to Guest Seated Indoors Only.
Try 24 of the wines on the menu in 1 oz., 30z., or 5 oz. pours from our self-
serve Enomatic machines.
Ask your server for details.

Flights

(Not available after 7pm Thursday - Saturday)

Estate Flight $13.50
Four 1 ounce servings of our Boxwood Wines
Light Flight $15.50

House selection of 4 white wines and 1 rosé
Wines To Go

All of the wines on our wine list are available for
purchase to go at a $10 discount. Ask your server
about additional wines that are available for to-go

purchases only.

HAPPY HOUR MONDAY - THURSDAYS
5PM-7PM

$5 house selection of Red, White and Sparkling Wine.
Light Fare Specials
FOOTBALL SPECIAL

Enjoy our specialty beers for $5 each all day on Sundays and
Monday nights.

LIVE MUSIC
THURSDAY NIGHTS
STARTING AT 8:30PM
SATURDAY NIGHTS

STARTING AT 8PM

STAY UPDATED ON THE LATEST NEWS AND EVENTS
FROM THE BOXWOOD WINERY AND THE TASTING
ROOMS

FOLLOW US ON TWITTER
@TASTINGROOMWINE

BECOME A FAN OF THE TASTING ROOM WINE BARS
AND THE BOXWOOD WINERY ON FACEBOOK
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