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Spring is right around the corner, and we’re looking forward to blue skies, green

grass, longer days, tulips and daffodils, new vintages of wine, and another wine

growing season!

Last year was tough – and we’re grateful that Arrington Vineyards was a respite

which many guests enjoyed. Wine club members already knew what our new

guests discovered during the pandemic: that our 95 acre property is a great

place to enjoy being outdoors with friends and family while being socially distant

and safe. 

As you know by now, we switched wine club software providers February 1, 2021

in order to improve your Club experience with us. Part of this change also

included refreshing our website – hopefully making it a more pleasant and

informative connection to us. Let us know what you think about the new site and

we welcome any suggestions you might have!

Warmer spring weather also means the return of live music weekends at the

winery – along with the return of “Food Truck Fridays” and sales of our

outrageously popular “Frosés”  …and it’s all only a few weeks away! Take a look

at our recently updated 2021 events calendar here:   AV EVENTS CALENDAR

It is our sincere hope that 2021 will be a year filled with renewed joy, hope, and

in-person togetherness. 

We hope to see you soon at the winery!

Cheers!

Kip Summers,

President and Master Vintner

Happy March from Arrington Vineyards!

https://www.arringtonvineyards.com/Events-Calendar


Featured Wines

Recipe

1 Tbsp. Olive Oil 

2 Tbsp. butter 

5 large yellow onions, thinly sliced 

1 tsp salt, plus more to taste 

2 Tbsp. all purpose flour 

3 cloves garlic, minced

½ cup dry white wine (or beef broth), for

deglazing the pan

8 cups beef broth

1 tsp. fresh thyme 

1 tbsp. Worchester sauce 

1 Bay leaf

1 Demi French baguette, cut into 1-inch-

thick slices

1 Tbsp. butter

Garlic Powder

8 oz Gruyere cheese, thickly shredded

INGREDIENTS
Melt oil and butter in large pot over medium heat. Add in onions

and salt. Cook onions, stirring occasionally; check onions every 10

-15 minutes until they have completely caramelized and turned

golden in color. This usually takes 30-40 minutes total. (If onions

appear to be burning or sticking to the pot, simply reduce heat and

add a splash of water)

After onions have caramelized completely, add flour and minced

garlic, stir to mix together and cook for 2 more minutes.

Deglaze the pan with about ½ cup very dry white wine or beef broth

and scrape any brown bits. Slowly add in beef broth, thyme, freshly

ground black pepper, Worcheshire sauce, and bay leaf. Shimmer

uncovered for 30 minutes. After 30 minutes remove bay leaf and

adjust seasonings f necessary. 

About 10 minutes before the soup is done, preheat oven to 400°F.

On a large baking sheet add baguette slices in a single layer on the

baking sheet, brush one side of toast with butter and garlic powder

and toast for 5 minutes. 

Add shredded Gruyere cheese on top of baguette and toast for 3-5

more minutes until cheese is melted. Ladle soup into bowls and add

a slice of cheesy baguette on top. Serve soup immediately. 

INSTRUCTIONS

Recipe adapted from Ambitiouskitchen.com

Classic French Onion Soup

Tasting Notes

Style : light bodied

Aroma : wild berries, cherry pie

Flavor : cranberry, pomegranate, baking spices

Winemaker Notes

Similar in style to Pinot Noir, this red wine blend was aged for

one year in stainless steel tanks fitted with French oak staves.

Its flavor is a light bodied balance of smoky oak and red fruits

with silky

smooth tannins.

Food Pairings

Lamb, duck and roasted chicken recipes; Charcuterie and

other cold meats; roast pork with herbs, Italian recipes, goat

cheeses, mild hard cheese

Petite Noir Blend 18/19



Featured Wines

Recipe
Buffalo Chicken Deviled Eggs

6 eggs

1 lbs. boneless skinless

chicken breast

1/2 cup mayonnaise

1/2 cup hot sauce

1/2 tsp salt

1/2 tsp pepper

Green onion to garnish

INGREDIENTS
Hard boil eggs by placing 6 eggs in boiling water. Cover pot and

continue to boil for 10 minutes. Place immediately in an ice bath and

chill for 5 minutes.

Add chicken breasts to a saucepan and cover with water. Bring to a

boil and reduce heat to a simmer. Cover pot and allow the chicken

to simmer for 10 minutes.

Once eggs have cooled peel them, cut them in half long ways and

scoop out the yolks. Place the yolks in a large mixing bowl and save

whites.

Shred the chicken by pulling apart with two forks. Smash yolks with a

fork and add mayo, hot sauce, salt and pepper to the bowl. Combine

thoroughly to make a smooth sauce. Pour the sauce over the

shredded chicken and stir.

Stuff each egg white with the shredded buffalo chicken mixture. Top

each bite with a sliced green onion. Store in refrigerator for up to 4

days. 

INSTRUCTIONS

Recipe adapted by madaboutfood.co

Tasting Notes

Style : refreshing, fruit-forward, slightly sweet

Aroma : melon and peach

Flavor : nectarine and green apple

Winemaker Notes

This Riesling was cold fermented in stainless steel tanks to

preserve the natural fresh fruit flavors for which this grape

is known. This wine has a little residual sweetness to

balance its refreshing acidity. A little Muscat Canelli was

added for extra flavor richness and aromatic complexity.

Food Pairings

Most cheeses, seafood, sushi, East Asian cuisine, fresh

salads, chicken recipes, turkey recipes.

Riesling 2019

https://www.arringtonvineyards.com/product/Riesling-2019


Elevated Tasting Experiences
Premier Experience

This semi-private tasting experience takes place in the

Oak Room of our charming Vineyard House, with views of

our Barn. Our pairings change seasonally, be sure to check

out the newest pairing, all prepared by Simply Living Life.

Includes a Souvenir AV logo crystal wine glass.

Reservations required.

Tasting Price: $60 per guest | $55 per Wine Club Member

Duration: 90 minutes

Availability:  Saturdays | Sundays

Signature Group Tasting

Enjoy a relaxing, seated indoor wine tasting in our

Vineyard House where you can enjoy a preselected flight

of wine. Wine Club Members may choose from any

preselected flight or an exclusive flight available to

members only. 

Reservations required.

Availability:  Saturdays | Sundays

Check website or contact Katie Jones for pricing.

Click here to book an

elevated experience

Contact: Katie Jones, Experience Manager

katiejones@arringtonvineyards.com | 615.395.0102 x 216

https://www.arringtonvineyards.com/Elevated-Experiences
https://www.arringtonvineyards.com/Elevated-Experiences
https://www.arringtonvineyards.com/Elevated-Experiences
https://www.arringtonvineyards.com/Elevated-Experiences
https://www.arringtonvineyards.com/Elevated-Experiences


Mark your calendar! Music in the Vines kicks off the first weekend of

April. Enjoy live Jazz at the Pavilion and Bluegrass at the Barn every

Saturday and Sunday from 3-7pm.

Please bring a face mask when visiting us. To prevent the

spread of COVID-19, face masks are required when inside

our retail areas, bathrooms, buildings, and event locations.

Guests are not required to wear masks outside in our picnic

areas, or while drinking or eating at our reserve tastings.

Let Simply Living Life make your

next visit to the winery even more

relaxing by having a gourmet

picnic delivered to you.
Upon arrival, your picnic will be waiting at the vineyard in

a signature picnic basket, complete with wine glasses,

cloth napkins, dinnerware, and a tablecloth. Choose

from a carefully curated menu, and your picnic will be

ready to savor as you enjoy simply living life.

Visit www.Simply-Living-Life.com or call (615) 377-5343

Click here to view our

event calendar

https://www.arringtonvineyards.com/Event-Calendar/Music-in-the-Vines
http://www.simply-living-life.com/
https://www.arringtonvineyards.com/Events-Calendar


WINE CLUB MONTHS 2021

MAY 2021 CLUB DATES

HOURS OF OPERATION
 

Monday through Saturday: 11am - 8pm

Sunday: 12pm – 6pm

Barn Hours | Closed November through March 

Office Hours | Monday through Friday 9am – 5pm

wineclub@arringtonvineyards.com

Follow us @arringtonvineyards

Copyright © 2021 Arrington Vineyards, All rights reserved. 

6211 Patton Road, Arrington, TN

www.arringtonvineyards.com

March
May

September
November

May 3rd | Process Club Orders for Payment

May 4th | Will-Call Orders are available for Pick Up
(you have 30 days to pick up orders)

May 17th | Shipping Orders Ship Out

https://www.arringtonvineyards.com/Visit-Us
http://facebook.com/arringtonvineyards
http://instagram.com/arringtonvineyards
https://www.arringtonvineyards.com/Wine-Club/Wine-Club-Selection
https://www.arringtonvineyards.com/Wine-Club/Wine-Club-Selection
https://www.arringtonvineyards.com/Wine-Club/Wine-Club-Selection
https://www.arringtonvineyards.com/

