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Happy Autumn 2021!

We’ve had an amazing year here at Arrington Vineyards. Despite all of the challenges that came with

“pandemic disruption”, we served more guests at the winery this year than ever before! We truly

enjoyed providing memorable and relaxing wine country experiences for you and our many guests this

year. Thanks for your continued patronage!

This year was also a great year for local grapes! Our Vineyard Manager Eric Ragel has been doing a

superb job of tending our estate vines. This year’s crop was our largest ever with a total haul of

144,240 pounds of hand-picked grapes! 30% of the crop was white wine grapes which we transformed

into our 2021 Antebellum White Wine. Soon this white wine will begin its long rest in freshly emptied

whiskey barrels before being bottled next summer. The other 70% of the crop was red wine grapes

which made the 2021 Antebellum Red Wine. This red wine will spend all of 2022 in wine barrels before

finishing the aging process in whiskey barrels in 2023.

Speaking of wine, next year we are introducing THREE new sweet wines: Blueberry, Strawberry and

Peach! Keep in mind that these are not flavored wines, but rich, flavorful FRUIT wines made from the

fresh juice of blueberries, strawberries, and peaches! Our Peach Frosés have been such a huge hit, that

we decided to make a sweet Peach wine so you can have a bottled version of our famous Frosé. We

hope to have these new fruit wines available for the March 2022 club run. Stay tuned!

Also, our new Wine Club Reserve 2018 Petite Sirah will be released soon! Petite Sirah is a dark and juicy

dry red wine that is an essential ingredient of our Red Fox Red blend. Though Sangiovese is 70% of Red

Fox Red, Petite Sirah is a major 20% contributor to the smooth deliciousness that is Red Fox Red. Our

2018 Petite Sirah was so good that we decided to feature it alone and bottled 4,400 bottles of it

exclusively for wine club members.

Though the days have shortened and the weather has cooled, we still have great music and bonfires to

enjoy through the end of this year. Also, every autumn we enclose and heat our Lodge deck and Cellar

patio to provide a cozy spot for you to enjoy your visit. Even in winter our winery is open every day -

except Thanksgiving Day, Christmas Day, and New Year’s Day. 

Thanks for being a member of Kix’s Wine Club. We look forward to providing more great vintages of

wine and wine country experiences for you to enjoy with your friends and family!

Here’s to a happier and healthier 2022!

Cheers!

 

Kip Summers

President, Master Vintner



Featured Red Wine

Pairs well with...

1/2 cup (1 stick) unsalted butter, room

temperature, plus 2 tablespoons melted

1/4 cup packed light-brown sugar

1 1/4 cups all-purpose flour (spooned and

leveled)

1/2 teaspoon salt

3 large eggs

3/4 cup light corn syrup

1/2 cup granulated sugar

1 package semi sweet chocolate chips

(11.5oz)

2 cups coarsely chopped pecans

Optional: 1/4 cups Port wine

INGREDIENTS
Preheat the oven to 350 degrees. Line the bottom and sides

of a 9-by-13-inch baking pan with aluminum foil. In the bowl

of an electric mixer, beat 1 stick room-temperature butter,

brown sugar, flour, and salt until coarse crumbs form. Pour

mixture into prepared pan; press firmly into bottom.

Bake until lightly browned, 25 to 30 minutes. Let cool, 10

minutes.

Meanwhile, in the same large bowl, mix eggs, corn syrup,

granulated sugar, and melted butter until well combined. Add

chocolate chips and pecans; spread over the crust. Bake until

set, 25 to 30 minutes. Cool completely in the pan before

lifting out (using foil to lift). Cut into 32 bars (8 rows by 4

rows).

INSTRUCTIONS

1.

2.

3.

Want to add a little bit of AV to this recipe? Substitute 1/4 of

corn syrup with our Encore 2018!

Recipe adapted from www.MarthaStewart.com

Chocolate Pecan Pie Bars

Tasting Notes

Style : rich, sweet, Ruby Port

Aroma : candied pecans

Flavor : mocha, cherries

Winemaker Notes

Encore is made from our estate grown Chambourcin grapes usually

aged in American and French oak barrels for two to three years.

This special blend is predominantly 2018 Chambourcin with a few

specially selected barrels of estate grown Encore from 2015 and

2017 vintages. This smooth multi-vintage dessert wine captures the

essence of our history: delicious, beautiful, and long-lasting!   

Food Pairings

Encore can be enjoyed on its own or paired with blue cheeses,

crème brûlée, and chocolate desserts.

Encore 2018

https://www.arringtonvineyards.com/product/Antebellum-2017?productListName=Wines&position=2


Featured White Wine

Brie, Apple, and Fig Grilled Cheese
2 slices of Italian or French

bread loaf

1 oz of butter, softened

2 oz of sliced Brie cheese

3-4 thin slices of apple

2 oz fig preserves

6 baby spinach leaves

salt, to taste

INGREDIENTS

Layer slices of the Brie on one slice of buttered

bread; butter on the outside. Layer apple, fig

preserves, and spinach leaves on top of

cheese. Top with the 2nd slice of bread,

buttered on the outside. 

Cook on a griddle or in a frying pan for 3-4

minutes on one side until it is browned. Flip

over and weigh with a second to flatten them a

bit and fry for another 3-4 minutes until

browned and the cheese is melting. Slice in

half to serve.

INSTRUCTIONS

1.

2.

Recipe adapted from www.creative-culinary.com

Tasting Notes

Style : refreshing, elegant, and dry

Aroma : pineapple, poached pear

Flavor : apricot, toasted oak

Winemaker Notes

Fermented cool in Stainless tanks to capture the crisp fruity flavors

and aromas then aged with French oak to soften and create more

layers of flavor. This wine is a classic American Chardonnay

experience: elegant with balanced acidity, loaded with flavor and a

nice smooth oak finish.

Food Pairings

Chardonnay pairs well with grilled salmon, roasted chicken, pork

chops, creamy soups, and full flavored cheeses. 

Chardonnay 2020

Pairs well with...

https://www.arringtonvineyards.com/Store/wines


Click here to book an

elevated experience

Premier Food & Wine Pairing 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.

 

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. 

Availability:  Saturdays | Sundays

Wine Loft Experience 
Enjoy stunning views of our hillside and Music in the

Vines series in our private Wine Loft. This experience

offers a unique setting perfect for intimate gatherings

of up to 10 people. This includes 4 hours of reserved

time, a Riedel wine glass to use throughout your

experience, and seating for 10 inside the Wine Loft and

outside on the loft deck.

Availability:  Fridays | Saturdays | Sundays

Elevated Tasting Experiences

Contact: Katie Jones, Experience Manager

katiejones@arringtonvineyards.com | 615.395.0102 x 216

Book your reservation today!

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
https://www.arringtonvineyards.com/Visit-Us/Private-Winery-Experiences
https://www.arringtonvineyards.com/Visit-Us/Private-Winery-Experiences


Click here to book an

elevated experience

Premier Experience at Home
Pumpkin Soup paired with Riesling

Contact: Katie Jones, Experience Manager

katiejones@arringtonvineyards.com | 615.395.0102 x 216

2lbs Fresh Pumpkin 

16oz Chopped Carrots

2 tablespoon Butter

1 teaspoon Oil

1 medium White Onion Chopped

1 tablespoon Garlic Minced

5 - 6 cups Vegetable Stock

2 sprigs fresh Rosemary

½ cup Cream

salt and pepper to taste

Crème Fraiche

Parmesan

Pepitas

Rosemary

Ingredients: 

      or 32oz Canned Pumpkin

 

Garnish: 

 If using fresh pumpkin, start with skinning and

deseeding pumpkin. Roughly chop it to small

cubes.

In a heavy bottom pan, melt butter and oil.

When hot add sliced onion and minced garlic.

When the onion has softened and garlic is

aromatic, add chopped carrot and pumpkin.

Roast vegetables for about 10-15 minutes,

stirring in between.

 When you see small brown spots appearing

on the pumpkin, Stir in the stock.

Season with rosemary, salt and pepper.

Instructions:

1.

2.

3.

4.

5.

6.

7. Cover and cook until the veggies are cooked through
and tender. Switch off the flame. Remove the sprig of
thyme.

8. Using a hand blender, blend until it is smooth.

9. Put back the flame and let it cook for a couple of
minutes.

10. Stir in cream and switch off the flame.

11. Garnish with pepitas, crème fraiche, parmesan and
fresh chopped rosemary.

12. Enjoy with a glass of Arrington Vineyards Riesling!

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


New Merch Alert!

Shop now

Heather White 

Wine Club T-Shirt
$28.99/$24.64 WC

Tan

Wine Club T-Shirt
$28.99/$24.64 WC 

Our gift to you this holiday season! You will

receive this ornament with your November club

order when you pick it up at the winery or will

be shipped to you with your club order.

Wine Club Hat
$30.00/$25.50 WC

https://www.arringtonvineyards.com/product/Tee-Wine-Club-Heather-White?productListName=Apparel&position=17
https://www.arringtonvineyards.com/product/Tee-Wine-Club-Tan?productListName=Apparel&position=18
https://www.arringtonvineyards.com/Store/Apparel
https://www.arringtonvineyards.com/Store/Apparel
https://www.arringtonvineyards.com/product/Tee-Wine-Club-Heather-White?productListName=Apparel&position=17


WINE CLUB MONTHS

MARCH 2022 CLUB DATES

HOURS OF OPERATION

 
Monday through Saturday: 11am - 8pm

Sunday: 12pm – 6pm

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

March 1st | Process Club Orders for Payment
March 2nd | Will-Call Orders are available for Pick

Up (you have 30 days to pick up orders)
March 14th | Orders ship out

https://www.arringtonvineyards.com/Contact-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/

