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Greetings from Vintage 2021!

I love this time year when the hot summer weather begins to cool, football season returns, and at

the winery, the smell of fermenting wine fills the air!

The 2021 grape harvest began in late August with the arrival of Chardonel grapes (for our

sparkling wine) grown near Kenton, Tennessee. We also began harvesting our own estate-grown

Corot Noir grapes – which will make our Sparkling Rosé. Sparkling wine grapes always come first,

because they are intentionally harvested early to preserve their natural acidity and delicate flavors

– both of which are necessary to produce ultra-premium sparkling wine.

Despite the miles of bird netting draped over the vine rows and the noisy blasts of air cannons to

scare away the birds, people still ask us if we make wine from the grapes that we grow at the

winery. Yes, we actually use our grapes to make wine. Specifically, our grapes are the primary

ingredient of our Antebellum Red and White Wines, our Sparkle Rosé, and our port-style wine,

Encore. We expect to harvest about 120,000 lb. of grapes (about 50,000 bottles) from our estate

grapevines this year.

It sure was fun doing the KB Reserve Cabernet vertical tastings this summer. We were hoping to

host more wine club events during the remainder of 2021, but the pandemic’s resurgence

compelled us to delay our plans for now. However, we will still be hosting our regular schedule of

“Food Truck Fridays” and “Music In The Vines” on Saturdays and Sundays.

2021 continues to be a challenging year for everyone. Like many other businesses, we’ve had our

fair share of pandemic-related supply chain issues. Fortunately for us, winemaking is a relatively

slow process – so we’ve been able to make our way through this year’s challenges without any

major disruptions to our wine production. 

I am very grateful and proud of our entire AV Staff and their resilience in the face of constant

disruptions. I’m also grateful for you, our wonderful Wine Club Members! As the saying goes: “the

best wines are the ones we drink with friends” – and it’s been great to see many of your smiling

faces at the winery this year. 

Here’s to you and happier, healthier days ahead!

Cheers!

Kip Summers



Featured Red Wine

Pairs well with...

4lbs of chicken wings, drumettes and flats

separated

3 Tbsp of olive oil

Kosher salt and pepper to taste

1 1/2 cups of Coca-Cola

3/4 cup of brown sugar

2/3 cup of tomato paste

5 garlic cloves, crushed

1/3 cup Red Pepper Hot Sauce (Tabasco)

1 Tbsp of smoked paprika

INGREDIENTS

SAUCE

Preheat the oven to 400 degrees. Top 2 baking sheets with a

metal rack. Line a third baking sheet with foil. 

Remove chicken wings from the package and pat very dry with a

paper towel. Toss in a bowl with olive oil and generously season

with kosher salt and black pepper, then arrange on the prepared

baking sheets.

Bake for 45 minutes to 1 hour, or until crisp and golden brown.

(You can turn the broiler on for the last 3-5 minutes to give them

even more color, if desired.)

Combine Coca-Cola, brown sugar, tomato paste, and garlic in a

medium saucepan over high heat. Bring to a boil, then lower heat

to a simmer. Whisk in hot sauce, paprika, and salt. Let simmer for

5-10 minutes, whisking occasionally, until the sauce thickens. 

Once the chicken is ready, remove from the oven and use tongs

to roll each piece in the sauce, then place on the prepared foil-

lined baking sheet. Lower oven to 350 and bake for 7 minutes to

set glaze. Serve immediately with additional sauce on the side

for dipping. 

INSTRUCTIONS | Prepare the wings

1.

2.

3.

Make the sauce

1.

2.

Recipe adapted from www.alwaysorderdessert.com

Sweet &Spicy Coca-Cola Chicken Wings

Tasting Notes

Style : medium-bodied

Aroma : cherry cola, leather

Flavor : cherry cola, wild blackberries, and a hint of Bourbon Whiskey

Winemaker Notes

This wine was made from a complex blend of our estate grown

Chambourcin and Corot Noir along with the Cabernet Sauvignon,

Merlot, Cabernet Franc and Petite Verdot grown in Washington. The

blend was aged in French and American oak barrels for two years,

then transferred to Bourbon whiskey barrels for another twelve

months of aging to further mellow the wine and infuse it with extra

layers of delicious complexity.   

Food Pairings

Pairs well with BBQ, smoked meats, steaks, savory dishes, and dark

chocolate

Antebellum Red 2017

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


Featured White Wine

Easy Shrimp Ceviche
1 lb. shrimp - peeled,

deveined, and cooked

1/4 cup lime juice

1/4 cup lemon juice

1/4 cup diced red onion

2 Roma tomatoes

1 large avocado

pinch of salt

A package of crackers or

tortilla chips for serving

(optional)

INGREDIENTS

Cut the shrimp into 1/4 inch pieces and

transfer to a large mixing bowl. 

Pour lime and lemon juice. Cover and let

marinate for 30 minutes.

Stir in cilantro, red onion, tomato, and

avocado. Season with a pinch of salt to

taste. Serve chilled. 

INSTRUCTIONS

1.

2.

3.

Recipe adapted from www.thestayathomechef.com

Tasting Notes

Style : refreshing and fruit-forward

Aroma : orange blossom and melon

Flavor : Asian pear, nectarine, and papaya

Winemaker Notes

Similar in style to Pinot Grigio but slightly more complex, we blended

five different grape varieties to make this elegant white wine. This

wine was made by cold fermenting (55°F) the juice in stainless steel

tanks to preserve its juicy fruit flavors. Moderate alcohol content and

balanced acidity also help make this the perfect “food-friendly”

white wine. 33% of the grapes used for this wine were grown in our

Estate vineyard at Arrington Vineyards and 62% were grown in the

Yakima Valley located in Washington State.

Food Pairings

Pairs well with Seafood, chicken dishes, salads, creamy pastas,

ceviche, fish tacos

Stag's White 2020

Pairs well with...

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


Click here to book an

elevated experience

Elevated Tasting Experiences

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:  Fridays | Saturdays | Sundays

Contact: Katie Jones, Experience Manager

katiejones@arringtonvineyards.com | 615.395.0102 x 216

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:  Fridays | Saturdays | Sundays

Book your reservation today!

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

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 view our

event calendar

Food Truck Fridays take place May

through October. Features live music

and Food Trucks from 5pm until 9pm.

View our event calendar for up to date

information. 

We ask that everyone wears a mask in our indoor spaces.
Masks are not required when enjoying our outdoor areas.

Let Simply Living Life make your

next visit to the winery easy. We have

the wine and they have the food! Try

out their new Food Truck "The Derby"

serving desserts and coffee drinks

Fridays, Saturdays and Sundays.

Visit www.Simply-Living-Life.com to view their menus

Live music every Saturday & Sunday

from 3pm until 7pm! View our event

calendar for up to date information

on which bands are being featured

each week. 

https://simply-living-life.com/
https://simply-living-life.com/
https://www.arringtonvineyards.com/Events-Calendar
http://www.simply-living-life.com/


WINE CLUB MONTHS 2021

NOVEMBER 2021 CLUB DATES

HOURS OF OPERATION

 

Monday through Thursday: 11am - 8pm

Friday: 11am - 9pm

Saturday: 11am - 8pm 

Sunday: 12pm – 8pm

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

November 1st | Process Club Orders for Payment
 

November 2nd | Will-Call Orders are available for
Pick Up (you have 30 days to pick up orders)

https://www.arringtonvineyards.com/Contact-Us
http://facebook.com/arringtonvineyards
http://instagram.com/arringtonvineyards
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