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Happy Harvest 2022 from Arrington Vineyards!
Fall is right around the corner! Here comes cool evenings, bonfires on the hillside, our seasonal Fall Frosé, football
on TV, and a new vintage of wine! Our winemaker, Chase Vienneau, and his wine production team have been busy
bottling wine all spring and summer to keep up with sales and to empty tanks and barrels so they can hold a new
vintage of wine.
This year’s harvest began in mid-August with the arrival of Chardonel grapes from Kenton, Tennessee. These
grapes are showcased in our bottle-fermented sparkling wine Sparkle Blanc. With the recent growth in sales of our
Antebellum White Wine and Sparkle Blanc, our need for more Chardonel grapes has grown too. So, we planted
two acres of Chardonel grapevines on our hillsides this past April. Hopefully by 2025, our new Chardonel vines will
be supplying us with enough grapes to make Sparkle Blanc from our own grapes. Speaking of new vines, we also
planted a few rows of Cabernet Sauvignon (125 grapevines) as a multi-year experiment with different Cabernet
clones and rootstocks to see which will work best at our location.
We kicked off our estate harvest on August 17th with several tons of hand-picked Vignoles – a fruit-forward white
wine grape that’s also part of our Antebellum White Wine blend. We anticipate that we’ll harvest a total of 50 tons
of grapes from our estate vines this year. If you’ve been here recently, you probably heard the booms of our
propane cannons going off in the vineyards. Though we use eleven miles of netting to protect our grapes, we also
use harmless (but VERY loud) cannons to scare the birds away.
So, what’s new at AV this fall? Well, for starters, we introduced two new wines: Pinot Noir and Petite Sirah. Pinot
Noir replaces our “Petite Noir” and is available as a regular part of our lineup. Our Pinot has a bit more tannin than
you’d normally expect from a Pinot Noir, but it’s balanced by rich cherry-berry flavors. Petite Sirah is a wine that
we make every year as a major component of our popular Sangiovese-based blend Red Fox Red. This time, we
made a little extra Petite Sirah to bottle by itself for Club members only. We hope you enjoy it as much as we do!
If you haven’t had a chance to enjoy our popular Food Truck Fridays or live bluegrass at our Barn, you have until
the end October to do so. Fall usually has THE BEST weather and it’s often the best time to visit the winery.
Also coming this fall: the reopening of our original Tasting Room! It’s been over two years since the pandemic
closed our Lodge Tasting Room. During the pandemic shutdown, we moved our retail operations into our outdoor
Pavilion. After we reopened, we were able to comfortably accommodate more guests and more staff to serve
them. Though our Pavilion has served us well over the past two years – we’ve also missed the experience of using
our original Tasting Room. So, we’re bringing it back and creating a new Tasting Room Experience to enjoy this
fall. Club members will be the first to know when it’s ready and open!
This July we celebrated 15 wonderful years in business, providing an authentic and unique “wine country”
experience here in Middle Tennessee. We thank you, our wonderful Club members, for your support over the
years. We enjoy what we do and we’re grateful that you enjoy Arrington Vineyards too!
Here’s to another great vintage for all of us,
Cheers!

Kip Summers
President and Master Vintner

Featured Wine Pairing
Peach Crisp
Ingredients:
8 cups fresh, frozen, or canned
peaches, about 6 cups chopped
1/2 cup granulated sugar
2 tablespoons cornstarch
1 1/2 cups rolled oats
1/2 cup all-purpose flour
1/2 cup brown sugar lightly packed
1/2 cup cold butter cubed

Step 1:

Preheat the oven to 350 degrees. In an 8×8" or 9×9" baking dish, stir together peaches
(peeled and sliced if using fresh peaches), sugar, and cornstarch until peaches are coated.

Step 2:

In a medium bowl, combine oats, flour, brown sugar, and cold butter with a pastry cutter, fork, or
even your hands, until combined. It should resemble cookie dough when done and easily hold
together when pressed.

Step 3:

Crumble oat mixture over fruit in a pan and press down slightly.

Step 4:
Step 5:

Bake for 30-50 minutes, until oats are golden brown and the filling is thick and bubbly at the
edges. ( A crisp made with fresh fruit will bake more quickly than a crisp made with frozen fruit)
Serve warm with ice cream or as desired.

Recommended pairing:
Peach lot 21
TASTING NOTES | Style : sweet fruit wine
Aroma: fresh peaches, sweet peach blossom
Flavor: juicy peach, tropical flavors
Recipe adapted from https://www.thereciperebel.com/

Featured Wine Pairing
Slow cooker steak chili
Ingredients:

1 tablespoon olive oil
2 lbs sirloin steak, cut into cubes
1 large yellow onion, chopped
1 green pepper, chopped
1 28oz can diced tomatoes
1 28oz can green chilies
1 15oz can black beans, rinsed and drained
2 teaspoons chili powder
1 teaspoons cumin
1/2 teaspoon smoked paprika
1/2 teaspoon cayenne pepper
1 teaspoon oregano
4 cloves garlic
1 15oz can kidney beans, rinsed and
drained
Pinch sugar
Salt and pepper
Sour cream, cheese, and Fritos for serving

Step 1:

Step 2:
Step 3:

Step 4:

Preheat the slow cooker on high heat while you prepare the remainder of the ingredients.
Heat the oil in a large skillet over medium-high heat. Season the sirloin with salt and
pepper, then add it to the oil and allow to brown, undisturbed, for several minutes. Flip
and brown on the remaining sides. Transfer the steak to the slow cooker and return the
skillet to the burner over low heat. Use the juice from one of your cans of diced
tomatoes or a small amount (1/4 cup) of water to deglaze the pan. Pour the liquid into
the hot pan and use a spatula to scrape up any brown bits. Transfer to the slow cooker.
Add the remaining ingredients (besides those used for serving) to the slow cooker
and stir. Cook on low for 8 hours (preferred method) or on high for 4 hours.
Serve with sour cream, cheese, Fritos, and/or cornbread.

Recommended pairing:
Cabernet Sauvignon 2020
TASTING NOTES | Style: full-bodied
Aroma: Black cherry, cola
Flavor: Wild blackberry, allspice, oak
Recipe adapted from neighborfoodblog.com

Recent Accolades
2022 New York International Wine Competition

Tennessee Winery of the Year

GOLD MEDAL WINNERS
KB 13*19
Red Fox Red 19/20 Blend

DOUBLE GOLD MEDAL WINNER
Chardonnay 2021

SILVER MEDAL WINNERS
Kinzley Reserve 2021
Riesling 2021
Cabernet Sauvignon 2020

SILVER MEDAL WINNERS
Blueberry Lot 2021
Stag's White 2021

SHOP NOW

BRONZE MEDAL WINNERS
Peach Lot 2021

What's New
Petite Sirah
Wine Club Exclusive
Style: Medium-bodied, dry red
Aroma: Baking spice, lavender
Flavor: Plum, black tea, white pepper
Pairings: This wine pairs well with steak, lamb, ribs,
grilled or smoked meats, spicy and savory recipes.

Pinot Noir
Style: Medium-bodied, dry, elegant, food-friendly red
Aroma: Rhubarb jam
Flavor: Cocoa, cherry, almond
Pairings: This wine pairs well with lamb, duck, and
roasted chicken recipes; Charcuterie and other cold
meats; roast pork with herbs, Italian recipes, goat
cheeses, and mild hard cheeses.

SHOP NOW

Elevated tasting
experiences
Premier Experience
This food and wine pairing is carefully curated
with each season in mind. Simply Living Life
artfully prepares small bites of gourmet food
which we pair with our award-winning wines.
This experience takes place in our charming
Vineyard House with views of our Barn - it's not
to be missed!
Includes a Souvenir AV logo crystal wine glass.
Reservations required.
Duration: 90 minutes

Signature Group Tasting
With a variety of wines to choose from, you're sure to
find something that will suit your taste. The Vineyard
House has been designed with comfort in mind,
featuring seating areas perfect for relaxing and
enjoying some quality time. Wine Club Members may
choose from any preselected flight or an exclusive
flight available to members only.
Includes a Souvenir AV logo crystal wine glass.
Reservations required.
Duration: 90 minutes

BOOK NOW

Don't miss out on Food Truck Fridays! Bring your friends and family down to enjoy
some live music, delicious food from local vendors, and, of course, great wine!

Music in the Vines features free live Jazz on the Hillside and Bluegrass at the
Barn every weekend through October.
EVENT CALENDAR

Enjoy delicious food during your next
visit to the winery from the Simply
Living Life cottage. They are known
for their chicken flatbreads,
charcuterie boards, pork nachos,
and much more. They also offer
homemade desserts and coffee
drinks from their mobile dessert
cottage named "The Derby".
Simply Living Life will be in open
throughout September and October
every Friday, Saturday, and Sunday.

VIEW THE MENU

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

HOURS OF OPERATION

Retail Pavilion Hours
Monday through Thursday: 11am - 8pm
Friday: 11am - 9pm
Saturday: 11am - 8pm
Sunday: 12pm - 8pm

Barn Hours
Friday: 4pm-9pm
Saturday: 11am - 8pm
Sunday: 12pm- 8pm

Office Hours | Monday through Friday 9am – 5pm

wineclub@arringtonvineyards.com
Follow us @arringtonvineyards

WINE CLUB MONTHS 2022
March
May
September
November

NOVEMBER 2022 CLUB DATES
November 1st | Process Club Orders for Payment
Nov 2nd | Will-Call Orders are available for Pick Up
Nov 11th | Shipping Orders Ship Out
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