
Fox Brook Winery makes wines that aim to titillate the tongue 
and stimulate the senses. Whether you select our jammy 
Cabernet Sauvignon, our lightly floral Moscato, or our berry-rich 
White Zinfandel, a delightful taste experience awaits.
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CHARDONNAY
CA L I F O R N I A

Fruit forward with only a touch of oak, this 
Chardonnay has aromas of apple and pear 
with the sweetness of honey. It’s light–bod-
ied and easy to drink, with a smooth finish. 
Pairs well with appetizers such as smoked 
salmon, crab cakes, or charcuterie.

Blend: 76% Chardonnay
 9% Viognier
 8% Symphony
 7% Proprietor’s Blend

ALC:
12.34%

G/F:
6.88 g/L

TA:
5.94 g/L

pH:
3.39t

MERLOT
CA L I F O R N I A

This medium–bodied Merlot tastes of 
jammy berries with touches of vanilla, 
chocolate, and spice, and has a linger-
ing finish. Pair this wine with roasted 
lamb, spaghetti bolognese, or grilled 
vegetables.

Blend: 76% Merlot
 24% Proprietor’s Blend

ALC:
12.63%

G/F:
5.50 g/L

TA:
6.10 g/L

pH:
3.58

CABERNET SAUVIGNON
CA L I F O R N I A

With the taste of jammy berries, rich ripe 
plum, and a touch of spice, this Cabernet 
Sauvignon is made to please. Pairs well 
with a variety of rich–flavored foods such 
as grilled tri–tip, mushroom–glazed pork 
loin, many cheeses, or dark chocolate.

Blend: 77% Cabernet Sauvignon
 11% Rubired
 12% Proprietor’s Blend

ALC:
13.17%

G/F:
4.41 g/L

TA:
5.42 g/L

pH:
3.57

PINOT GRIGIO
CA L I F O R N I A

This delightful Pinot Grigio has aromas of 
lemon and green apple followed by a crisp 
finish. Pair this wine with your favorite salad 
or light pasta dish. 

Blend: 80% Pinot Grigio
 20% French Colombard

ALC:
11.84%

G/F:
8.96 g/L

TA:
5.77 g/L

pH:
3.41

SAUVIGNON BLANC
CA L I F O R N I A

This Sauvignon Blanc is a crisp and 
refreshing wine with aromas of citrus, 
honey, and a hint of tropical fruit. The 
aromas carry through to the palate, making 
this a great wine to enjoy with food or by 
itself. Pair this wine with assorted vegeta-
ble dishes, fish, or poultry.

Blend: 76% Sauvignon Blanc
 15% French Colombard
 5% Muscat Blanc
 4% Proprietor’s Blend

ALC:
12.58%

G/F:
11.25 g/L

TA:
5.28 g/L

pH:
3.31

MOSCATO
CA L I F O R N I A

This Moscato has aromas of honeysuckle 
and orange blossom accompanied by 
sweet flavors of apricot and peach. Pairs 
well with Szechuan, Thai, or Vietnamese 
cuisine.

Blend: 75% Muscat Blanc
 14% French Colombard
 10% Chenin Blanc
 1% Proprietor’s Dry White

ALC:
8.88%

G/F:
63.08 g/L

TA:
5.54 g/L

pH:
3.29



ALC:
9.73%

SWEET RED
CA L I F O R N I A

A summertime wine that is inviting with rich 
fruit aromas, our Sweet Red is light but deli-
cious. This wine is luscious when served 
with seafood, pork, cheese, poultry, or 
desserts.

Blend: 58% Zinfandel
 24% Rubired
 18% Proprietor’s Blend

G/F:
64.70 g/L

TA:
6.58 g/L

pH:
3.45

WHITE ZINFANDEL
CA L I F O R N I A

This is a pale pink White Zinfandel with 
aromas of strawberries, raspberries, and 
fresh peach. The taste of sweet and juicy 
fruits is apparent with each sip which 
makes for a refreshing wine any time of the 
year. Pair this wine with spicy Asian or
Latin cuisine.

Blend: 75% Zinfandel
 11% French Colombard
 9% Chardonnay
 5% Proprietor’s Blend

ALC:
10.51%

G/F:
38.01 g/L

TA:
6.65 g/L

pH:
3.16

SHIR AZ
CA L I F O R N I A

This is a dark, deep, and remarkably rich 
Shiraz with fruit-forward flavors of black-
berry, plum, and a hint of oak. Smooth 
tannins carry into a luscious finish. Pair this 
wine with prime rib, pizza, or aged cheddar 
cheeses.

Blend: 76% Shiraz
 19% Proprietor’s Dry Red
 5% Ruby Cabernet

ALC:
13.74%

G/F:
4.05 g/L

TA:
6.01 g/L

pH:
3.56


