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VINEYARD Miller 
 

SOIL Dierssen Clay Loam  
 

CLONE 13 
 

ROOTSTOCK S04 

ACRES 6.01 
 

VINEYARD PHILOSOPHY  
Certified Sustainable  
 

APPELLATION Clarksburg 

TASTING NOTES  FOOD PAIRINGS  

AROMA  
Cocktail Green Olive and Dark Cherry  
 

TASTE  
Dense Cherry with Delicate Floral Notes  
 

FINISH 
Spice with Subtle Warmth  

CHEESE  
Goat Cheddar  
 

MEAT 
Roasted Pork, 
Steak  

SAUCE  
Tomato 
 

DESSERT 
Bittersweet                                          
Chocolate  
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