At the Winery
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PAHRUMP VALLEY WINERY & SYMPHONY'S RESTAURANT
3810 WINERY ROAD,
PAHRUMP Nv 89048
1-775-751-7800
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Soft honeysuckle & almond flavors with the perfect
balance of acidity.

CHARDONNAY
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Hints of mango & pear. Subtle oak &
tropical fruit
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Aromas of sweet melon and roses. Rich
mouthfeel with a honeydew and orange

zest finish.
RED WINE BLEND
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Layer after layer of complex flavors. Well

Sweet & Fruity . 5. g e
MERLOT
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Ripe flavors of pear, passion fruit and F”_J't_ forward with floral r_10tes. Great
white grapefruit acidity with a toasty ending.
SUNSET ROSE o o ‘ CABERNET SAUVIGNON
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Fruity, full of strawberry, watermelon and Opulent with creme de cassis. Full in the
cherry overtones. mid pallet with tones of plum & black-
berries and caramel. Smooth as velvet!
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Sweet boasting aroma of gardenia and Nevada Rldqe WIH%% Ag g
apricot. Creamy flavors of honeydew &
ginger MOURVEDRE .
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DESERT BLUSH Our Mourvedre is a fragrant lighter bod-
t AééhakE +AoaaUk 11 AUakonmmmwmd ! aUeéi fedvline with strawberry and plum fla-

Sweet with peach, honey & apple flavors

BURGUNDY
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Raspberry, herbs, and spices. Light

tannins.

A

e é

Soft to Robust Reds 5
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Intense fruit of black cherry & plum.
Mellow aromas with chewy tannins and
a silky finish.
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An elegant wine. Bold blackcurrant and

blueberry flavors. The complexity lingers

in the long finish.
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vors. This wine pairs perfectly with pork,
duck and lamb.

BARBERA
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Spicy cloves, nut and black currant. With

a smooth textured finish.

PRIMITIVO
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Rich and complex flavors of plum, blackberry

and spice. This wine pairs perfectly with lamb

and beef roasts or steaks with wine sauce or

balsamic reductions.

TEMPRANILLO
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Our Tempranillo thrives in the hot sunny Ne-
vada climate and the results are a bright,
lively, fruit driven wine with just the right
balance of warmth and tanginess
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SILVER STATE RED
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MOOdV Creek WlneS DuaAece Cgg l#éél blend with rich cherry and chocolate
flavors followed by a toasty finish.
CHARDONNAY
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A buttery oaky wine with traces of vanil- bui AGA wi 04Uz Hamy brtummodomdp

la. Smooth and crisp.

SAUVIGNON BLANC
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White peach and passion fruit with a bit
of papaya and grapefruit.
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Our outstanding Zinfandel has a ripe black

raspberry flavors and a spicy finish and pairs

wonderfully with pork, poultry and lamb and
/ 1shines with pizza and pastas

SYRAH
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Our Syrah has flavors of blackberry, mint,
eucalyptus, and black pepper. Making it the
perfect pairing with grilled meats and vege-
tables and sunny days spent around the BBQ
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Champagne & Sparkling

KENWOOD CUVEE, CA

DOMAIN CHANDON
Brut Classic, Napa Valley, CA

VEUVE CLicQuoT
Yellow Label, France
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Semi Sweet to Sweet

CHARLESTON PEAK Mc ®cp
Peak White, CA
CHARLESTON PEAK Mp ®dp
Sunset Rose, Ca
PAHRUMP VALLEY WINERY Mc ®dp
Burgundy, CA
PAHRUMP VALLEY WINERY mMn ddcdp
Symphony, Lodi, CA
PAHRUMP VALLEY WINERY Mc ®dp
Desert Blush, CA
Interesting Whites
CHARLESTON PEAK Hc ®nn
Pinot Grigio, CA
CHARLESTON PEAK Hc ®nn
Sauvignon Blanc, CA
Chardonnay
CHARLESTON PEAK HC ®nn
Lodi, CA
Interesting Reds
NEVADA RIDGE OH DN N
Barbera, Nevada
NEVADA RIDGE OH®A N
Tempranillo, Nevada
NEVADA RIDGE oc dnn
Silver State Red, Nevada
NEVADA RIDGE no®nn
Mourvedre, Nevada
CHARLESTON PEAK ondnn
CZS Blend, CA
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Dessert Wines

PAHRUMP VALLEY WINERY HT ®nn
Créme Sherry
CHARLESTON PEAK HpdPon
Vinho Doce Port
CHARLESTON PEAK HC ®nn
Sweet Melody, Chocolate Wine
Pinot Noir

DAVID BRUCE cndnn

Russian River Valley, CA

PoNnzi CH®nnN

Willamette Valley, OR

Merlot
CHARLESTON PEAK HY ®nn
Lodi, CA

Cabernet Sauvignon

CHARLESTON PEAK, CA ondnn
SILVER OAK Mnpdnn
Alexander Valley, CA

CAYMUS MMpPp ®nn

Napa Valley, CA

Syrah/Petite Sirah/Mourvedre

NEVADA RIDGE np®nn
Syrah, Nevada
NEVADA RIDGE no®nn
Mourvedre, Nevada
CHARLESTON PEAK ondnn
Syrah, Sierra Ft Hills, CA
Primitivo/Zinfandel
NEVADA RIDGE OH DA N
Primitivo, Nevada
Uue

NEVADA RIDGE nndnn

Zinfandel, Nevada

CHARLESTON PEAK nndnn

Zinfandel, Ancient Vine, CA
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* Any parties of 8 people or more, an 18% gratuity will be automatically added to your bill.

* A modest $15 corkage fee for any outside wine brought into the restaurant.



