
2007 Riesling
A scented Riesling with fresh apple and 
honeysuckle.  Firm piercing acidity is well 
balanced with apricot, earthtones and apple 
skins.

$4/$16 2007 Semi-Dry Reisling
A full and muscular Riesling with layered aromas of 
honeycomb and apple skins.  A subtle peachy softness on 
the palate allows for infinite food and wine pairings.  Try 
coconut shrimp. 

$4/$16

2008 Estate Riesling
Floral notes and a tropical nose bring flavors of 
dried pineapple, papaya and lime zest.  This is 
a clean, structured and well-rounded wine with 
intense flavors.  This racy wine is an excellent 
companion to fish & shellfish.

$5.5/$22 Apple Wine
Apple wine is an old time Michigan treat, made from 
heirloom apples, such as Rhode Island Greening, Rome 
and Winesap. Well balanced with ripe apple and spicy 
flavors. Begs for gorgonzola!

$3/$12

2008 Pinot Gris
Powerful and concentrated, this wine promises 
to age well.  The aroma is characterized by a 
summer meadow full of wild flowers.  Quince 
& minerals flesh out the palate.

$6/$24 2008 Gentil - Coming soon
"Gentil" - traditional Alsatian term for Riesling blend.

Harvested January 15th from Vidal Blanc Grapes. This
2008 Gewurztraminer
A deep amber gold shade gives way to a burst 
of roses, pear and lychee.  Big boned in 
structure, but clean and long in the finish.

$6.5/$26 2008 Ice Wine                   375ml bottle
Coming soon.  Not available for tasting.

2008 Zero Oak Chardonnay
Rich and textured, this bright yellow 
Chardonnay exhibits flavors of brioche, vanilla 
and lemon curd.  It is reminiscent of Chablis.  
Pairs very well with roasted game hens.

$6/$24 2005 Melange
Our own melange de trois is a perfect combination of 
Cabernet Franc, Cabernet Sauvignon and Merlot which 
results in a medley of red and black fruit flavors including 
blackberry, red plum and black cherry.  This reflects the 
superb 2005 growing season. 

$8/$35

2006 Chardonnay
Classic California style, dried fruits blend with 
toasty oak, lemon and honey butter.  Roasted 
chestnuts linger on the finish.  A great 
accompaniment to the harvest table.

$5.5/$22 2006 Melange
A cooler vintage gives a bright ruby color.  Slightly 
closed, but well developed red fruit.  Aromas of cherry, 
raspberry and currant.  Toasty cocoa balances minerals 
and fruit on the palate.  This has a lengthy finish with soft 
tannins.  Pairs well with cocq au vin, chicken with 
Heirloom tomatoes or rabbit stew.  Drink now or cellar.

$5/$20

2007 Chardonnay
This superbly balanced Chardonnay brings 
tropical aromas of mango, banana, and pear.  
A hint of flan on the middle palate lends itself 
to a toasty oak sweetness that brings a brown 
sugar finish.

$6.5/$25 2007 Melange - Coming Soon
Aromas of Balaton cherries, red currant and raspberry 
blend with a whiff of crème and blueberry.  Medium 
tannins and minerals with white pepper and toast.

2008 Cab Franc Rosé
Aromas of chive blossoms and bouquet garni 
sublimate to sweet cherries, while the palate is 
soft and aromatic with fairly intense color.  
Pairs well with garlic chicken.

$4/$16 2007 Cab Franc Reserve - Coming Soon
Ruby in color, this wine has well-developed aromas of 
rose and Rainier cherries.  A steely edge with subtle oak, 
it is perfectly balanced.  Though soft on the palate, it 
maintains a good acid structure. A Chinon clone.

Semi Dry & Sweet WhitesDry Whites
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Hickory Creek Winery
Baroda, MI

Tel:269-422-1100
www.hickorycreekwinery.com

www.hickorycreekwinery.typepad.com/hickory-creek/
or find us on facebook

Thank you for visiting Hickory Creek Winery!
Sign up for our mailing list to receive newsletters and Evites to our events.


