
Chardonnay

2015 “Amber” Chardonnay $35 By the Glass $12 Additional 1oz taste $3

Awards:  88 points - Wine Enthusiast Magazine (03/2018 Edition)

Tasting Notes: !This unique wine was created in similar fashion to the!Georgian wines 
called “Orange or Amber Wines”.!!!Those wines are normally fermented and aged 
in!clay vessels called qvevri.!!After fermenting in the skins, just like red wines, we 
aged this estate Chardonnay in French oak barrels for 15 months, which contributed 
to!the amber color and unique flavor. Aromas of blood orange, gala apples, orange 
blossom and honeysuckle tantalize your senses.!!This estate grown!Amber wine is 
smooth and silky with medium tannins, and has notes!of blood orange, grapefruit, 
kumquat and aromatic spices.

Pairs with:  Traditional stuffed cabbage makes the perfect pairing for this stunning 
wine. Olives, cornichons and Manchego cheese also make a delicious accompaniment.

Renaissance by Reyes Winery

2014 Chardonnay $20 By the Glass $6.50 Additional 1oz taste $2

Tasting Notes: This beautiful chardonnay depicts aromas of pineapple, honey and passion fruit. This wine 
reminds you of being in the middle of a flowering orange grove.

Pairs with: Mahi mahi with coconut rice and mango salsa, and passion fruit mousse.

2015 Chardonnay $20 By the Glass $6.50 Additional 1oz taste $2

Tasting Notes:  This Chardonnay is an exceptionally splendid and delightful white wine painstakingly 
grown, made and bottled by the award winning Reyes Winery in the breathtaking enclave of Agua Dulce, 
California. This truly unforgettable wine prominently features a remarkable smoothness precisely balanced 
with just the perfect acidity and captivating tropical aromas subtly accented with whispers of grapefruit 
making it simply irresistible, which is why it is always deserving of an Encore.

Pairs with:  Enjoy it with spicy salmon with a grapefruit salsa or a citrus salad.

Join our wine club today and receive complimentary tastings for 2,
discounts on wine, merchandise and events.

!
Reyes Winery, 10262 Sierra Highway, Santa Clarita, CA 91390, (661) 268-1865, www.reyeswinery.com



Muscat

2011 Muscat $18 By the Glass $6 Additional 1oz taste $2

Awards:  84 points - Wine Enthusiast Magazine (05/2018 Edition)
Tasting Notes:  This is a lighter tasting Muscat with aromas of Meyer lemon and orange blossom.!
Pairs with:  Chicken Alfredo with broccolini, Lemon Stilton cheese, or Lemon thyme curd with raspberries.

2014 Muscat COMING SOON

Tasting Notes:  This is a limited production wine with notes of peaches and honey and has with a delicious 
kumquat finish. It’s remarkably delicious on its own.  Only 68 cases were produced.
Pairs with:  Spicy tuna roll or a peach kuchen.

2015 Muscat COMING SOON *MEMBER ONLY WINE

Tasting Notes: !Our 2015 estate grown Muscat has fragrant aromas of orange blossom, 
honeysuckle and citrus. It displays lightly sweet flavors with notes of Granny Smith apple 
and lemon peel.  Only 22 cases were produced.
Pairs with:  This delicious wine pairs finely with spicy Thai Panang chicken curry, 
Raclette cheese or a buttermilk panna cotta.

2016 Muscat COMING SOON

Tasting Notes: !It has aromas of fresh baked lemon meringue pie and honeysuckle. Notes of lychee, fresh 
melon and citrus make your taste buds dance with joy. It is crisp and refreshing with medium acidity.   Only 
70 cases were produced.
Pairs with:  Enjoy with lavender lemon scones or Chevre cheese.

Renaissance by Reyes Winery

2013 Muscat $18 By the Glass $6 Additional 1oz taste $2

Tasting Notes:  This delightful wine has aromas of peach and honeysuckle. Your taste 
buds will be fancied by the taste of honey, orange blossoms, and Eureka lemons.
Pairs with:  Brie cheese with orange blossom honey and seared scallops with a twist of 
lemon.

Join our wine club today and receive complimentary tastings for 2,
discounts on wine, merchandise and events.

!
Reyes Winery, 10262 Sierra Highway, Santa Clarita, CA 91390, (661) 268-1865, www.reyeswinery.com



Other Whites

2015 Emmie’s Blend COMING SOON *MEMBER ONLY WINE

Tasting Notes: !This is a “Wine Club Members only" limited edition wine that is a blend of 
Chardonnay, Muscat and Albarino. It has a beautiful floral aroma of light citrus notes. It is well 
balanced with the right acidity.

Pairs with:  Baked brie with an apple compote or chevre with lavender.

Renaissance by Reyes Winery

2013 Sauvignon Blanc $18 By the Glass $6 Additional 1oz taste $2
Awards:  Bronze - 2016 Los Angeles International Wine Competition, 82 points - Wine Enthusiast Magazine (05/2018 
Edition)
Tasting Notes:  This wine has aroma s of crisp citrus, green apple with slight floral notes.! On the palate, you get a 
hint of honeydew melon and granny smith apples. This fruit forward wine can be appreciated alone or with food.
Pairs with:  Prosciutto and melon or Jambalaya.

2013 Viognier $22 By the Glass $7.50 Additional 1oz taste $2
Awards:  Gold & 91 points – 2016 San Francisco International Wine Competition, Silver & 88 points - 2016 Toast of 
the Coast, Bronze – 2016 Los Angeles International Wine Competition
Tasting Notes:  This wine has intriguing aromas of white peach and a touch of honeysuckle. On the palate you get 
delicious notes of white peach and lychee with this refreshing lingering long finish. The crisp fruitiness and acidity 
in this wine make it delightful to pair with many foods. We are now under 14 cases.
Pairs with:  Shrimp on the bbq with lemon aioli or jerk chicken and fried plantains.

2016 Pinot Grigio $22 By the Glass $7.50 Additional 1oz taste $2

Awards: Silver - 2017 O.C. Fair Commercial Wine Competition, 83 points - Wine Enthusiast 
Magazine (12/2017 Edition)
Tasting Notes: !This crisp white wine has fruity aromas of bubblegum, floral and citrus. On the 
palate, this wine has notes of green apples and a bit of pear.! It is well balanced. Serve chilled.
Pairs with:  Enjoy with linguine and clams, pesto Parmesan cheese or a torta Di mele, an Italian 
apple tart.

Join our wine club today and receive complimentary tastings for 2,
discounts on wine, merchandise and events.

!

Reyes Winery, 10262 Sierra Highway, Santa Clarita, CA 91390, (661) 268-1865, www.reyeswinery.com



Rosé

2015 Rosa’s Choice Rosé $24 By the Glass $8 Additional 1oz taste $2
*MEMBER ONLY WINE
Tasting Notes: !This is a limited edition "member only" wine, which is a blend of Chardonnay, Symphony, Muscat, Viognier 
and Syrah.!!It has incredible aromas of guavas, strawberries and spun honey. This rouge colored wine has a fruity finish that is 
characteristic of our vineyard. It is crisp and refreshing. Serve chilled. Only 72 cases were produced.
The label painting by Robert Reyes, our winemaker, entitled "POUR TO A ROSE" is his first painting in this genre, "Still Life 
in Motion", which captures and portrays movement on canvas. Rosa, his wife, gave him a rose and he was inspired to paint this 
for her as an anniversary gift. The painting depicts Robert's passion for wine; he used a background reminiscent of one of his 
favorite masters, Jean-Baptiste-Simeon Chardin.! Chardin was one of greatest still life painter in the history of art. Through 
this painting Robert wanted to open the viewer's eyes to see beauty in everyday objects like books, fruits, bread, etc.
Pairs with:  Enjoy with an arugula salad with roasted beets and chevre.

2016 Rosé of Merlot $29 By the Glass $10 Additional 1oz taste $2

Awards: 83 points - Wine Enthusiast Magazine (12/2017 Edition)
Tasting Notes: !This special wine is a skin-contact Rose Merlot and Viognier. It has light tannins and medium acidity. It’s 
bursting with young vibrant fruit. It has notes of blueberries, anise, peach and orange peel, which compliment a slight 
sweetness for perfect balance.
Pairs with:! A blueberry peach pie or brie cheese.

Renaissance by Reyes Winery

2016 Rosé $22 By the Glass $7.50 Additional 1oz taste $2

Awards: 85 points - Wine Enthusiast Magazine (12/2017 Edition)
Tasting Notes: !This unique Rose is a blend of Chardonnay, Pinot Grigio, Symphony and a touch of Syrah 
for a bit of color. On the nose, you get grapefruit and strawberries.! It's fruity with medium acidity.! On 
the palate, are notes of light orange blossom honey, grapefruit and mixed berries.!Enjoy chilled.
Pairs with:! Brie topped with a drizzle of honey, pasta carbonara, Pink velvet cake or Cannoli-stuffed 
strawberries.

Join our wine club today and receive complimentary tastings for 2,
discounts on wine, merchandise and events.

!

Reyes Winery, 10262 Sierra Highway, Santa Clarita, CA 91390, (661) 268-1865, www.reyeswinery.com


