(asa Rondena Wine List
Tasting Fee $7.00 for the whole list (waived for Winery Members)
Case purchases receive 10% discount and two complimentary tastings

Cases Produced By the Glass By the Bottle
2010 Meritage 1,300 $8.00 $23.00

This classic Bordeaux-style wine is a blend of 48% Merlot, 30% Cabernet Franc, and 20% Cabernet Sauvignon. Complex with a lingering
finish, the Meritage Red shows flavors of vanilla, currant, blackberry and chocolate.

2010 1629 600 $12.00 $39.00
A true Casa original: 50% deep, dark Syrah; 41% dense, soft tannins of Cabernet Sauvignon and 9% spicy Tempranillo; - blended and
named in honor of the first vinifera plantings in North America, right here in New Mexico!

2011 Clarion 450 $6.00 $20.00
A delectable Spanish-style blend of Syrah, Tempranillo, and Cabernet Sauvignon. A dry and spicy wine with soft tannins. Aged two years
in the barrel. Recently bottled, best to buy now and drink in two months.

2012 Viognier 1250 $8.00 $16.00
A dry white wine with dense flavors of pineapple and honey, Viognier is the perfect expression of the Southwestern high desert growing
region showing its rich mouth-feel and crispy acidity.

2012 Rosé 450 $6.00 $18.00
A luscious off-dry Cabernet Franc based wine with crisp hints of strawberry and plum (and cool guys like Rich & Vince say cherries and
watermelon). This wine has 1.25% residual sugar.

2012 Serenade 1,100 $5.00 $14.00
With its floral bouquet and lively fruitiness, the blend of 87% Riesling and 13% Gewurztraminer give a perfect balance of sweetness and
acidity. This wine has 2.25% residual sugar.

2006 Animante 300 $13.00 $42.00
A deep, elegant and rich port with very soft tannins, made from Cabernet Sauvignon and a touch of Cabernet Franc.
(18% alcohol)
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Tasting Room Hours: Monday-Sunday 12:00pm - 7:00pm
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