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Toast the season by exploring the Georgia Winery’s

. 12-4pm, our shop is transformed into Santa’s Wine
r Workshop- a custom gift basket station where you

" can create a wine gift basket for anyone on your
holiday list. Winery elves will be available to help
select gourmet foods, unique wine-related gifts, and
. unparalleled wines to fill your gift basket. Also

L enjoy free wine tasting and try our seasonal winter '
wine, our sweet, red Muscadine blended with cheery ‘." ol
cherry: Holiday Cheer! Free admission. '
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. ur shop has been festively decked out for the season! We have some fantastic
g%ggoyliday gift ideas to suit your Holiday shopping needs. Wintery bottle stoppers
e for only $5.00, wine glass ornaments and collegiate ornaments for under $15,
perfectly jolly bottle bags for your hostess gifts for as low as $5.95- don’t forget to
4 stop by this season to check out all our new holiday gift items (and try our deli-

gious wines while you’re here)! ¢ . > ° °
+

Complementary Wine Tasting * Wine Tours = Special Events * Gift Shop * Wedding & Event Venue * Wine Club

Hours: 10:00 - 6:00 Monday - Saturday * 6469 Battlefield Pkwy, Ringgold. GA * (706) 937-2177
www.georgiawines.com * info@georgiawines.com * www.facebook.com/TheGeogiaWinery
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Join us every Saturday this February from
12-4pm for a SWEET visit to the Georgia Winery
this Valentine season to experience the classic
aphrodisiac combination of wine & chocolate-
the perfect pair! Our second annual Wine &
Chocolate Open House features the re-release
of our desirably delicious Love Potion, an unde-
niably decadent, velvety smooth red Muscadine
wine infused with rich, dark chocolate. Indulge
in a cascading chocolate fountain with an
accompaniment of delectable dipping items,
complimentary wine tasting, and lovely mini
massages! Admission is free!
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Are you a local winemaker? Have a batch of
wine that’s better than ours? Then enter our
Amateur Wine Making Competition and show us
what you’ve got! Entry fees are $15 for your first
entry, and only $5 for each additional entry.
There is no limit to the number of entries. But
hurry- the deadline is December 31st! Only
homemade wines by amateurs (non-
commercial) are accepted. Awards Banquet will
be held Saturday, January 28th, from 4:00p -

Get ready, Céf.ff@ﬁifngs L

&P LOVE POTION is coming soon! 8
Our velvety blend of sweet, red, Muscadine
wine and deep, dark chocolate will cast a
spell on you this February. &

Wine CM/zda/te/&/

Our seasonal fnvor/fe, Ho//dnf/ Cheer, is back to [m’nﬂ a
little merry to your /10/121:11/ get- quef/wrs! At 0’1{!/
$714.95, this sweet blend ofred Muscadines and C/lf;l’l:l/
is here to warm you all winter, cspea'a/{tj when used to
make our Hot Mulled Wine! Pair a bottle with our
muilling spice bag for the perfect hostess gift!

Hot Mulled Wine

- 1 bottle ofred or white wine
(like our /—/0/1':/111; Cheer)

- Y bottle (12 0z) water

« Brown sugar to taste (Y — ¥ cup) g .

1 Wine Country Mu//lhf] Spice ["l’f

Remove card ﬁom spl'ce [Jﬂf], /enw'nf] cork fér ﬂo&rﬁcm
Put wine, water, sugar (1 /fm?edea’ ) and spice luy m pan
or crock pot. Simmer S/ou/{t/ (do not boil) fbr at least

one hour. Enqu/
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%}mu asked, and we answered: meet our newest

“It” couple, the Sparkling Wines!

Celebrate is the perfect gentleman, an elegant,
sparkling red (yes- red!) wine made from a special
blend of grapes, including our favorite, Concord! His
companion, Pretty In Pink, is bubbly and light, a
beautifully ladylike combination of delicate red and
white native American Muscadines. We’re hoping to
welcome these two by New Years, so keep an eye out
for these two charming additions to the Georgia
Wines list!

Hours: 10:00 - 6:00 Monday - Saturday * 6469 Battlefield Pkwy, Ringgold. GA * (706) 937-2177
www.georgiawines.com * info@georgiawines.com * www.facebook.com/TheGeogiaWinery
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EXCITING NEWS, CHATTANOOGANS!
We have recently partnered with Athens Distribu-
tion, giving us the ability to serve and sell our wines
in Tennessee. Look for the Georgia Wines you love
in shops and restaurants throughout the Chatta-
nooga area, and don’t forget to ask your favorite
restaurant or wine shop about carrying our wines!
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Our tasting center in Helen, Georgia, has sadly
closed its doors. Our center in Dillard is still going
strong, and we are excited to announce that we have
a new tasting center open in Dahlonega called
Simply Tastebuds! Check out our website for more
information on these stores. www.georgiawines.com
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Need Wine?

You can now pick up our wines at a new location in
Carrollton, GA! Cheers Wine & Spirits has recently
picked up our sweet southern wines. Located about
1 hour west of Atlanta, Cheers Wine & Spirits is
nestled in a beautiful brick building in the heart of
historic Carrollton. They offer a wide variety and
selection of beer, wine, and spirits.

804 Maple Street
Carrollton, GA 30117
770-838-1000

With the holidays approaching, our beautiful
Vineyard View Room is the perfect venue for your
office party or holiday get together. Host a non-
profit event or a Valentine soiree, and delight your
guests with a private Wine Tasting Party! Visit us
online at www.georgiawines.com for more informa-
tion, or email Ashley at Ashley@georgiawines.com
to book a private event.
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B/M@er@ Wine....

Our B&c@ewy is ﬁeaw’@ medaled! The sweel, South-
ern favorite wore home joé/ medals in the "Best of
Fruit/ Dessert” Cm‘gory as well as the "Concordance
Gold" from our vecent excursion to the Wines of the
South Competition, Let's hear it for our winemaker,
G@nn FEsles, far this amaziry@ delicious award win-

m‘nj wine!
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Lemon Drop coming soon by popular demand!
Originally meant to be a seasonal Spring wine,
our sweet, citrusy combination of white Musca-
dine and refreshing lemon is so loved that we
decided to bring it back as one of our year-round
wines! Pick up this light, crisp wine for $14.95 a
bottle in December.

Thank you
for attending

We fiad a very
successful turnout!

Hours: 10:00 - 6:00 Monday - Saturday * 6469 Battlefield Pkwy, Ringgold. GA « (706) 937-2177
www.georgiawines.com * info@georgiawines.com * www.facebook.com/TheGeogiaWinery
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Don’t forget to “like” us on Facebook, and check out our BLOG at

www.georgiawines.com/blog
for winery updates, pictures from our recent events, and fun articles
about the world of wine!

Hours: 10:00 - 6:00 Monday - Saturday * 6469 Battlefield Pkwy, Ringgold. GA « (706) 937-2177
www.georgiawines.com * info@georgiawines.com * www.facebook.com/TheGeogiaWinery



