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Fenn Valley Vineyards
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Round Barn Winery & DMstillery

Sineling oul one disiinet feai about Rowrsd Bam Winery
& D=stllery o Baroda is next to impossibi £ ke

They make beer. They make brandy and olther spirits
Theew Diavve a I an Armdsh roongd | kel dales Lo

WL




1911, Bound Barn is owned and operated by
the Moesrsch fumiby, including Rickard o
Sherrde and thelr sons, Matt (the winemaker)
and Chris (ihe murketer),

“Select, hamnd -cralied wines are Mait's hall
miark, He malniains sirbel gquality standards
with his hands-an approach and comamitiment
to ol world standards,” said Chris. “The vari-
efy of wincs i virtoally unrdvaled in North
America. Under Matts scrupulous supend-
shon, the Intrenle cultlvatlon of cach grape
varsely Bourishes in wines reminiscent of their
European counterparts,”

The Round Barn Distillery unses a copper pod
=till, housed in the lower level aof the barn, o
muike high proof [ 1400 (it brandies and cor
clials, willl mo artificial favars, chembeals or
random clements of gold. What |s produoced is
“ligukl essences of fimale.”

You too can learn this eulinary arl. through
i series of clisses, Porllcipants pick the
grapes, crush amd press them and wich Matt's
guidance. handerafl wo cases of wine
Clngses are held for both red and while wines,
as well as for spidts, such as brandy,

The newest beverage o be produced at
Round Barn s a Hoe of miero-brews such as
Chiron-amber ale, Kuiper Belli-summer whisal
ale and Salar Wind-pilsner,

“We have been waorking wilh one of our local
brewers io help us speed up the learning
curve required o produce tep quallty beers.”
Chris sald, “Throughowl the year. our list al
heers will change to include several seasanal
Lot L

Tabor Hill Winery

e vinevard ot Tabor Hill in Buchanan was
patalillshed v 1968 amnd (eday features an
award-winning winery, ilasting room and
restavranl. From the vinevard taor 1o the tasi-
g roommn to the dindng ream, vou'll find Tabor
HUIL affers an experience like o other.

A casual walking lour fakes you along the
dinevard, through rows of oaken easks thal
el Lk aing wine. Durng your toor, vou'll
hive the chanee o watch a vicdeo, which
teseribes the wine making process in soch
detabl thal youll feel like the winemaker

After the Lowr, it's time 1o stop by the tosting
oo to sample what has become o lnhor of
ove lor winemaker Mike Merchant. With 70
wcred in produetion and 100,000 oallons ol
vine being made each vear, he is quite busy.

A compleie selection o try, =semi :!r'_r,
prarkling wines, froll wines and non-alesholie
uices ase gvadlable ai here, The Cla=eie Demi
e, Tabor Hill's firsd wine, has been celebrar-
sl iy the Wihite Hovse by many presidents and
ontinees o lead o wine sales Teom the state
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The American Pinot Gris 15 a new release for Tabor Hill.
eaturing a bouquet of honeydew melon, The American
verlot |s estate bottled and aged in premium oak. with a
rebvely richness that slowly unfolds, revealing hints of black
herry, vanilla and o slightly spicy finish

Alter sampling the fine sclection of wines, you may feel
he need to pair them up with a delicious meal, Acclaimed
hef and culsine educator Patsy Wyman prepares a wide
aray of culinary masterpieces in ber kitchen each day. The
recently expanded restaurant, offers spectacular views aof
e vinevands, Ouiskde scating I8 also avallable, weather
permmitiing.

Warner Vineyards

Established in the 15305, Warner Vieyards in Paw Paw
s the second-oldest winery in the state of Michigan and is
pow run by a third generation of Warmers

The Wine Haus at Warner "|."||1E':|.'.'I.l.'r|.-|| illers tastings of 22
vie and champagne vareties and s open year round,
severn days a week. Warner is considered a boutkque winery,
with an annual production of less than 5,000 cases,

Among the most frequently purchased wines are the
Lichestrauben (seml-sweet white] and Ruby Bed [seml
gweel red]. The newesl release 1a the Peach & Honey, a
blend of peaches, honey, apricots, cinnamon and white
winge With 13.5% residual sugar, 11 is a thicker, semi-sweel
selection.

A wdew of the pinegpand ait Fenn Vadley,

The nene dirdng room af Tabor Hi,

Thoe setne fasting rooim ol Ferm Vielleyg,

Those looking for the sweetest of the sweel will enj
Warner's 2002 lee Wine, with 24.3% residual sugar. Th
extremely Hmited editton wine has rich, lush, opulent fl:
vors reminiscent of the greal and moch more expersis
French Sauternes. Warner's bce wine tops oul ot 374520
batthe, but s well worth the investment,

Located on Lhe property IS Paw Paw's hisloric |8
Watervorks bullding., n registered Michigan Histork: Sit
The Warner famiby purchased i1 in 1967, Using Tumbeer o
old wine casks and perboed materials, they remodeled o
sigtion &5 & tourist and education center. Today. the bull
ing houses the Walerworks Station Café, offering an ind
mate setbing for a deliclous lunch and dinner, with an adj
cent outdoor deck that is open May through October.

Diareng Stornpiier @5 bhe presidend of Promote Mol
fuareowe PromoteMichigroucony and 5 an active supporer
thue AMichigare unirne Neleesiny
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