
Oak Crest Winery 

8215 Oak Crest Drive 

King George, Va. 22485 

www.oakcrestwinery.com 

(540) 663-2813 
 

DIRECT TO YOU SHIPPING 
Shipping ONLY in Virginia 

Limit 24 bottles per adult per month 
 

DISCOUNT ON WINE COST 

10% FOR 12 BOTTLES OR MORE 

Boxes can be mixed varieties. 

Prices include tax. 
 

Minimum Order 4 bottles 

Packaged 4, 6, or 12 bottles per box 

$14 shipping per 4 bottle box 

$16 shipping per 6 bottle box 

 $22 shipping per 12 bottle box 

Adult Photo ID & signature for delivery 
 

To Order call (540)663-2813 

10 a.m. – 5 p.m. Wed.-Sun 

Use Visa, Master, or AmEx credit card. 
 

 

Symphony (Dry)  $13 

Oak Crest’s version of a German dry white 

wine with floral aroma and a crisp fruit 

flavor of peach, pear and citrus.  Serve 

chilled with seafood and poultry. 
 

Viognier  [Vee own Yay]          $14 

This wine is highly aromatic, with a floral 

nose and a smooth finish.  Serve chilled with 

seafood, light meats, and pasta. 
 

 

 

Summer Rose  $14 

A 100% Cabernet Franc rosé style wine.  

Probably the most go-with-any-food wine 

listed here and it is also a good sip-anytime 

wine.  Serve chilled. 
 

Moonlight Sonata  $14 

A German Rhine wine is the stylistic target 

for this 100% Symphony wine.  Serve cold 

as a sipping wine or with spicy oriental 

food. 
 

Cabernet Franc                        $15 

[Cah Ber NAY   Frahnk]  

This 100% Franc is the by-product of 

making Summer Rose.  It is very dark and 

spicy from the extra grape skins. Serve at 

cellar temperature with light meat or pasta 

dishes. 
 

Merlot [Mair LO]                      $15 

This 100% Merlot has a deep rich color, a 

berry flavor, and is smooth drinking.  Serve 

at cellar temperature with light meat dishes 

like pork or turkey with gravy. 
 

Cabernet Sauvignon                 $15 

 [Cah Ber NAY   So Vin YAWN] 

This is a complex-tasting blend of three 

100% Cab. Sauvignon  fermentation lots.  

Serve at cellar temperature with steak, 

ground beef, venison or chocolate. 

 

Sunset Serenade  $14 

The 2006 Cabernet Sauvignon, Cabernet 

Franc, and Merlot were aged with toasted 

French oak then blended.  This wine has 

intense flavors with a long smokey finish.  

Serve at cellar temperature or cooler.  Good 

with spicy foods or as a social hour wine-by-

the-glass. 
 

 

Summer Medley     $22 

Oak Crest Symphony and Virginia 

strawberries are co-fermented to produce 

this unique wine.  Serve chilled. The 

strawberry aroma and after-taste make this 

sweet wine a very enjoyable hot-day or hot 

tub sipping wine or dessert wine. 
 

Symphony (Sweet)  $16 

Oak Crest’s sweet floral wine with fruit 

flavors may be served cold as a dessert wine 

or as an aperitif.  Try with cheesecake, 

sharp cheese, and fresh fruit. 
 

Finale           NEW                    $22 

A (17.1% Alc.) white dessert wine made 

from 100% Symphony grapes.  Serve after 

dinner -- or hot like sake with oriental food. 
 

Ruby  $22 

A port-style dessert wine (17.5% Alc.) made 

from a blend of Cabernet Sauvignon, 

Cabernet Franc, and Merlot grapes. 

Good after a large meal. 
 

Hot Jazz  JUST RELEASED   $14 

Made with Symphony grapes and less than 

1% Jalapeño peppers, this smooth and spicy 

blend makes a unique and surprisingly 

pleasant wine.  Serve chilled with cheese, 

Mexican, or Italian dishes. 


