November Newsletter:

Hi to our wine lovers:

We have long awaited news - the 4,000 pounds of Blackberries that
arrived at the winery in early summer are now 350 gallons Wild
Blackberry Wine (16% alcohol) - bottled just in time for our cold and
blustery Iowa nights. To get Wild Blackberry wine, stop by the Winery
any day, or ask your Grocery or Liquor store manager to get it for you
from their Johnson Brother Wine Merchant distributor, or Order online

We have a new website with a new ONLINE STORE -
www. TaborHomeWinery.com. The website also has wine recipes and food
pairing suggestions.

Our recipes for Next weekend's Towa Wine Trail Fall Event will be on our
website after the weekend. Get your tickets now to try French Onion
soup with Cheese Fondue Bread, Chinese Money Bags for prosperity, and
Cheesecake with Cherry or Raspberry Wine Sauces all made with Tabor
Home wines. The 7 other Towa Wine Trail Wineries will also be featuring
their family holiday favorites. See ticket information below ---

Tabor Home November Events:

Sat. & Sun., Nov. 1 & 2: Towa Wine Trail Holiday Food & Wine Weekend,
10 -5 pm
Advance tickets: www.iowawinetrail.com

Sat. & Sun., Nov. 22 & 23: Holiday Open House and 2008 Nouveau
Release: 11 am - 6 pm

Food pairing ideas. Bring your gift list, and take advantage of our case
discount.

Sat., Nov. 22: 2008 Foch Nouveau Celebration -Live Music, 6-10 pm - with
Scott & Michelle Dalziel


http://www.taborhomewinery.com/
http://www.iowawinetrail.com/

at the WINERY. Come & celebrate the first wine from
this year's harvest!

Wine Drink Recipe:

Hot Mulled Wine

1 btl Barn Dance Red

1 btl Electric Raspberry

1 btl water

1 ¢ orange juice

% c sugar

2 0z Bisschopswijn Spices in muslin bag (at Winery)

Mix all in pan or crock pot and simmer for 30-60 min.

Come & Visit and we'll put the pot on,
Paul & Martha

Tabor Home Winery

3570 - 67th St.

Baldwin, IA 52207

(563) 673-3131

www. taborhomewinery.com
A Passion for Iowa Wines!



http://www.taborhomewinery.com/

