
2025 Viognier, Paso Robles
Bright citrus, tropical fruit, and delicate floral notes give way to a juicy, 
creamy palate with mouth-watering acidity. Perfect alongside grilled 
mahi-mahi or spicy Thai curry.

2024 Chardonnay, Hyde Vineyard 
Asian pear, soft toast, and rich crème brûlée nuances lead into a bright, 
creamy finish that pairs wonderfully with seared sea scallops or roast 
chicken.

2024 Pinot Noir, Garys’ Vineyard
A vibrant, moody red bursting with red plum, wild berries, and 
savory baking spices, making it an ideal match for duck breast or 
wild mushroom risotto.

2023 The Odyssey, North Coast Red Wine
Rich blackberry, dried herbs, and earth drive this robust GSM-style 
blend, offering a textured structure that begs for braised lamb shanks or 
herb-crusted pork tenderloin.

2022 The Oracle, Napa Valley Red Wine
Lush black cherry, mocha, and velvety tannins combine in this full-bodied 
Napa staple, crafted to pair seamlessly with a prime grilled rib-eye or roasted 
venison.

 * Please keep in mind that the wines mentioned above may not be part of every club subscription.

Hyde Vineyards Estate

Cheers to the Harvest shipment! 
We are so excited to share the following wines with you.

Visit Hyde Vineyards through Sept 30th, 
and receive a complimentary Casual Bar Tasting or 

Estate Tour & Tasting for up to 4 guests!

Our Partner Wine Club Shares
Enjoy exclusive access and perks with our featured neighbors.

Davies Vineyards
 Enjoy two complimentary Standard Tastings (or 

discounted elevated tastings), plus 15% off all wine and 
merchandise purchases. Additional guests are welcome 

at $70 per person! Visit Sept 1 – Dec 31. Check back 9/1 for 
booking details. 

Use code MINER

https://www.exploretock.com/hydewines
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