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 Vintage 2011 Order Form

Pick up hours 9:00 AM to 4:00 PM 
phone 610 258-1046      e-mail vignadelmonte@yahoo.com   www.jacksgrapes.com

	
Varieties
	* Weekend pick-up dates
(Please circle pick-up dates)
	Juice - Price / gal
	Grapes - Price / lb
	Quantity 
gal or lbs
	X for skins $0.60 gal
	Limits

	Whites

	Cayuga
	Oct 1 2 8 9 15 16 22 23 
	$    10.00
	
	
	NA
	

	Chardonnay
	Oct 1 2 8 9 15 16 22 23
	$    19.00
	
	
	NA
	20 gallons 

	Chardonnel
	Oct 1 2 8 9 15 16 22 23
	$    12.50
	
	
	NA
	10 gallons

	Kerner
	Oct 1 2 8 9 15 16 22 23
	$    19.00
	
	
	NA
	6 gallons

	Muscat
	Oct 1 2 8 9 15 16 22 23
	$    13.00
	
	
	NA
	6 gallons

	Seyval
	Oct 1 2 8 9 15 16 22 23
	$    10.00
	
	
	NA
	

	Traminette
	Oct 8 9 15 16 22 23
	$    13.50
	
	
	NA
	15 gallons

	Vidal
	Oct 8 9 15 16 22 23
	$    10.50
	
	
	NA
	

	Vignoles
	Oct 1 2 8 9 15 16 22 23
	$   11.50
	
	
	NA
	6 gallons 

	Viognier
	Oct 1 2 8 9 15 16 22 23
	$   20.00
	
	
	
	6 gallons

	Reds

	Cabernet Franc
	Approximately Oct  15 16  (grapes only)
	
	$    1.80
	
	NA
	100 lbs

	Chambourcin
	Oct 8 9 15 16 22 23
	$    13.00
	$    1.20
	
	
	60 gallons

	Chancellor
	Oct 1 2 8 9 15 16 22 23
	$    11.00
	$    1.00
	
	
	25 gallons

	DeChaunac
	Oct 1 2 8 9 15 16 22 23
	$    11.00
	
	
	
	20 gallons

	Gamay
	Approximately Oct 1 & 2 (grapes only) 
	
	$    1.70
	
	
	100 lbs

	Lemberger
	Approximately Oct  15 & 16  (grapes only)
	
	$    1.70
	
	NA
	70 lbs max

	Blends

	White
	Oct 1 2 8 9 15 16 22 23
	$    10.00
	
	
	NA
	

	Red
	Oct 1 2 8 9 15 16 22 23
	$  11.00 -$  12.00
	
	
	
	

	Rose
	Oct 1 2 8 9 15 16 22 23
	$    10.00
	
	
	NA
	

	Meritage
	Oct 8 9 15 16 22 23
	$    15.00
	
	
	
	10 gallon max

	Containers
	5 gallon plastic buckets with lid
	$     7.50
	
	
	
	


*     Pick up dates are for juice only. We will call you when fresh grapes are ready 

PLEASE FILL OUT INFORMATION BELOW FOR OUR RECORDS   We treat this information confidentially
Name        _____________________________________________________

Address    __________________________   City           ____________________________   

State        _________________________   Zip     ______________________

Phone      __________________   e-mail   ____________________________

	
	 WHITE WINES

	CAYUGA
	A versatile grape, which can produce a soft, sweet, young wine with a fruity aroma or a dry aged wine.

	VIGNOLES
	Produces a distinctive wine with intense fruit and citrus overtones. Normally vinified as a sweet wine or blended to balance high acidity.

	SEYVAL
	Produces a soft, well-balanced, slightly perfumed dry or slightly sweet wine with Vinifera character.

	VIDAL
	Produces a wine very similar to Trebbiano. Some feel that it is at its best as a slightly sweet wine in the style of Rhine wines.

	CHARDONNAY
	The traditional grape of the French Burgundy and Chablis regions.

	CHARDONNEL
	This variety is a cross between Seyval and Chardonnay and has many of the best features of both.

	MUSCAT 
	A blend of two high quality Muscat varieties Valvin (NY62) and NY76 

	TRAMINETTE
	Produces a spicy wine characteristic of Gewurztraminer.

	KERNER
VIOGNIER
	A vinifera sister of Riesling, grown along the Rhine and Mosel. 
A vinifera variety grown along the northern Rhone offering intense aromas of apricot and peaches.




	
	 RED WINES

	CABERNET FRANC
	A Vinifera grown in Bordeaux and Loire Valley regions. It produces a high quality aromatic wine, softer than Cabernet Sauvignon.

	CHAMBOURCIN
	Recognized as one of the finest Eastern red varieties making a rich, red, full-bodied distinctive red wine.

	CHANCELLOR
	A hybrid that produces a full-bodied wine with medium color

	DeCHAUNAC
	 Produces a well aging wine with complex berry like flavors and deep color.

	GAMAY 
	A vinifera grown in the Beaujolais best enjoyed as a young wine often made with short skin contact time or using carbonic maceration. Jack will be glad to provide simple instructions. A personal favorite of his.

	LEMBERGER 


	A vinifera grown in France, Germany, and Hungary with excellent potential for our area. The local winery Vynecrest produces it if you wish to try it. It is sometimes vinified using carbonic maceration or through a short skin contact time.
 BLENDS

	WHITE
	A blend of 2 or more of the following hybrids: Seyval, Cayuga and Vidal 

	RED
	A blend of Chancellor, DeChaunac and Chambourcin

	ROSE
	A combination of red and white varieties

	MERITAGE
	A blend of Chambourcin, Lemberger, Noiret and a little Viognier.

	A few other varieties such as Noriet and Gewürztraminer may be available in 5 gallon quantities. Note on order form if interested. 


Ordering and Pick-up Information
· Print Order Form and Mail to: Vigna del Monte 

                                                       220 Browns Drive

                                                       Easton  PA 18042

                                                -- OR --
Call 1-610-258-1046 or e-mail us at vignadelmonte@yahoo.com  and ask us to place you on our mailing list. An order form will be sent to you each year around August 1st for the current vintage. Our primary mail list is through e-mail. If you do not have e-mail we can send the list via postal mail. 
· A crusher-stemmer is available on pickup days for those who wish to crush their own red grapes.

· Minimum order is 5 gallons per variety.

· We can usually hold juices so you can pick up all varieties at the same time.

· Some varieties as indicated on the order form are only available as fresh grapes.

· Payment at pick-up time 

· Cash or personal check 

· No prepayment required with order

· Pickup on weekends indicated on order form between 9:00 am and 4:00 pm.

· After Labor Day we will send you a written confirmation of your order and pickup dates. We will call to schedule your pickup of fresh grapes because they are perishable.
· Send your order by Labor Day to insure good selection.

· Questions? Call: 1-610-258-1046 or e-mail: vignadelmonte@yahoo.com
