
Heron Hill Winery
G A M E  B I R D  S E R I E S

Game Bird Red is a mellow red blend with notes of ripe 
cherry and blackberry and an essence of herbs. It’s a nicely 
layered red wine with just a touch of sweetness 

Blend: Marechal Foch and Vidal Blanc with a touch of 
Cabernet Franc. 

Residual Sugar: 1.9%

Food pairings: Game Bird Red is a perfect pairing for any 
pasta dish, especially a traditional homemade lasagna. 
Tomato-basil and fresh mozzerala pizzas really bring out the 
soft berry qualities from the Foch and Cabernet Franc blend. 
Also delightful for an afternoon BBQ, especially with beer 

Game Bird White offers a bright citrus nose with rich fruit-
driven roundness followed by soft, balanced acidity. 

Blend: Cayuga and Seyval Blanc.

Residual Sugar: 3.1%

Food pairings: Game Bird White is delicious with spicy 
garlic-orange glaze over chicken wings, or any spicy curry sauce 
with vegetables. This wine also makes a refreshing summer 
sipper while sitting on a dock or deck enjoying a casual 
afternoon.

Game Bird Blush has a generous sweetness that enhances 
the fruitiness of the wine with notes of cranberry and sweet 
grapefruit. The gentle acidity lingers through a soft finish.

Blend: Cayuga, Seyval Blanc, and Marechal Foch

Residual sugar: 4.6%

Food pairings: This delicate wine is also a great addition to 
any picnic basket or Sunday brunch. Game Bird Blush is a 
perfect match with turkey, pork, or slightly spicy Asian foods.


