
A BEAUTIFUL SUMMER BRUNCH DRINK: 
Place a slice of ripe peach in a chilled champagne glass and fill with 
Peach Gala champagne for a refreshing and beautiful start to your 
brunch menu.

ROASTED DUCK WITH NUIT:
During the final 20 minutes of roasting your duck, use a pastry brush 
and liberally coat the duck with Nuit, the wild blackraspberry des-
sert wine from Clinton Vineyards, it will give the duck a wonderful 
flavor and deep rich color.

CLINTON VINEYARDS’ 
FAVORITE RECIPES



 A GREAT YEAR ROUND DESSERT: 
Prepare a fruit salad with all of your favorites, sprinkle with Cassis, 
black currant dessert wine, mix well and let stand for 30 minutes at 
room temperature. Chill before serving with a chocolate brownie or 
truffle. It’s easy and will end your meal on a memorable note.
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