
WINES BY THE HATCH 
RED WINE 6oz   |   9oz   |   Bottle   

Prices are subject to applicable taxes.

the hatch

Stone Road Blend (House Wine) 
ABOUT: 38% Merlot, 30% Gamay Noir, 10% Cab Franc. Deep ruby red color with a bouquet of ripe strawberry, 
red cherry and plum, off dry red currant, cranberry notes with a hint of black tea. Medium Bodied.

Latitude 50 Red 
ABOUT: 37.8% Malbec, 33.2% Gamay Noir, 18.1% Pinot Noir. Fruit forward bouquet of cherry, red berry, plum, 
currants and a touch of spice. Medium Bodied.

Meritage
ABOUT: A ripe, luscious, smooth and full-bodied BC red wine blend of Cabernet and Merlot grapes. Aromas 
of blackberries and cassis. Pairs well with red meat. 

Long Road Syrah
ABOUT: Flavours of black licorice, black pepper, chocolate, a whiff of leather with a super fresh finish. Pairs 
well with red meat.

$7 $10 $25

$9 $15 $35

$12 $18 $50

 --  -- $60

WHITE WINE 6oz   |   9oz   |   Bottle   

Stone Road Blend (House Wine) 
ABOUT: 35% Pinot Blanc, 22% Gerwurtraminer, 20% Chardonnay. Clear and bright with fruit aromas of yellow 
apple, golden kiwi, yellow plum and peach. Medium bodied. 

Latitude 50 
ABOUT: 2017 BC VQA, white varietals 27% Bacchus, 22% Muller Thurgau, 22% Pinot Gris, 19% Gewurtztramin-
er) aged in stainless steel tanks. Clean fresh notes of peach, melon, red apple, floral and a touch of tropical 
fruit on the glass. Light – Medium bodied.

Hatchchild (Viognier/Chardonnay)
ABOUT: Dynasty White is a chardonnay mixed with sémillon and viognier. Flavour profile is floral perfume 
leading to apple pie, baked pears, vanilla and a touch of sweet lemon curd countered by a fresh finish that 
keeps you coming back to the glass. Pairs well with spicy food.

Muscat
ABOUT: The Muscat grape is the worlds oldest known grape variety, this wine is crisp, sweet apple, with a 
tinge of dryness.

$7 $10 $25

$9 $15 $35

 --  -- $45

 --  -- $45

ROSÉ & BUBBLES
Flipping the Bird
ABOUT: This wine is a masterful mixture of Merlot and Gamay (#goGamaygo). This bird is loaded with hints 
of wild strawberries and grapefruit. A portion of the profits from the sales of this bottle will be donated to 
Parrot Island, in Peachland BC.

Jaume Serra Cava Brut
ABOUT: This fine Spanish sparkling wine is made using the Traditional Method, in which the secondary 
fermentation producing a sparkling wine's bubbles occurs in the bottle. Its fresh, toasty nose, beautiful 
citrus, green apple and mineral flavors, supple, and a clean lively mouth-feel. Pairs well with fried food.

$10 $17 $40

$9  -- $30

6oz   |   9oz   |   Bottle   


