Cabernet Sauvignon,
, ‘17 (CA)

27

Cabernet Sauvignon,
Francis Coppola Claret, ’16 (CA)

32

Cabernet Sauvignon,
, ‘ 17 (CA)

39

Investor’s Red Stags’ Leap, ’15 (CA)

89

Malbec,
Dona Paula Los Cardos ’17 (AR)

27

Petite Sirah, Earthquake, ’16 (CA)

43

Juicy aromas of dark fruit, mocha and spice meet with
hints of vanilla. On the palate, black cherry, red raspberry
and plum are followed by a long, smooth finish.

Cabernet based, blended in classic Bordeaux style
with a tapestry of smooth tannins and succulent
flavors of wild berries, plum and anise.

Red
Pinot Noir, Siduri, ’18 (OR)

39

This 2018 Willamette Valley Noir is a medium bodied,
serious Oregon Pinot Noir. Fresh red and blue fruit,
along with faint hints of earth and leather.

Pinot Noir, Byron, ’15 (CA)

Hints of spicy vanilla bean, sweet tobacco and
sandalwood—this red blend is impressive for its power,
finesse and integrity.

49

With crisp, tart coastal acidity, it offers lush waves of
black cherries, anise, Asian spices and smoky vanilla,
and a silky, elegant mouth feel.

Merlot, Chateau St Jean, ’16 (CA)

Sweet, spicy and intense aromas, with notes of red fruits
and herbs. The taste is soft, velvety, fresh, and well balanced.

38

Black plum, boysenberry and cherry flavors
with chocolate and cedar notes.

Cabernet Sauvignon,
Spellbound, ‘16 (CA)

28

grenache, petite sirah and syrah blend

29

Generosity of flavor and supple ripe tannins.
Plumper style with plush red-berried fruits, that initially
overwhelm a suspicion of spice and oak.

Super Tuscan Red Blend,
Banfi, ‘15 (IT)

cabernet savignon

27

The deep garnet-colored wine opens with vibrant
aromas of black plum, blackberry
and warm cardamom spice.

100

Deep and luring aromas of raspberry and ripe cherry
are intermingled with accents of star anise, five spice
and freshly steeped black tea. Entry is smooth with a
combination of cassis and blackberry.

Orin Swift Papillon, ’15 (CA)
bordeaux varietal blend

28

70

Aromatic notes of Luxardo cherries, ripe black plums
and raspberries billow with intricate hints of coffee,
mocha and caramel. Entry is expansive with dark briar
fruits, cola and cocoa with soft tannins.

Orin Swift Palermo, ’15 (CA)

Fragrant dark fruit aromas, as well as, floral nuances
on the nose. On the palate, it is medium-bodied with
black cherry and plum flavors and hints of spice.

Dark Red Blend,
Sterling, ‘16 (CA)

Has a blueberry and vanilla oak bouquet with a hint
of smoke on the palate. This wine is full bodied, rich,
and complex.

Orin Swift Abstract, ’16 (CA)

Showcases lush texture and bold dark fruit flavors
of blackberry, ripe plum and cassis,
with a hint of oak and spice..

Shiraz, Penfolds,
Koonunga Hills, ‘16 (AU)

A brilliant mix of earthy currant, anise and dried berry
fruit that ends up on the dry and tannic side.

130

Aromatic notes of ripe black cherry, anise, licorice,
shaved dark chocolate, rosemary and charred meat.
Entry is immense with bright raspberries and fresh cherries,
transitioning to a mid-palate of amaretto, sandalwood
and hints of forest and coastal scrub.

White
White Blend, Terra d’Oro, ‘17 (CA) 28
Engaging aromas of honeydew melon, cantaloupe,
pear, grapefruit, strawberry with hints of nectarines,
orange blossoms. Flavors of peaches, mango and
nectarine. Crisp and bright finish.

Pinot Grigio, Campanile, ‘17 (IT)

27

42

Dry with intense aromas and appealing flavors of
Golden Delicious apples and citrus with a long,
multi-layered finish

Pinot Gris, Seeker, ‘17 (IT)

30

Delicate aromas and a dry, crisp, vibrant texture
featuring apple, pear, and peach fruit
with hints of white flowers and almonds .

27

Chardonnay,
Kendall Jackson, ‘17 (CA)

34

Un-Oaked. Tropical fruit aromas and flavors,
while you taste ripe pear that is offset by tangerines.

Aromas of peach, green apple,
melon and tropical fruit.

Sparkling
23
27

On the nose hints of apple, pear and peach,
while it tastes fresh and fruity with a lively finish.

Prosecco, Zonin (split)
Bright straw with a persistent froth.
Clean, long and fresh with focused precise apple,
pear and passion fruit aromas and flavors.

25

Sauvignon Blanc,
Joel Gott, ‘17 (CA)

31

Moscato,
Angoves Nine Vines, ‘16 (AZ)

26

Aromas of citrus fruit including lime and grapefruit accented by hints of stone fruit and fresh-cut grass. Passion
fruit, guava and kiwi harmonize on the palate with hints of
fresh green notes, complemented by crisp acidity and
refreshing finish.

Aromas of mango, ripe melon, peach and passion fruit
with citrus and floral notes. The wine opens with bright,
tropical aromas, followed by crisp, refreshing acidity and a
long, clean, balanced finish.

You may now take
your unfinished bottle of wine with you,
provided it is corked and accompanied
by a dinner receipt.

House Wine

Fresh, fruity; on the sweeter side and highly aromatic.

Prosecco, Bolla

Sauvignon Blanc,
Starborough, ‘17 (NZ)

Crisp and fresh, this wine is bursting with citrus blossom
aromas and intense “grapey” flavors. It is a slightly fizzy
wine...which is light, refreshing and delightfully sweet.

Chardonnay,
Hess Shirtail Creek, ‘17 (CA)

Asti, Balatore Gran Spumante

27

Crisp, slightly off dry with flavors of citrus, peach
and distinct minerality.

Hints of floral cultivate a pleasantly sweet aroma
alongside the fresh Meyer lemon and ripe tropical fruits.
A combination of saltiness and fresh fruit createsa pleasant
balance with a long after taste of toasted almond.

Pinot Grigio,
Santa Margherita, ’19 (IT)

Riesling, Pacific Rim, ‘17 (WA)

10

by the glass

White Zinfandel by Sycamore Lane
Sauvignon Blanc by Barefoot
Pinot Grigio by Sycamore Lane
Chardonnay by Canyon Road
Pinot Noir by Sycamore Lane
Merlot by Canyon Road
Cabernet Sauvignon by Canyon Road
Moscato by Barefoot

At Three Hammers Winery, our mission as a family-owned business is to provide our customers with delicious, award-winning, quality wines that are all handcrafted here in Hawley, PA. We provide an unparalleled selection of wines with something to satisfy every palate. Whether you are reflecting on your experiences in the Poconos or reside in this beautiful region, our goal is for our guests to regard Three Hammers Winery as the most memorable winery they have experienced and welcome our brand into their lifestyle.
Cheers! threehammerswinery.com

Gresham’s Chop House
Suggested Three Hammer’s Wine and Menu Pairings

Sauvignon Blanc 2019 (Dry White) $39
Rich Tropical • Ripe Pineapple • Hint of White Tea • White peach • Meyer Lemon
Pairs well with Entrées Ahi Sesame Tuna and Shrimp Scampi
Gruner Veltliner 2020 (Dry White) $39
White peach • White pepper • Pineapple • Passion fruit • Herbaceous (tarragon) • Ginger
Pairs well with Entrées Orange Glazed Salmon and French Onion Au Gratin Soup
Pinot Noir 2019 (Dry Red) $49
Silky • Raspberry • Strawberry • Watermelon • Star Anise • Ripe fruit
Pairs well with Entrées Chicken or Veal Marsala and Prime Rib
Cabernet Sauvignon 2019 (Dry Red) $49
Ripe aromas plum • Cassis • Raspberry • Ripe plum • Baked blackberry
Pairs well with Entrées Black Angus NY Strip Steak and Dry Aged Cowboy Steak
Forge 2019 $49/$9
(Port Style Wine aged 15 months in Bourbon Whiskey Barrels)
Blueberry jam • Toasted Asian spice • Candied orange peel • Strawberry • Caramel • Tamarind
Pairs well with Dessert Chocolate Peanut Butter Pie

Enjoy one of these selections from the local winery right here in Hawley, PA!

