
CHRYSALIS VINEYARDS WEEKEND OFFERINGS 

  Weekend Menu for October 15 and 16, 2011 

Charcuterie Assortments 
 

The Individual Brie and Baguette: Chateaux de France Double Cream Brie (France), accompanied 
by Fresh Seedless Grapes, Chrysalis Vineyards Norton-laced Cherry-Blueberry Chutney and a freshly 
baked Demi-baguette. 

$14.50/serves 1-2 
VIP Discount $12.33 

 

Salame, Brie, and Baguette:  Chateaux de France Double Cream Brie (France) and Columbus Italian 
Salame (USA), accompanied by Fresh Seedless Grapes, Chrysalis Vineyards Norton-laced Cherry-
Blueberry Chutney and a freshly baked Demi-baguette. 

$14.50/serves 1-2 
VIP Discount $12.33 

 

 

Brie, Hunter’s Pate, and Baguette: Chef Hump’s Hunter’s Pate of Pork, Venison, and Duck studded 
with Virginia Ham, accompanied by Chateaux de France Double Cream Brie (France), Cherry-
Blueberry Chutney, Seasonal Fruit, and freshly baked Demi-baguette. 

$14.50/serves 1-2 
VIP Discount $12.33 

 

Prosciutto and Maple-Smoked Cheddar: Grafton Village Maple-smoked Cheddar (Vermont, USA) and 
Columbus Prosciutto (San Francisco, CA), accompanied by Fresh Seedless Grapes, Chrysalis Vineyards 
Norton-laced Cranberry Chutney and a freshly baked Demi-baguette. 

$14.50/serves 1-2 
VIP Discount $12.33 

Genoa Salame and Virginia Asiago: Oak Spring Dairy’s Asiago (Upperville, VA) and Columbus Genoa 
Salame (San Francisco, CA), accompanied by Fresh Seedless Grapes, Chrysalis Vineyards Norton-laced 
Cranberry Chutney and a freshly baked Demi-baguette. 

$14.50/serves 1-2 
VIP Discount $12.33 

 

Spicy Salame, Virginia Cheese, and Baguette:  Meadow Creek Dairy’s Semi-soft, Tomme-style 
Cow’s Milk “Appalachian” Cheese (Galax, VA) and Columbus Spicy Calabrese Salame (San Francisco, 
CA), accompanied by Fresh Seedless Grapes, Chrysalis Vineyards Norton-laced Cherry-Blueberry 
Chutney and a freshly baked Demi-baguette. 

$14.50/serves 1-2 
VIP Discount $12.33 

 

The Virginia Cheese Plate: Oak Spring Dairy Asiago – Aged and Brined Cow’s Milk (Upperville, 
VA); Chrysalis Vineyards’ Aged Cheddar and Sweet Roasted Garlic “Cheeseball” (Middleburg, VA); and 
Meadowcreek Dairy Appalachian – a Semi-soft, Tomme-style Cow’s Milk (Galax, VA). Accompanied 
by Chrysalis Vineyards Norton-laced Cherry-Blueberry Chutney, chef’s Spiced Virginia Peanuts, and a 
freshly baked Demi-baguette. 

$29/serves 2 – 3 
VIP Discount $24.65 
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Charcuterie Assortments 

 

The International Cheese Plate: Kerrygold Dubliner (Ireland), Blue Castello (Holland), Grafton Village 
Maple-smoked Cheddar (USA), Woolwich Dairy Triple Crème “Goat Brie” (Canada), and Piel de Toro 
Manchego (Spain). Accompanied by Chrysalis Vineyards Norton-laced Cherry-Blueberry Chutney and 
a freshly baked Demi-baguette. 

  $39/serves 3 – 4  
VIP Discount $33.15 

 
 

Chef Hump’s Crostini Companions 
 
 

Herbed Buttermilk Blue and Chèvre Spread: Award-winning Wisconsin blue cheese paired with Virginia’s 
finest goat cheese are whipped with rich cream and laced with fragrant, fresh herbs to create a balanced cheese 
complement to many of our wines, specially the Chrysalis Vineyards Viognier.    

Retail $7/9 oz 
VIP Discount $5.95/9 oz 

 

Cheddar and Chardonnay Cheese Spread: It sounds like a perfect match, well it tastes even better! Rich and 
creamy, this cheese spread is made with the highest quality sharp cheddar cheese, our own Chrysalis Vineyards 
Chardonnay, roasted onions, and laced with fragrant spices, with a touch of pepper. Add a baked baguette and 
you have a wonderful complement to either of our Chardonnays. 

Retail $7/9 oz 
VIP Discount $5.95/9 oz 

 

Brie, Calamata Olive, and Cracked Pepper Cheese Spread: Our chef slowly dries Calamata olives to 
concentrate their flavor, roasts garlic to the point of sweetness, then blends them both with cracked black pepper 
and the highest quality Brie cheese to create a wonderful complement to wine. Add a baked baguette and you 
have a perfect companion to either of our Chardonnays. 

Retail $7/9 oz 
VIP Discount $5.95/9 oz 

 

Caribbean Pineapple and Almond Cheese Spread: Rich and creamy, this cheese spread is studded with dried 
pineapple, scallions, toasted almonds, and herbs then bound by a sweet roasted garlic puree that is laced with 
lemons. Spread this on a freshly baked baguette and you have a wonderful complement to our recently released 
Barrel Select Norton. A truly unique addition to your holiday celebrations!  

Retail $7/9 oz 
VIP Discount $5.95/9 oz 

 

Cherry-Blueberry Chutney laced with Norton: Tart cherries and sweet blueberries are laced with savory 
aromatics, balsamic vinegar, and finished with Chrysalis Vineyards Norton wine, creating a perfect 
accompaniment to the meats and cheeses in our charcuteries. 

Retail $7/9 oz 
VIP Discount $5.95/9 oz 

 

Smoked Gouda & Maple-Cheddar Cheese Spread: This is the newest spread in our lineup of 
companions to the Chrysalis wines. Many of our reds have flavors of earthiness and bright fruit with firm acidity, 
which are complimented by sharp, full-bodied cheeses, as well as, the complexity of smoke. The high quality 
Gouda and Maple-smoked Cheddar we use are perfect pairings to our big reds. 

 Retail $7/9 oz 
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VIP Discount $5.95/9 oz 

 
Sharp Cheddar and Roasted Garlic “Cheeseball”: The high quality, sharp Cheddar cheeses, combined with 
the sweet perfumes of roasted garlic and spices, then encrusted in roasted pecans make a perfect pairing for many 
of our wines. The smooth, creamy texture of this composed cheese creation frames a flavorful taste experience 
that is sharp, nutty, and fragrant, while at the same time maintains a balance in your mouth. Enjoying the 
cheese with one of our Nortons is a true testament of equality between food and wine.  

Retail $9.50/8 oz 

VIP Discount $8.08/8 oz 
 

Chef Hump’s Sweet Treat’s  

Peanut Butter “Blondie”:  WARNING  – This mixture of wholesome ingredients studded with Gourmet Virginia 
Peanuts and Reese’s Peanut Butter Chips® will become immediately habit forming! 
Have this rich confection with our Chrysalis Vineyards Petit Manseng and satisfy your cravings for decadent sweets with a 
wine and food-pairing tailor made for Virginia.       

Retail $4.00 each 
VIP Discount $3.40 each 

        
 

 


