
 
 
 
 

 
 
 
 

2020 Albariño Verde                 
-100% Albariño 
-Bright Acidity. Slightly Effervescent. Beachy Citrus notes. 
Retail: Bottle $25.00  Glass $8.25    VIP: Bottle $21.25  Glass: $7.01 

2021 Rubiana                              
-88% Tinta Cão, 6% Graciano, 6% Tempranillo  
-Dry. Medium-Bodied. Notes of Red Plum, Wild Berries & Herbs. 
Retail: Bottle $22.00   Glass $7.25     VIP: Bottle $18.70  Glass $6.16 

2021 Albariño                              
-100% Albariño 
-Some Acidity with notes of Grapefruit and Tangerine. 
Retail: Bottle $28.00  Glass $9.50    VIP: Bottle $23.80  Glass: $8.08 

2021  Bull Run Mountain Cuvée  
-100% Norton 
-Fruit-Forward. Notes of ripe Red Cherries & Baking Spices.   
Retail: Bottle $25.00  Glass $8.25     VIP: Bottle $21.25  Glass $7.01 

2021 Viognier                              
-100% Viognier.  Initial wild fermentation. 
-Creamy texture with notes of ripe Peaches and Cantaloupe. 
Retail:  Bottle $32.00  Glass $10.75  VIP: Bottle $27.20  Glass $9.14 

2020 Estate Bottled Norton         
-75% Norton, 15% Tinta Cão, 9% Tannat, 1% Nebbiolo 
-Medium-Bodied. Notes of Dark Cherry, Plum, Raspberry, Chocolate. 
Retail: Bottle $25.00  Glass $8.25     VIP: Bottle $21.25  Glass $7.01 

2021 Tximeleta                          
-90% Fer Servadou, 10%  Albariño    

- Refreshingly Bright and Crisp Rosé with Tropical Citrus notes. 
Retail: Bottle $22.00   Glass $7.25    VIP: Bottle $18.70  Glass $6.16 

2019 Papillon                             
-57% Tannat, 43% Petit Verdot 
-Full-Bodied. Robust Tannins.  Rose, Black Cherry, & Leather notes. 
Retail: Bottle $40.00  Glass $13.50 VIP: Bottle $34.00  Glass $11.48 
 

2020 Mariposa 
-Tannat, Petit Verdot, Tinta Cão, Graciano, Nebbiolo, Tempranillo  
-Approachable Claret Style Rosé. Flavors of Lingonberries.  
Retail: Bottle $22.00   Glass $7.25    VIP: Bottle $18.70  Glass $6.16 

2020 Barrel Select Norton 
-100% Norton.  Aged 6 months in new Virginia oak. 
-Cherry, Cloves, Mocha, and Leather notes. 
Retail:  Bottle $32.00  Glass $10.75   VIP: Bottle $27.20  Glass $9.14 

2020 Sarah’s Patio White         
-82% Vidal Blanc, 9% Albariño, 9% Petit Manseng 
-Sweet Table White. Notes of ripe Peaches, Apples, and Cantaloupe. 
Retail: Bottle $22.00   Glass $7.25    VIP: Bottle $18.70  Glass $6.16 

2020 Locksley Reserve Norton    
-80% Norton, 12% Petit Verdot, 8% Tannat 
-Black Cherry, Espresso, Tobacco, and Sage notes. Our Flag Ship red. 
Retail: Bottle $45.00  Glass $15.00 VIP: Bottle $38.25  Glass $12.75 

2021 Snobby Bitch White Sangria  
-Sweet and easy drinking White Sangria. 
-Notes of Pineapple, Pear and Sweet Tropical Fruits. 
Retail: Bottle $22.00  Glass $7.25    VIP: Bottle $18.70   Glass $6.16 

2021 Sarah’s Patio Red           
-100% Norton 
-Semi-Sweet Rosé.  Served Chilled.  Strawberry and Cherry notes.  
Retail: Bottle $22.00   Glass $7.25     VIP: Bottle $18.70  Glass $6.16 

Wine Flights  
Self-Guided Tasting.  Includes Four 1.5 oz. Sample Wines per Flight 

   Retail Flight: $15.00   VIP Flight: FREE! Limit Two per Visit – $13.52 Thereafter 

Wines available by the Bottle, Glass or as part of a Wine Flight

Suggested Wine Flights 
White 

1. Albariño 
2.  Viognier 
3. Mariposa 

4. Sarah’s Patio 
White 

 

Red 
1. Rubiana  

2.  BRM Cuvée 
3. Papillon 
4. Locksley 

Reserve Norton 

Sweet 
1.  Mariposa 

2. Sarah’s Patio White 
3. Sarah’s Patio Red 

4. Snobby Bitch  
White Sangria 

Dry 
1. Albariño Verde 

2.  Tximeleta 
3.  Rubiana 

4. Estate Bottled 
Norton 

Norton 
1.  BRM Cuvée 
2. Barrel Select 

Norton 
3. Locksley Reserve 

Norton 
4. Sarah’s Patio Red 
 

Can’t Decide 
1. Albariño Verde 

2. Mariposa 
3.  BRM Cuvée 

4. Locksley Reserve  
Norton 

 

 
Bottle Only Wines 

2019 Nebbiolo  Retail: $40   VIP: $34.00 2017 Borboleta (Port-Style Norton) Retail: $40   VIP: $34.00 

2019 Petite Verdot  Retail: $40   VIP: $34.00 2018 Buttorfleoge (Sparkling Norton) Retail: $28   VIP: $23.80 

2019 Tannat  Retail: $40   VIP: $34.00 2021 Farfalla (Sparkling Albariño) Retail: $28   VIP: $23.80 

2020 Petit Manseng Retail: $25   VIP: $21.25  ’07 ‘08 ‘09 Lockley Reserve 3 Pack $300.00 

    

 

   
 

Join the VIP Club to Save 15% on Purchases & Enjoy Exclusive Perks! 

Chrysalis Vineyard 
…@ the Ag District 

39025 John Mosby Highway Middleburg, VA 20117 
www.ChrysalisWine.com    540-687-8222 

 



 
 

Light Faire 
 

Charcuterie Board 
Chef’s Choice of 3 Farmstead Cheeses, 2 Cured 

Meats, ⅓Baguette & House Made 
Accoutrements - $24 

 

Crudité Dip Platter 
House Made Hummus, French Onion Dip & 
Pimento Cheese alongside Dippable Sliced 

Vegetables & Pita Chips - $14 
 

 

A La Carte Options 
 
 

House Made Spreads & Dips 
Garlic & Herb Dipping Oil, 6oz - $6 

Marinated Olives, 6oz - $10 
Pimento Cheese, 6oz - $12 

 

 
Crackers, Breads, & Brownies 

Freshly Baked Breads - $5-7 
Gluten Free Crackers - $7  

Carr’s Crackers - $8 

 

Locksley Farmstead 
Cheese 

 
Expertly Made and Aged in our Certified Creamery 

using Milk from our Pastured Dairy Herd! 

 
Hard Cheeses Sold by Weight of Around 

⅓ & ½ lb. Portions 
 Little John Cheddar ($6-8, $9-11) 
 Merry Men Manchego ($6-8, $9-11) 
 Nottingham Gouda ($6-8, $9-11) 

 
Soft Cheeses Sold by Weight Between ⅓ 

& ½ lb. Portions. 
 White Knight Monterey Jack ($4-7) 
 Red Knight Pepper Jack ($4-8) 
 Maid Marian Camembert ($9-12) 
 King Richard Blue ($5-8) 
 Prince John Washed Rind ($8-10) 

 
One Size Spreadable Cheeses 

 Friar Tuck Fromage Blanc ($7.50/8oz) 
 Friar Tuck Fromage Herbs($8.00/8oz)   

 

 
 

Pizza 
 

Hand Tossed 14-16” 
Additional Toppings: $1 per Veggie / $2 per Meat 

Extra Cheese: $2 
Gluten Free Cauliflower Crust Available for $5 

 
*All Pizzas feature “The Monk” Mozzarella* 

Exclusively made for our Tasting Room Menu 
 by Locksley Farmstead Cheese. 

 

Classic Cheese  
Cheese, House Marinara - $18 

 

Classic Pepperoni  
Pepperoni, House Marinara - $20 

 

Margherita 
Sliced Tomatoes, 

Olive Oil Base, Basil Garnish - $20 

 
Basil Pesto 

Cheese on a Basil Pesto Base - $20 
 

Hot Italian 
Hot Italian Peppers, Genoa Salami, 

 House Marinara - $22 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
 

 
 
 

Salads 
 

$12 each 
Add Grilled Chicken for $2 

 

Caprese Salad 
“The Monk” Mozzarella, Heirloom Cherry 

Tomatoes, Extra Virgin Olive Oil, Fennel Pollen, 
Basil, Norton Balsamic Reduction 

 
 

Paninis 
 

$14 each 
Served on Toasted Ciabatta with side Potato Crisps 

Add/Double Meat for $2 

Caprese 
Tomatoes, Fresh Basil, “The Monk” Mozzarella, 

Norton Balsamic Reduction 
 

Salami & Peppers 
Spicy Genoa Salami, Hot Italian Peppers,  

“The Monk” Mozzarella, Tomatoes 
 

Chicken Gouda 
Grilled Chicken, “Nottingham” Gouda, 

Caramelized Onions, Arugula, Dijonnaise 
 

Chicken Pesto 
Grilled Chicken, House Made Basil Pesto Spread, 

“The Monk” Mozzarella, Tomatoes 

 
 
 

Non-Alcoholic 

Beverages 
 
Canned Sodas    $1.50 
Gus Brand Bottled Soda  $2.50 
Honest Brand Teas  $2.50 
Bottled Water   $1.00 
Saratoga Sparkling Water  $2.50 
Juice Boxes/Pouches  $1.00 

 
 
 
 
 
 
 
 
 
 

Note: Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of 

foodborne illness…so don’t ask us to do that! 

 


