
 

Hand Crafted                estate grown 

Dry wine selection 2016 

2015 platinum zin    $14- Bottle  $5- Glass                           
a new generation of tastes for the aux arc’s (pronounced ‘Ozark’).  Crystal clear non-filtered 

no additives just an innocent fresh pressed zinfandel. From the vine to the bottle this wine is the 

pure form of a dry white zinfandel! Harvest date: cases bottled:  Bottled on August 2, 2016 220 

Cases made 

2014 Bishops red    $17- Bottle  $6- Glass 

Ozark mountain (AVA) grown chambourcin from Lowell, Ar. We named THIS FANTASTIC French 

Hybrid after winegrower Joe bishop whom we get only 5 tons a year. The Northwest Arkansas 

wine region’s “terrior” fits perfectly for the vines need for cooler nights with warm days that 

makes the color & undertones of the soil prevail in its eccentric warmth of berries & 

chocolate. HARVESTED ON SEPTEMBER 10, 2014 BOTTLED ON AUGUST 25, 2015 115 CASES MADE 

2014 dragonfly red   $18- Bottle  $6- Glass 

dragonfly ranch vineyard is named for the hundreds of dragonfly’s that call this mountain 

home (over 50 identified). Our entire estate is designed to harvest rain water to our ponds that 

we feed back to the vines. Our ecosystem has proliferated the calling for all types of damselflies 

& other beneficial insects we depend on for sustainability. Planted in 2007 this estate grown hand 

harvested limited blend represents the diversity of vintage: barbera, malbec, sangiovese, petite 

sirah, merlot, cabernet sauvignon, tempranillo, Shiraz, Syrah and Petite Verdot.  Every year is 

unique, challenging, sparse or bountiful-we take whatever Mother Nature provides.   

2015 dragonfly red   $15- Bottle  $6- Glass 
mOTHER NATURES BLEND JUST LIKE THE 2014 BUT EVERY YEAR IS DIFFERENT AND HERE IS YOUR OPPURTUNITY TO 

TASTE THEM SIDE BY SIDE. HARVESTED ON AUGUST 18, 2015 BOTTLED ON AUGUST 25, 2016 191 CASES MADE  

2014 Cynthiana gold cap   $25- Bottle      !ALMOST GONE!     
Yummy goodness with a sprinkling of love & passion with a side of Oak!  Vitis aestivalis “Cynthiana” 

named our official state grape in 2009. This Arkansas native we like to call the “Cabernet of the 

Ozarks” was planted in 2000 here on our estate. We specialize in this varietal & we also sell the vines! 

Twelve months French oak aged led to this very limited supply. Our vineyard staff & owner decided 

what we don’t sell we drink ourselves. Bottled September 16, 2015 celebrating our 18 years of harvest 

for our owner Audrey House. (We had to bottle it fast before she tapped the tank dry!) 

2015 Cynthiana TEAL   $14- Bottle       $5-Glass        

what can we say? We love Cynthiana! This just might be the best vintage compared to 

our double gold 2013, but we will just have to wait and see how she ages for 

perfection. bottled on September 7, 2016 harvest on september 1, 2015 91 cases made 

2015 red muscadine   $25- Bottle  $8- Glass        
THIS MUSCADINE IS NOT YOUR GRANDADS HOME BREW NOR IS IT SWEET. THAT’S RIGHT JUST TRY IT AND FIND 

OUT WHAT A REAL MUSCADINE WINE TASTES LIKE WHEN YOU USE THE COMBINED EXPERTISE OF 35 YEARS OF 

WINEMAKING.  SUSTAINABLY GROWN IN OUR OWNERS BACKYARD AND TENDED BY OVER 100 GUINEA & 

BANTUM CHICKENS. OUR NOBLE VINES YEILDED THE LARGEST HARVEST SEPTEMBER 29, 2015 ALLOWING US TO 

MAKE A 100% RED MUSCADINE. FERMENTED ON THE SKINS FOR 10 DAYS AND AGED IN FRENCH OAK. BOTTLED 

SEPTEMBER 9, 2016 80 CASES MADE 

2013 Bishops red Lot 4-300  $30- Bottle       !ALMOST GONE!                       

30 Cases made Aged in oak and dances like chocolate on your tongue! This is 

one of our select bottlings made from the free run of 2013 Chambourcin.  
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Sweet wine selection 

2013 savant     $14- Bottle  $5- Glass     
the French word for “all knowing” this blend of concord, Cynthiana & Zinfandel is an 

explosion of taste that can be paired with anything.  Serve chilled or at room temperature 

savant is a sweet sticky that will make you wonder “can this really be 100% Arkansas grown?!1” yes it can!!!! 

2014 Cynthiana silver cap    $13- Bottle  $5- Glass     

this sweet blend is 80% Cynthiana and 20% concord.  Serve chilled or at room 

temperature.  Makes great sangria also! HARVESTED ON SEPTEMBER 4, 2014 BOTTLED ON 

SEPTEMBER 18, 2015 CASES MADE 114 

2013 sweet Bishops red    $13- Bottle      !ALMOST GONE!                            
just like our dry bishops red but this one will make your smile sweet from cheek to cheek! 

2015 sweet Bishops red    $13- Bottle  $5- Glass       

the last vintage for our sweet bishops for the grower has retired and the vines just a part of 

history. harvested on September 14, 2015 bottled on September 12, 2016 cases made 151 

2015 Cynthiana “purple cap”  $15- Bottle  $5- Glass           

this centuries old native variety was planted on top of a decaying Cedar & oak trees 

that gives  it a unique  undertone.  Handcrafted for perfection, a favourite of chateau 

aux arc staff. HARVESTED ON SEPTEMBER 1, 2015 BOTTLED AUGUST 8, 2016 CASES MADE 91 

2015 Altage     $16- Bottle  $5- Glass                  

Named after the city of Altus, This montage blend of estate grown grapes has been with us from 

the beginning when we opened our doors in 2001. Ever changing with the passing vintages. This 

infamous blue bottle is a blend of Vignoles, white zinfandel, Niagara, stueben and a new Arkansas 

varietal Jupiter- Each vintage is a chapter to be uncorked. Bottled on July 23, 2016 Cases made 245 

2015 SMASHED g.r.a.c.e   $15- Bottle  $6- Glass           

smashed is a succulent, spicy sweetness embodying delicious jammy plum undertones. The intensity of 

this well-rounded blend of Cynthiana, Concord, Chambourcin and Zinfandel will dance on your 

tongue! We didn’t stop there! We blended intoxicatingly wild Muscadine to remind you what grapes 

really taste like. Smashed together, this special-edition blend will tantalize your taste buds. All 

proceeds go to G.R.A.C.E. supporting breast cancer resources and early detection programs. Bottled 

on AUGUST 17, 2016 CASES MADE 91 

2011 Cynthiana Muscadine port  $45- Bottle                    
this savory creation was aged in French oak and fortified with brandy. An exotic 

match of Arkansas native estate grown Cynthiana & Noble Muscadine 

2012 Cynthiana port    $30- Bottle                     
The labor of love and patience encompasses this artistic blend. Aged in French and American oak 

barrels for 2 years then blended with just a touch of last years 2015 Cynthiana free run. Fortified 

with the finest grape Brandy. bottled on august 4 2016~200 Cases made  

BUY MIXED OR FULL CASE 15%~BUY 2 CASES GET 20%~3CASES 30%~WHOLESALER RECEIVE 35% 

Chateau aux arc vineyards & winery 8045 HWY 186 Altus AR 479-468-4400  

1 00%  Ar kansas  gro wn  
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