
Cabernet Sauvignon Reserve, 2009 
Cabernet Franc, and the 2008 Ice Wine 
of Vidal Blanc will all be available in 
time for Thanksgiving! Check out the 
website for fact sheets and tasting 
notes on these new vintages.

We hope you get to join us for 
one of the weekend cookouts, grand 
tastings or wine releases. And don’t 
forget to save the date for Light Up 
Valley! Join us … stop in for a glass of 
wine and make some new friends! 

Joe Schuchter – Third Generation

three generations of winemaking FALL 2010

Great wine is more 
than taste on your palate…

it’s warmth in your soul.
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Harvest has begun! August 16th 
we began picking grapes for the 
2010 season. The heat, abundant 
sunshine and the incredible hard 
work of everyone in the vineyards 
has contributed to the high yields 
and quality of grapes this year. The 
brix (harvest sugar) of the grapes are 
coming in exceptionally high. The 
quality, color, and wonderful flavors 
are making dad and grandpa very 
happy!  We’re following the ripening 
with great patience, awaiting the 
arrival of the precious grapes to be 
carefully picked and brought to the 
wine cellar to mature into our wines.

I’m very excited about the new 
wine releases coming, the 2008 

Fall Harvest is Upon Us!

40th Anniversary Celebration day, the First Lady of Ohio, Frances Strickland, stopped in to congratulate the family on 40 years of success for Valley Vineyards.  
L to R: Kyle Schuchter, Tiffany Schuchter, Dodie Schuchter, Kenny Joe Schuchter, First Lady of Ohio Frances Strickland, Ken Schuchter and wife Beth, Joe Schuchter.    

Look for Valley Vineyards on facebook 
and be our friend!

We have a presence 
on Facebook!

SAVE THE DATE!

December 8, 2010 • 6:30 pm

Reservations Required,
call 513.899.2485 

For more information:
www.valleyvineyards.com

Vine express
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VALLEY CALENDAR

Includes:
• Selecting your wine for dinner
• Choice of NY Strip Steak or Salmon
• �Fresh Salads (including our own 

pizza salad)
• �Baked Potato (w/butter and sour 

cream)
• Mixed Vegetables
• Rice Pilaf
• �Green Beans Almandine
• Bread and Butter
• Homemade Dessert Buffet plus…
• a bottle of Valley’s best wine!

Select steak or salmon and grill to 
your own personal perfection. We 

Weekend Cookouts every Friday and
Saturday evening, YEAR ROUND!

have INDOOR and OUTDOOR grills, 
depending on the weather, so don’t 
let bad weather keep you from 
enjoying good friends, good food and 
great wine!

Reservations are requested.
Please call to reserve your table. 
Reservation times are between 5:00 
and 8:30 PM Fridays and Saturday, 
Sundays between 4 and 6 PM.

513.899.2485

Dinners: $59/couple, $29.50/person

For under 21 years of age: 
$16.50 with steak or salmon

$7.00 without steak or salmon

WEEKEND
COOKOUTS

Friday & Saturday
5:00 – 8:30 pm Reservations

We’ve extended the Sunday 
Cookouts this year until the end 

of December!

Sunday
4:00 – 6:00 pm Reservations

We also offer Private Cookouts!
Call 513.899.2485 or email
mindy@valleyvineyards.com

Pick of the Valley! Seyval Blanc

three generations of winemaking

Seyval Blanc Dry, White Wine    $9.99 / BOTTLE

Winemaking
Fermented in American oak barrels - half new oak, half year-old. 
100% malactic fermentation aged on yeast (sur lie style) for 7-9 
months.

Viticulture
Thirty year old vines planted in clay loam soils, trained to the 
high wire cordon. Grapes are thinned to three tons per acre to 
retain quality.

Tasting Notes
American Oak Barrel fermented Sur-lee for nine months. 
Wonderful hints of vanilla and cream. Very well balanced 
with smooth, buttery finish. Serving temperature, 50 degrees 
Fahrenheit.

Varietal Composition	 100% Seyval Blanc
Appellation	 Ohio River Valley
Fermentation	 American Oak
Aging	 7-9 Months
Technical analysis	 Brix 20.6 
	 pH 3.29 
	 Total Acidity .86 
	 Alcohol 13.6 
	 Residual Sugar .12%
Harvest	 September

Wednesdays, October 13 and 
November 17, 2010

6:30 – 8:30 pm • $17/Person
Come and experience the way wines 
are meant to be enjoyed, with great 
foods and good company. Joe will 
pick two of his favorites to be fea-
tured, and include a sampling of 
Valley Vineyards’ wines. Specialty 
cheeses, fresh fruits, hot and cold 
hors d’oeuvres pairings make this 
a great evening to experience our 
wines for the wine master, or novice.

RESERVATIONS REQUIRED

GRAND TASTINGS!
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Come Enjoy Our
Tasting Room

with Family and 
Friends

Sample a variety of Valley Vineyards 
wines and discover new favorites. 
If you’d like expert guidance, our 
friendly staff will introduce you to 
the unique characteristics of wines 
produced in the Ohio River Valley 
Appellation.

The Tasting Room is open every day. 
We offer cheese trays and homemade 
pizzas to accompany your tasting 
experience.

Monday to Thursday: 11 am – 6 pm
Friday and Saturday: 11 am – 4 pm

Sunday: 1 pm – 6 pm

Razzberry Reisling
from

We’ve joined with the Debevc Family 
from Debonné Vineyards of Madison, 
Ohio, east of Cleveland, to bring you 
their special Razzberry Riesling wine! 
It’s a semi-dry, fruity wine and when 
we tried it, we knew we needed to 
bring it to you to enjoy. This fruit 
forward, delicious wine has a delicate 
raspberry aroma followed by fruity, 
lightly sweet, raspberry and Riesling 
flavors. Available for purchase at our 
winery for $9.99/bottle.

I am requesting these 
VALLEY

VINEYARDS
wines to be carried

in  your store.

_____________________

Buckeye Distributing
888.527.6477

Cut out this coupon below and take to 
your local wine retailer!

RAZZBERRY RIESLING

Delicate raspberry aroma
followed by fruity, lightly sweet,
raspberry and Riesling flavors.

From our friends in Northeast Ohio.

$9.99 BOTTLE

CASE 10% OFF

September 4 – October 17, 2010
Saturdays and Sundays
10:30 AM to 6 PM, Rain or Shine

It’s time for the Ohio Renaissance 
Festival! This year we have expanded 
our offerings…in addition to the 
very popular Honey Mead, there are 
8 different wines for wine tasting. 
Also, our wines are available by 
the glass for strolling the festival 
grounds while enjoying a turkey 
leg or listening to music in the 
Valley Vineyards Wine Garden! The 

wonderful office and entertainment 
staff of the Renaissance Festival are 
great supporters of ours, please go 
and support them as well. Joe and 
Mindy from the winery may have been 
spotted pouring samples in the Valley 
Vineyards Wine Garden…and perhaps 
sipping a glass of mead…just maybe!

Dry Wine Sampler....................... $8.00
	 9 dry to medium wine samples
Sweet Wine Sampler................... $8.00
	 9 dry to dessert wine samples
Individual Sample....................... $1.00
Cheese Tray.............................. $8.00
	� Cheddar, Muenster, Baby Swiss, 

Pepperoni, Fresh Bread
Homemade Pizza.......................$12.00
	 Pepperoni or Sausage
Cheese Trays and Pizza are available during 
tasting room hours only.
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Directions to
Valley Vineyards 

Winery

From Cincinnati: Take Interstate 71 
North to Exit 28 (St. Rt. 48), turn left 
(south) on Rt. 48 to U.S. Rt. 22 & 3. 
Turn left (east) for about 3 miles to 
the winery.

From Columbus: Take Interstate 71 
South to Exit 28 (St. Rt. 48), turn 
right (south) on Rt. 48 to U.S. Rt. 22 
& 3. Turn left (east) for about 3 miles 
to the winery.

From Dayton: Take Interstate 75 
South to Exit 29. Turn left (east) onto 
St. Rt. 63 for about 8 miles (through 
Lebanon) to St. Rt. 48. Turn right 
(south) on Rt. 48 to U.S. Rt. 22 & 3. 
Turn left (east) for about 3 miles to 
the winery.

2276 E. US 22 & 3 • Morrow, Ohio 45152

VALLEY
VINEYARDS
SPECIAL!

*Half price cheese tray*

Cheddar, Muenster, 
Baby Swiss, Pepperoni 

and Fresh Bread 

Cut out and bring
this coupon with you!
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RETURN SERVICE REQUESTED

Tasting Room Hours:
Monday to Thursday . .  11 am – 6 pm
Friday and Saturday . .  11 am – 4 pm
Sunday . . . . . . . . . . . .            1 pm – 6 pm

Weekend Cookouts:
Friday and Saturday . . .   5 - 8:30 pm
Sunday (July-December) . .   4 - 6 pm


