Yadkin Winter Reds Event 2012
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January 28 - 29, 2012
& February 25 - 26, 2012

Saturday 12:00 p.m. - 5:00 p.m.
Sunday 1:00 p.m. - 5:00 p.m.

Looking for a day trip or a weekend getaway, then come visit Yadkin County and enjoy the Third Annual Yadkin Winter Reds Event sponsored by the Town of Yadkinville and Yadkin County Tourism Development Authorities.  Yadkin Winter Reds Event 2012 will feature 6 wineries in January and 7 wineries in February.  A great opportunity to visit all Yadkin County wineries.  The wineries will feature their "Winter Red" (2 oz. pour) paired with a small serving of a tasty food item.  Ticket prices for one weekend $20.00 per person and for both weekends $35.00 per person.  Each ticketholder will be assigned to a starting winery where they will receive their souvenir glass and a map.  Also, new to this year's event there will be a Sunday Brunch offered both weekends at the Third Branch Cafe inside the Yadkin Cultural Arts Center. Tickets are $10.00 per person.  Lodging packages are available, please see www.visityadkin.com to see all the specials available at this time.  Tickets are available at the Yadkin County Visitors Center (The Chamber office), on-line at www.visityadkin.com or by phone at 1-877-4YADKIN.  

Wineries Participating along with Wine & Food Paired Items for January Weekend 
 
Brandon Hills Vineyard, Raptor Red paired with Smoked Beef Brisket
Dobbins Creek Vineyards, Merlot paired with a Chocolate Brownie
Hanover Park Vineyard, Michael's Blend paired with Chicken in Wine Sauce with Pasta
Laurel Gray Vineyards, Windsor paired with Homemade Roast Olive Tapenade & Local Organic Cheese on Crostini
River de Vine Vineyards, Sweet Eclipse paired with Carolina Barbecue 
Shadow Springs Vineyard, Crimson Sunset paired with Teriyaki Meatballs

Wineries Participating along with Wine & Food Paired Items for February Weekend

Allison Oaks Vineyards, Proprietors Blend paired with Carbonnade a la Flamande
Cellar 4201, Cherokee Red paired with Smoked Pork Tenderloin with Cherokee Red Glaze 
Divine Llama Vineyards, Cabernet Franc paired with White Bean Chili
Flint Hill Vineyards, Cabernet Sauvignon paired with a Tenderloin with Cabernet Demi-Glaze
RagApple Lassie Vineyards, Estate Grown Znifandel paired with Tenderloin Au Poive with Roquefort Tazaki Slaw 
Sanders Ridge Vineyards, Chambourcin paired with Mini Crustini BLT's
Surry Cellars, Chambourcin paired with Pasta with Red Sauce

 Please come out and support the local wineries and enjoy some great food pairings while having a great time.
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