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CURRENT RELEASES

WHITE & ROSÉ WINES

2023 Spanish Dancer 100% Albariño
Spanish-style white wine with bright citrus notes, balanced by a light minerality

$38 $12

RED WINES

2022 La Vie Est Belle 100% Grenache Rosé
Dry, floral rosé with notes of elderflower, strawberry, & rose petal

$32 $12

2019 Piazza (pee-at-suh) 100% Nebbiolo
Light-bodied yet bold in flavor, this Italian-inspired red shows notes of bright 
cranberry, rose petal, star anise, and leather

$44 $14

2019 Jolie  33% Cab Franc, 25% Malbec, 42% Merlot
Bordeaux-style blend, notes of dried black cherry, eucalyptus, slate, and soft oak

$46 $14

2019 Émile (eh-meel) 100% Pinot Noir
 Lightly jammy and deliciously fruity notes of sour red cherry, and violets

$44 $14

THE GRAND CRU COLLECTION

2018 Grand Cru Cabernet Franc Chantal’s Block
A single block production with stunning depth of flavor driven by notes of lush 
blackberry and sage

$54 $16

From our Siren of the Ancient Stones Estate Vineyard in the Rocks District of 
Milton-Freewater AVA

2018 Grand Cru Cabernet Sauvignon Jordan’s Block
Shines with bright acidity and soft tannins.  Light on the palate with notes of 
black cherry, raspberry, cedar, and spring herbs lurking around the edges

$54 $16
Platinum Medal - 2022 Great Northwest Wine Platinum Competition

2017 Grand Cru Syrah
Subtly savory aromas of boysenberries and black olive are met with smoked 
wild herbs on the palate

$54 $16

2021 The Muse Blanc de Noir Sparkling
Produced using the classic Méthode Champenoise with beautifully delicate 
bubbles followed by a long, elegant finish

$54 $16

2018 La Contessa Francesca 100% Estate Syrah
Delightfully dark & tanic with notes of black cherry, coffee, chocolate & tobacco

$44 $14

Bronze Medal - 2023 International Sommeliers Choice Awards

2018 Zelda 100% Zinfandel
Bold and lively with notes of blackberry, fruit leather, and sweet tobacco with 
light baking spices

$38 $14

Silver Medal - 2023 NCW Wine Awards

2023 Le Fleurt Rose 100% Pinot Noir
Delicate aromas of orange blossom and strawberry with a long silky finish

$32 $12

2023 Matisse 100% Chardonnay
Tropical notes of star fruit and pineapple with a kiss of vanilla and honeysuckle

$38 $12
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PASSPORT TASTING FLIGHT

Follow us on Social Media to 
receive a bonus pour!

Select from the list below & then head 
to the tasting room bar to start your 
wine flight. Wine descriptions are to 
the left. 

Tasting Flight of 
4 Wines $25

French-Inspired
	▶ 2021 The Muse Sparkling Wine
	▶ 2023 Matisse Chardonnay
	▶ 2022 La Vie Est Belle Grenache Rosé
	▶ 2023 La Fleurt Rose Pinot Noir
	▶ 2019 Jolie Red Blend
	▶ 2019 Émile Pinot Noir
	▶ 2017 Grand Cru Syrah 
	▶ 2018 Grand Cru Cab Sauv
	▶ 2018 Grand Cru Cab Franc

Join the Siren Club or purchase bottles valued at $60 or more and your 
tasting flight fee is waived. Siren Club members always receive 2 

complimentary tastings and 20% off bottles.

Spanish-Inspired
	▶ 2023 Spanish Dancer Albariño

Italian-Inspired
	▶ 2018 Zelda Zinfandel
	▶ 2018 La Contessa Francesca Syrah
	▶ 2019 Piazza Nebbiolo
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Charcuterie, Bacon-Wrapped Dates, Imported Cheeses and 
Olives, Fruit, Roasted Marcona Almonds
Served with Demi Baguette 
(Can be served with GF crackers for $1 additional per serving)

Parisian Picnic $26

Served with French Baguette
Baked Brie with Apricot Honey $18

Hardwood Smoked Bacon, Medjool Dates, Mission Fig-Balsamic 
Reduction, Candied Pecans, Arugula Nest

Smoked Bacon-Wrapped Dates $16

Heirloom Tomatoes, Cow’s Milk Mozzarella Cheese Whole Basil 
Leaves, Herbs de Provence, Extra Virgin Olive Oil, Aged 
Balsamic Vinegar and Sea Salt Layered Over Toasted Crostini

Caprese on Crostini $22

Prosciutto di Parma, Burrata, Extra Virgin Olive Oil, Seasonings 
Served with Demi-Baguette

Prosciutto Burrata Board $24

Our shareable plates are made from scratch daily and designed to 
pair with Siren Song wines. Enjoy!

EUROPEAN INSPIRED 
FOOD & WINE PAIRINGS

Mushroom Medley, Extra Virgin Olive Oil, Fennel, Garlic with 
Thyme Goat Cheese on Crostini

Mushroom Conserva on Crostini $16

Pistachios, Crème Fraîche, Lemon, Tarragon, served with Crostini 
and Crudités

La Mancha Pistachio Dip with Crudités $12



2021 Muse Sparkling Wine | Champagne, France
2023 Matisse Chardonnay �| Burgundy, France
2022 La Vie Est Belle Grenache Rosé �| Rhône, France
2023 Le Fleurt Rose Pinot Noir Provence, France
2019 Jolie Red Blend �| Bordeaux, France
2019 Émile Pinot Noir �| Burgundy, France
2017 Grand Cru Syrah Syrah �| Rhône, France
2018 Grand Cru Cab Sauv Cab Sauv �| Bordeaux, France
2018 Grand Cru Cab Franc Cab Franc | Bordeaux, France

French-Inspired Wines

2018 Zelda Zinfandel �| Tuscany, Italy
2018 La Contessa Francesca Estate Syrah | Tuscany, Italy
2019 Piazza Nebbiolo �| Tuscany, Italy

Italian-Inspired Wines
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WELCOME TO 
SIREN SONG

2023 Spanish Dancer Albariño �| Galicia, Spain
Spanish-Inspired Wines

At Siren Song, our family passion meets European tradition in every sip. 
Our old world-inspired wines are meticulously crafted with a low-intervention 
approach, resulting in medium-weight palate sensations, a delightful perfume, 
and the perfect balance that defines our award-winning varietals and blends. 
Each sip takes you to the picturesque vineyards of Europe.

Every visit to Siren Song is a culinary adventure. Our food-forward wines are 
complemented by chef suggested pairings featuring French, Spanish, and 
Italian-style sharable plates reminiscent of classic bistro dining.

Whether you’re a seasoned wine 
enthusiast or a curious newcomer, 
our commitment to excellence 
ensures that every moment spent 
with us is a celebration of food 
and wine. Holly and Kevin Brown 
invite you to join them on a 
gastronomic journey that 
transcends borders. 

Kevin Brown, 
Winemaker

Holly Brown, 
Executive Chef



JOIN THE SIREN CLUB

www.sirensongwines.com

635 S. Lakeshore Rd. Chelan, WA 98816 

info@sirensongwines.com • 509-888-4657

Sign Up Today!

Siren Club Members Receive
Two complimentary flights per visit
Exclusive rewards program and special event invitations
20% discount on bottle purchases
Two wine allocation releases per year
Preferred seating for wine tasting and dining
Convenient delivery options


