THE DEER CREEK
Pairing Oxperience

Dibcover the perfect wine with every dish.

Deer




HOW THE
Paiving Sxperience
WORKS

Every food changes the way a wine tastes. Follow these
five simple steps to discover your favorite pairing.

Choose a dish and begin with its
recommended wine pairing.

2 I Taste Begin with your first

recommended wine.

Notice how the wine changes with
each bite. Which wine makes your
food taste even better?

Then try another recommended
wine and notice what changes.

Choose the pairing you enjoy

5 Enj 0y most. There's no wrong choice—

only your favorite.

Our favorite way to

. . experience these
A wine can taste sweeter, fruitier, pairings is with a wine

DID YOU richer, or smoother depending on flight, allowing you to

KNOW ? what you're eating. compare how each wine
That’s the magic of pairing. changes with every bite.




e Watson Red

« Shippenville Red
° l{,ieslillf: b Traditional :
Balsamic Vinegar

Tuscan Wine
Seasoning .,

e Watson Red
Onion Olive Oil 3 1
Garlic Cilantro * ShlppCl’lVlHe fred
Balsamic ! e Riesling
Tuscan Wine | (
Seasoning o

f

. o o c: -_.- _“h-._‘\
Wine Pairings ﬁppmg Blend.’
e Three Rivers Red . Bacon Olive Oil

. - Fig Balsamic f!
e Steel City 8 |
Vineyard Herb

Moscato L. Secasoning i




SHAREABLES

ARTISAN PIZZA

Artisan crust with curated toppings, finished with a
Tuscan Olive Oil-brushed crust, parsley, and Parmesan.
12" 8-cut
Flavors: Pepperoni, Chicken Bacon Ranch, Pickle,
Buffalo Chicken, Caprese

Wine Pairings
e Cabernet
Sauvignon
e Fawn Catawba
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LITE FARES

Wine Pairings

e Black Berry Bling
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LITE FARES

e Fryburg White
e Riesling

HARVEST SALAD

Fresh greens with tomato, onion, and shredded
mozzarella, finished with Tuscan Winehouse Herb Blend
and Seyval Honey-glazed walnuts. Served with crackers
and your choice of signature dressing.

Wine Pairings

\..,,.*\ e Blueberry
s . Squeeze Sangria
o White Sizzle




e Berry Wild
Sangria
e Fawn Catawba

e Seyval Blanc
e Iryburg White

e Chambourcin
e Three Rivers Red




DESSERTS

Wine Pairings
e Chambourcin
o White Sizzle

e Watson Red
e Shippenville Red
e White Sizzle

e Starry Night
e Steel City
Moscato




BUILD YOUR

Deer (Creek Gxperience

Start with whatever inspires you - wine, a dish, or both.
Mix, match, and create a combination that is uniquely you.

QNI Susruaie @ENTREED Dessert

Choose awine
that speaks to

you.

Start your
experience
with something
to share.

Find a dish to

satisfy your
craving.

End on a sweet
note that you
will remember.

4
SIGNATURE PAIRINGS

Not sure where to begin? We've gathered a few of our favorite experiences.

Light, crisp, and full of

Big flavors, rich dishes,

Cozy, satisfying, and
always a favorite. fresh flavor. and the perfect match.
?‘- Grazing _ Ruftic ?f*‘-_. Winehouse
e Plate @ Twists !-*“" Quesadilla
.ﬁs’a‘{c:" Brisket Eﬁ C;I iikgn e Enzo’s
:-qﬁ.. Sandwich : 2} a Empanada
; Croissant ST
=i Black Bear % Winery =1 Black Bear
% Brownie PES Sundae ﬁ Brownie
Enjoy with: Enjoy with: Enjoy with:
Berry Wild Sangria Riesling Fryburg White
Black Berry Bling Fryburg White Shippenville Red
Riesling Shippenville Red Cabernet Sauvignon
\ \ J J

Sip. Savor. Discover.

SWEET
ESCAPE

Sweet, fruity, and
perfectly delightful.

Pepperoni

- o
< Roll

<’

Harvest
Salad

%- Cheesecake

Enjoy with:
Fawn Catawba
White Sizzle
Blueberry Squeeze



MORE THAN A
Winery

At Deer Creek Winery, we believe the best memories are made around a table.

Since opening our doors in 2009, we've welcomed guests with handcrafted wines,
genuine hospitality, and a place to slow down and savor life's simple moments. A
glass of wine has a way of turning conversations into celebrations, meals into

experiences, and ordinary afternoons into lasting memories.

That's the inspiration behind The Deer Creek Pairing Experience.

Rather than simply recommending a wine, we wanted to invite you to explore. Every
pairing in this booklet has been thoughtfully selected to highlight how food and wine
can transform one another—and to encourage you to discover combinations you
may never have expected.

Whether you're sharing a grazing plate with friends, celebrating a special occasion,
enjoying a quiet afternoon, or staying at one of our winery estates, our hope is the

same:

That every visit leaves you feeling welcomed, inspired, and excited to come back.

From our family to yours, thank you for visiting.

Deer Creek
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	THE DEER CREEK
	Pairing Experience
	How the

	Pairing Experience
	Works
	Choose
	Choose a dish and begin with its recommended wine pairing.

	Taste
	Begin with your first recommended wine.

	Compare
	Notice how the wine changes with each bite. Which wine makes your food taste even better?

	Explore
	Then try another recommended wine and notice what changes.

	Enjoy
	Choose the pairing you enjoy most. There's no wrong choice—only your favorite.
	A wine can taste sweeter, fruitier, richer, or smoother depending on what you’re eating. That’s the magic of pairing.



	Shareables
	An assortment of artisan meats and four cheeses, served with honey mustard, Tuscan olives, crackers, naan, and our signature herb-infused olive oil & balsamic dipping blend.
	Wine Pairings
	Watson Red
	Shippenville Red
	Riesling
	Dipping Blend

	Signature Grazing Plate
	Deer Creek’s Rustic Twists
	Warm, herb-brushed pretzel sticks with beer cheese, honey mustard, and our signature olive oil & balsamic dip.
	Dipping Blend
	Wine Pairings
	Watson Red
	Shippenville Red
	Riesling


	Winehouse Quesadilla
	A golden tortilla filled with seasoned chicken and melted cheddar, served with salsa, sour cream, and our signature dipping blend.
	Dipping Blend
	Wine Pairings
	Three Rivers Red
	Steel City Moscato



	Shareables
	Artisan crust with curated toppings, finished with a Tuscan Olive Oil–brushed crust, parsley, and Parmesan.  12" 8-cut Flavors: Pepperoni, Chicken Bacon Ranch, Pickle, Buffalo Chicken, Caprese
	Wine Pairings
	Cabernet Sauvignon
	Fawn Catawba

	Vineyard Pepperoni Roll
	Artisan Pizza
	Warm and filled end-to-end with pepperoni and mozzarella, brushed with Tuscan Herb Olive Oil. Served with marinara and a signature dipping blend of Onion Olive Oil, Garlic Cilantro Balsamic & Tuscan Winehouse Herb seasoning.
	Wine Pairings
	Cabernet Sauvignon
	Fawn Catawba
	Dipping Blend



	Lite Fares
	Tender brisket on a toasted onion bun with mango-honey glaze, wine reduction, crispy fried onions, and signature seasonings. Served with salad or Tuscan chips and Chambourcin roasted pecans.
	Wine Pairings
	Black Berry Bling
	Berry Wild Sangria

	Winehouse Brisket Sandwich
	Enzo’s Empanada
	Locally handmade empanada brushed with Garlic Olive Oil. Served with your choice of salad or Tuscan chips, sweet Seyval Honey–glazed walnuts, and a signature dipping blend.
	Wine Pairings
	Cabernet Sauvignon
	Seyval Blanc
	Dipping Blend


	Wedgies (Pennsylvania Favorite)
	Artisan flatbread with melted mozzarella, available as Chicken Bacon Ranch or Tuscan Club. Finished with lettuce, tomato, and onion. Served with your choice of salad or Tuscan chips and our signature dipping blend.
	Wine Pairings
	Blueberry Squeeze Sangria
	Seyval Blanc
	Dipping Blend



	Lite Fares
	Wine Pairings
	Fryburg White
	Riesling

	House Chicken Salad Croissant
	Harvest Salad
	Wine Pairings
	Blueberry Squeeze Sangria
	White Sizzle



	Snacks
	Wine Pairings
	Berry Wild Sangria
	Fawn Catawba

	Sweet & Savory Nut Duo
	Sunset Harvest Trail Mix
	Wine Pairings
	Seyval Blanc
	Fryburg White


	Winehouse Bar Mix
	Wine Pairings
	Chambourcin
	Three Rivers Red



	Desserts
	Wine Pairings
	Chambourcin
	White Sizzle

	Black Bear Brownie
	Winery Sundae
	Wine Pairings
	Watson Red
	Shippenville Red
	White Sizzle


	Cheesecake
	Wine Pairings
	Starry Night
	Steel City Moscato


	Build Your

	Deer Creek Experience
	Wine
	Shareable
	Entree
	Dessert
	Signature Pairings
	Not sure where to begin? We've gathered a few of our favorite experiences.
	Classic Comfort
	Grazing Plate
	Brisket Sandwich
	Black Bear Brownie
	Enjoy with:
	Fresh & Bright
	Rustic Twists
	Chicken Salad Croissant
	Winery Sundae
	Enjoy with:
	Bold & Savory
	Winehouse Quesadilla
	Enzo’s Empanada
	Black Bear Brownie
	Enjoy with:
	Sweet Escape
	Pepperoni Roll
	Harvest Salad
	Cheesecake
	Enjoy with:
	Sip. Savor. Discover.

	MORE THAN A

	Winery
	That every visit leaves you feeling welcomed, inspired, and excited to come back.
	From our family to yours, thank you for visiting.


