
Arbor Day Farm Wines available at:
Apple House Market

2611 Arbor Avenue
Nebraska City 
(402) 873-8710

Lied Lodge Signature Gift Shop
2700 Sylvan Road

Nebraska City
(800) 546-5433 or (402) 873-8733

Timber Dining Room and Library Lounge
For Arbor Day Farm Wines and fine dining 

2700 Sylvan Road
Nebraska City

For dining reservations: (402) 873-8740
How to Taste Wine

①	Observe. Take a close look at the wine. Notice 
the wine’s truest color and clarity is at the edges. 

②	Swirl. Gently swirl the wine in your glass, which 
introduces oxygen and opens up the aromas.

 

③	Watch. Note how the wine runs back down the 
sides of the glass. More viscous wines are said to 
have “legs,” and are likely to be more alcoholic 
and may indicate a more full-bodied wine. 

④	Sniff. Take in the full aromas in your glass, 
starting a few inches from the wine and then 
letting your nose go into the glass. What do  
you smell?  

⑤	Sip... but don’t swallow yet. Roll the wine 
around in your mouth exposing it to all of your 
taste buds. You may be able to detect sweet, sour, 
salty, or bitter. 

⑥	Draw air into your mouth — almost like 
whistling in reverse — and exhale through your 
nose, releasing the full aromas of the wine into 
your nose. What new flavors do you detect? 

⑦	Swallow. Note the aftertaste. How long does the 
finish last? Do you like the taste?  

⑧	Write down what you experienced, so you can 
pair different flavors with meals or your mood.

Also available:
• Wine gift baskets
• Corporate wine gifts
• Personalized wine 

labels for weddings  
& special events

• Gift certificates

Order yours today!

50072201



Experience the vineyards at Arbor Day Farm, 
rolling hills rich with heritage and a future 

alive with promise. We invite you to taste and 
enjoy the reds, whites, and fruit wines that result 
from Nebraska’s sunny days and fertile soil.

ƒ

n  De Chaunac
A red, dry, full-bodied French hybrid with a pleasing 
bouquet. Nebraska wine at its best.

Notes:

n  Chambourcin
A red, semi-dry French American hybrid varietal with 
fruity characteristics and beautiful color.

Notes:

n  Morton Oak
This lively red has hints of deep cherry and plum  
with an accent of spice. It is a medium body red wine. 
This wine is excellent for entertaining and grilling 
with friends.

Notes:

n  Concord
A sweet dessert wine made from concord grapes.

Notes:

n  Porter’s Pride
A medium-bodied white wine bursting with flavors 
of pineapple, pear and green apples. Named in honor 
of former orchard owner Morton Porter and his 1935 
Triple Crown winning horse, Omaha.

Notes:

n  Seyval Blanc
A white French hybrid with grapefruit and citrus 
flavors shining through.

Notes:

n  Morton’s Reserve
A blend of Vignoles, LaCrosse, and Seyval Blanc 
grapes resulting in a delightfully fruity white wine.

Notes:

n  LaCrosse
A semi-sweet white varietal wine with light fruity 
overtones. Developed by Elmer Swenson, one of the 
premier grape breeders in the country.

Notes:

n  Apple
A refreshingly sweet wine made from a special blend 
of Arbor Day Farm’s apples, picked at the peak of 
freshness.

Notes:

n  Cherry
A sweet but tart dessert wine with undertones of 
spice and cinnamon. Made from the Montmorency 
cherries grown on Arbor Day Farm.

Notes:

n  Peach
A candy-sweet dessert wine made from Arbor Day 
Farm’s tree-ripened peaches.

Notes:
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