
 
Wine Experiences 

Guests are limited to two wine 
experiences per person, per day. 

$17 ($12 members) 
By the Glass 9oz pour 
Flight (3) 3oz pours 

Tasting (6) 1.5oz pours 
Lynfred Winery is a 21 and over   

establishment. To drink wine on-site,  

All members of the party must be  

at least 21 years of age. 
 

 

 

 

 

 

 

            Cheese & Nosh 

*Charcuterie Box $21  

*Cheese Box $18  

Cheese Flight $12.50 

Cheese Nosh $6 

Cheese & Sausage Nosh $6 

Coleen’s Breadsticks $8.50 
 

Fresh Baked Bread 
PLEASE BE ADVISED THAT FOOD PREPARED IN THIS FACILITY 

MAY CONTAIN OR COME INTO CONTACT WITH THESE INGREDIENTS: 

  MILK, EGGS, WHEAT, SOYBEANS, PEANUTS, TREE NUTS, FISH & SHELLFISH 
*Available Friday-Sunday 

 

Frozen Take Home Bread   

Cheese & Artichoke Bread $8 
 

LAST TASTING AT 5:30 PM 

LAST GLASS OR FLIGHT 

SOLD AT 6:15 PM 

September Wine Selections 
EXCLUSIVE MEMBER’S ONLY GLASS $16 ($14 LW PREMIER MEMBERS)  

Cabernet Sauvignon 2018 Reserve 100% Cabernet Sauvignon     
Grown: Jones Vineyards, Columbia Valley, WA 
Impressions: cassis, blueberry, cedar, dark chocolate, plum (R.S 0.4%) 

 
 
 
Fred’s White 40% Sauvignon Blanc 23% Chardonnay 18% Riesling  

      8% Albariño  7% Muscat 4% Symphony 

Grown: Columbia Valley, WA & Lodi, CA 
Impressions: lemon, white peach, grapefruit, pear (R.S 0.4%)  

Rose’ 50% Merlot 25% Zinfandel 15% Barbera 10% Grenache  

Grown: Columbia Valley, WA & Lodi, CA 
Impressions: white peach, red berries, roses, grapefruit (R.S 0.4%) 

Oktoberfest 100% Riesling 

Grown: Columbia Valley, WA 
Impressions: peach, ginger, green apple, lemon-lime, honey (R.S 4.0%) 
 
 

Malbec 2022 100% Malbec    
Grown: Columbia Valley, WA     
Impressions: blackberry, dried plum, sage, violets, caramel, dark chocolate 
(R.S 0.5%) 

Syrah 2020 96% Syrah 4% Alicante Bouschet   

Grown: Lodi, CA   
Impressions: black currant, sage, espresso, vanilla bean, star anise (R.S 0.4%) 

Teroldego 2022 92% Teroldego 8% Petite Sirah  
Grown: Clarksburg, CA 
Impressions: tart plum, roasted oak, vanilla, spices, blackberry, dark 
chocolate (R.S 0.6%)  
 

 
Spiced Apple 100% Apple with spices (cinnamon & anise) 

Grown: Prosser, WA  
Impressions: apple compote, cinnamon, anise (R.S 7.5%)  

Rhubarb 100% Rhubarb    

Grown: USA   
Impressions: rhubarb juice, herbs, green apple, pomegranate (R.S 8.0%) 

Blackberry 100% Blackberry  
Grown: Mexico   
Impressions: blackberry preserve, blueberry, caramel, herbs (R.S 8.5%)  

R.S = RESIDUAL SUGAR 

 

 
 

White & Rose’ Wines 
 

Fruit Wine 
 

Red Wine 
 



 

 Join the Wine Club 

 
Our History 

Lynfred Winery stands as Illinois’ oldest and largest continuously operating family winery, founded in 1979 by Lynn and Fred Koehler.  
Today, it crafts more than 70 varietals and over 30,000 cases of wine each year. From its earliest days, Lynfred has welcomed guests  

with exceptional vintages, thoughtful hospitality, and luxurious lodging, earning its place as one of the Chicago area’s most distinctive 
destinations. 

 
There is an unmistakable charm to Lynfred. A turn down the cobblestone drive feels like stepping into something timeless. 

 The setting is warm, nostalgic, and quietly enchanting, drawing in visitors, neighbors, and wine lovers alike. It is not simply a visit, 
it is an experience. A moment to slow down, savor, and live the Lynfred lifestyle. 

 
At the heart of every bottle are Chilean-born winemakers Andres Basso and Rodrigo Gonzalez, whose expertise and passion guide  

each vintage. As an urban winery, Lynfred sources premium fruit from renowned vineyards in Washington, California, Illinois, Michigan,  
and Chile. With a philosophy rooted in gentle handling and minimal intervention, the focus remains where it belongs: on the integrity  

of the fruit. The result is a portfolio of wines that is both expansive and refined, a rarity in the Midwest, and a true reflection of  
Lynfred’s dedication to craftsmanship and excellence. 

 

Hours & Policies 
We are open 10 am to 7 pm, Every Day 

We are a “no tipping” facility.  

Instead, we donate our “tips” to a local charity every month! 
 
 

 

   


