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farm + winery
barnard, vermont

* the teeth of Artemis -
Red Wine of Vermont

vineyards: Lilac Ridge, limestone and granite,
Brattleboro, Vermont.

elevation: Lilac Ridge, 850 feet at Round
Mountain

varieties: Marquette and Brianna from Lilac
Ridge Farm, Vermont

vessel: flex tank

alc. %: 12.5

farmer/agriculture: Shabir Kamal, organic
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RED WINE OF VERMONT

notes: The Teeth of Artemis is a soft, medium bodied red blend of Marquette and
Brianna, a red and a white from our Field Studies project where we collaborate with
farmers in Vermont farming grapes in different areas than we do in order to understand
more about the varieties of different terroir here.

The vines are co-planted together in a The-Hills-Are-Alive kind of setting at one of the
oldest certified organic farms in Vermont: Lilac Ridge Farm.

The fruit is cultivated by Shabir Kamal on the Thurber family farm Lilac Ridge, in a field
described by daisy fleabane, brush-footed Arthemis butterflies, and granite layered with
limestone. Dairy cows graze in the bony meadow above where lilacs must have once
been. The Teeth of Artemis comes from a line in the poem ‘Hunger Month’ by poet
farmer Ross Thurber from his collection Pioneer Species.

We like this wine with: Comte-style mountain cheeses, charcuterie, smoked sausages,
turkey burgers, delicate mushroom dishes, salmon and other river fish.

Serve with a slight chill.



