
Background
Shinn Estate Vineyards has a working philosophy of low-impact, sustainable farming. Since its first planting
in 2000, husband-wife team and former restaurateurs David Page and Barbara Shinn have integrated both
organic and biodynamic practices in the vineyard, producing consistently balanced fruit-driven wines with
long aging potential that have a distinct sense of place.  

The winery also offers Shinn Estate Farmhouse, the first inn on a vineyard site on Long Island. A historic
homestead, Shinn Estate Farmhouse presents its guests with the tranquility of a farm environment paired
with the cachet of lodging at a world class winery.  North Fork inspired breakfasts are served to overnight
guests utilizing local produce, cheeses, duck, fish and shellfish.

Facts
Established 1998

Owners Barbara Shinn and David Page

Winemaker Anthony Nappa

Acres 20

Produced Cases 5,000

Varietals Sauvignon Blanc, Semillon, Pinot Blanc, Merlot, Cabernet Franc, 
Cabernet Sauvignon, Petit Verdot, Malbec

Awards/Ratings Estate Merlot, 3 1/2 stars, The New York Times / Eric Asimov

Cabernet Franc, 90 points, Robert Parker’s Wine Advocate

Nine Barrels Reserve Merlot, 91 points, Robert Parker’s Wine Advocate

The Wines
Please contact the winery for current vintages

Brut Sparkling Wine 
Coalescence
“First fruit” Sauvignon Blanc-
Semillon

Chardonnay 
Rosé                                             
Red 
Estate Merlot 

“Wild boar doe” 
Nine Barrel Reserve Merlot     
Cabernet Franc 
Cabernet Sauvignon 

Please visit www.shinnestatevineyards.com or www.shinnfarmhouse.com for more information


