
Some people go to a restaurant for Thanksgiving but miss the comforts of  

  home. Some people cook all day but miss out on the festivities. Follow Your  

     Heart is pleased to offer you the best of both worlds: Special order your  

        Thanksgiving Dinner from us and simply heat it up when you are ready to eat. 

PLACE YOUR ORDERS ANYTIME BETWEEN 
SAT. NOV. 1 and SAT. NOV. 20 

FOR PICKUP BEGINNING AT 12 noon TUES. NOV. 23, 
ALL DAY WED. NOV. 24, AND 9am-3pm NOV. 25 - THANKSGIVING DAY. 
(Complete Dinners may be picked up beginning at 12 noon Tuesday, Nov. 23 

& Wednesday, Nov. 24, and from 9am-3pm on Thursday, Nov. 25.)

DON’T HAVE A LOT OF TIME?  

SPECIAL ORDER THRU E-MAIL!

 

Simply send an e-mail titled “Holiday Order” to 
cafe@followyourheart.com with your name, daytime phone 
number, what you’d like to order, and which day you’d like to pick 
up. We’ll send you a confirmation e-mail and you’re all set!

see back for  
full details 



the nose of this grenache offers up grilled red plum, dried 
herbs, and spice. the palate is light bodied but silky and se-
ductive with notes of chocolate, and raspberry backed with 
delicate tannins and a blood orange finish.

organic and dry farmed, this chenin blanc has aromas 
of fresh citrus blossom and salty ocean breezes. 
Zippy pomelo and honeydew melon with a silky citrus 
peel and warm honeyed finish.

aromas of intense strawberry jam stewing away on 
the stove greet your nose. crushed gravel and sour 
raspberry on the palate. Totally thirst-quenching. 
poolside consumption not necessary but highly en-
couraged.

white citrus flowers, a saline minerality, grapefruit, 
pear, and banana notes all waft from the glass. on the 
palate the wine offers generous fruit character and 
is held together by a core of salinity and bright acid-
ity.

aromas of boysenberry, tart blackberry jam, and tobacco 
smoke. the wine coats your tongue in deep dark fruit, then 
moves on to green peppercorn, sour plum, and graphite. 
this wine takes your senses on a rollercoaster of pleasure 
hitting all the senses with rich deep fruit, acid, and earth.

nice varietal aromas of green peppercorn, black currant, 
and graphite, complimented by a punch of bright blue fruit 
from the whole cluster carbonic portion. the wine is savory 
and spicy on the palate with a burst of blue and black fruits, 
rich tannins, and a lengthy finish.


