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4 x 6”

Located near Manchester, Candia Vineyards (candiavineyards.com) is a boutique

vineyard and winery that makes traditional varieties, and the first award 

winning wines from varietals such as Frontenac, LaCrescent, and Noiret, and 

the all but forgotten Diamond grape that was popular in the 1880’s. Be sure to

pick up a bottle of these fine wines and enjoy the history that’s in every bottle.

CANDIA VINEYARDS
CHICKEN BARBECUE MARINADE

A TASTE OF NEW HAMPSHIRE

Mix: 4 lbs. chicken, 3/4 cup of Candia Vineyards Viognier or
LaCrosse white wine, 1 tbsp. of French taragon (freshly picked
is best), 1 tsp. of freshly cut chives, 1 tsp. of ground black 
pepper, 1 tsp. of mayonnaise or sour cream. Let stand in 
refrigerator for  three or more hours, then cook at medium
heat until done.
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Located near Manchester, Candia Vineyards (candiavineyards.com) is a boutique

vineyard and winery that makes traditional varieties, and the first award 

winning wines from varietals such as Frontenac, LaCrescent, and Noiret, and 

the all but forgotten Diamond grape that was popular in the 1880’s. Be sure to

pick up a bottle of these fine wines and enjoy the history that’s in every bottle.

3 x 5”

Mix: 4 lbs. chicken, 1/3 cup of Candia Vineyards Viognier or
LaCrosse white wine, 1 tbsp. of French taragon (freshly picked
is best), 1 tsp. of freshly cut chives, 1 tsp. of ground black 
pepper, 1 tsp. of mayonnaise or sour cream. Let stand in 
refrigerator for three or more hours, then cook at medium
heat until done.

CHICKEN BARBECUE MARINADE


