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Oliver Winery 
Wine Makers 
Bloomington, IN 

What began as a small, family owned business in 1972, 
Oliver Winery 40 years later has grown into an employee 
owned company that continues its dedication to making 
wine and growing grapes in Bloomington, Indiana. The roots 
of this business stem from Indiana University law professor 
William W. Oliver. Bill's love for hobby winemaking grew 
into establishing the first vineyards in Monroe County 
and eventually, along with his wife Mary, opening one of 
Indiana's first wineries. With the advent of the professor's 
son Bill in 1983, the winery flourished. In 1994, Bill and his 
wife Kathleen, began the reestablishment of the vineyards, 
now known as Creekbend Vineyard. With over 50 acres of 
grapes, Oliver Winery is proud of its agricultural heritage 
and the world class locally grown wines they produce. Learn 
more about Oliver Winery at www.oliverwinery.com. 
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Creekbend Vidal Blanc Sparklin~ Wine and Peach Sorbet . f. . 

ln~redients 
1 lf2 lb. Indiana-grown peaches 

lf2 C. sugar+ 1Tbs. 

1 Tbs. lemon zest 

3/4 C. Oliver Creekbend Vidal Blanc Sparkling Wine 

2 Tbs. fresh lemon juice 

Instructions 
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Indiana wine pairin~ 
Creekbend Vidal Blanc 
Sparkling Wine 
Oliver Winery 
Bloomington, IN 

Scan to learn about 
wine tips! 

Put peaches in a large saucepan and cover them with boiling water. Cook two minutes, drain and rinse under 
cold water. Peel peaches; halve them and remove pits. Slice and transfer to food processor. Coarsely puree and 
pour into a bowl. 

Bring sugar and 1/2 cup water to boil over med-high heat. Add 2 tsp.lemon zest and simmer approx. 3 minutes. 
Remove from heat and cool10 minutes. Strain syrup into peach puree and blend well. Add sparkling wine, 
lemon juice and remaining teaspoon zest. Stir well and refrigerate until well chilled. Transfer to ice cream/ 
sorbet maker and freeze. 

Note: Can substitute unsweetened, frozen, sliced peaches for fresh. 

Makes 1 quart 


