March Wine Club Library Selections

To kick off our focus on wines from our Member’s Only library your March club pack will contain one of the following § | D AMIANI

special wines, brought out of seclusion and re-released just for you! Though quantities are extremely limited, please con- W
INE CLUB NEWS

tact us if you would like to order any of these rare selections in addition to your quarterly club pack:

2010 CABERNET FRANC RESERVE ¢ 2010 MERLOT RESERVE ¢ 2010 PINOT NOIR RESERVE

March | 2018

2011 CABERNET FRANC RESERVE ¢ 2014 DRY RHYSLING

March Wine Club Selections

2016 PINOT GRIGIO

Leading with notes of stone fruits on the
nose, the current Pinot Grigio is another
winner in the crowd pleasing arena. On

the palate the minerality is balanced by lush
fruit flavors of citrus, the zing of pineapple,
and golden apples on the finish.

Drink now — 2019+

2015 SEMI-DRY RIESLING

This refreshing Mosel style of Riesling
continues to please the palate with notes
of green apple and rich minerality. With
its lingering finish of lime, kiwi, and peach
this is a great accompaniment for fresh
fruit, picnics, honey baked ham, custard
pie, and strudels.

Drink now — 2020+

2015 GEWURZTRAMINER—
SUNRISE HILL VINEYARD
Vibrant and perfumed on the nose,
our 2015 Gewiirztraminer envelops
the senses with intense floral aromatics

orange peel finish.
Drink now — 2020+

Pinot N
Sunrise Hilt Vineyard,
50 ml
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2014 PINOT NOIR—
SUNRISE HiLL VINEYARD

(PRE-RELEASE)

The wonderful, silky Sunrise Hill single
vineyard Pinot Noir is back again in this
small four barrel production.

Drink now—2022

2016 CABERNET FRANC
(PRE-RELEASE)

This latest Cabernet Franc is set to become
another legend. Young yet sophisticated
and packed with concentration from the
drought year of 2016.

Drink now—2028+

2014 MERITAGE (NEW RELEASE)
The current vintage of our flagship Meritage
opens with notes of crushed black cherries
and soft leather with hints of toffee and beef
broth on the nose. The palate follows through

I
and a ripe and rich mouth-feel of raw I*{i with firm wood tannins and black fruit flavors
honey and lychee. The wine finishes t of currant and licorice that finish with a
with a distinct note of candied 2014 buttery plum-like tingle that dances on the
Meritage

tip of your tongue.
Drink now — 2023+
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We're bringing some focused fun for you in the upcoming
months. First- our library program will have new reach.
For those of you who can make it in to see us in person—
don’t forget to ask to peek at our Members Only Library
Wines catalog to see what we have on hand aside from our
featured specials. If you can’t make it in to see us in person,

watch our website for these gems to come straight to you.

In addition, keep your eyes peeled for news of upcoming

“Members Only” barrel tastings as well as our always-coveted

Meritage blending class. Remember—not only do you get a

sneak-peek into Phil (A.)’s brilliant and talented wine-

ProbpucTION NEWS

maker’s mind, but you also have the opportunity to blend

and take home your very own blend of our Flagship wine. As the brunt of winter settles in and we're all huddled

he fi , the wi huggi
Keep checking our website in the next month for tickets to near the fire to keep warm, the wines are chugging
: along; slowly but unfazed. The whites have finished
go on sale and watch for the re-release of our next library

selection. What will it be!? We can’t wait to find out!

fermentation and have begun their journey of settling,
VI NEYARD NO TES clarifying and of course blending! This year we have

many very exciting wines in the cellar including a

NEW PROGRAM:
|
M L- b W- Unlike the other seasons in the vineyard, when there is derful Py o ‘ e A both
ore Libra ry Ines pretty much constant hustle and bustle keeping up with wonderful Pinot Grigio- crisp and fruity with bot

. tropical and mineral notes; our lovely Barrel Fermented
Now Available!

- Brandy Ahouse, Shipping Manager

various tasks associated with the active growing season,

. . . Gewiirztraminer from our new vineyard planted in
winter brings a slow and steady pace- quite welcome after

the race and endurance challenge of harvest. We are pruning Valois which is displaying great depth and body

combined with floral notes and honeysuckle on the

finish. We have brought back our Sawmill Creek

DA PG DA the vines, selecting last year’s growth that harbors this years

striving to bring our members exciting invitations, fruit bearing buds. Selection is based on desired form and
. . e . , Vineyard Sauvignon Blanc this year which is showing
. . . potential quantity that each individual vine is expressing as
exclusive perks, and extraordinary access to wines o _ ) . . . lots of tropical fruit, with a subtle grassy aspect. And
its ability to grow. This requires an ability to judge vine vigor

not available to “just anyone”. This includes access by assessing how it grew last year to tell you how it could

grow this year. My favorite task in the vineyard is pruning;

finally keep an eye out for the return of our beautiful

Rose of Pinot Noir, sold out since last summer!
to our “library” of rare, cellar aged older vintages.

this is art in a most viscerally pleasing form. Decisions The reds continue to soldier on in barrel, making
We have made great strides this el Dl are made on a vine bY vine basis that dictate the whole it through the winter and through malolactic
and unearthing some jewels. In the coming months growing season; anomalies will catch ones eye throughout fermentation. We're stirring the lees and topping

. L the growing season—amongst the approximately 29,000 up the barrels and giving them the most important

look for featured members-only library wines in our ) & & 8 p'p. Y P siving P

vines pruned, you remember the decisions made that ingredients, attention and time. Lots of exciting reds
webstore. These are available in our tasting room dictated your pruning cuts made on a particular vine. this year, including a brand new varietal! Saperavi!
but for the first time will be available to our This is the passion that my crew and I carry with us More to come on these baby wines as they mature.

through winter. This is the beginning of the cycle that you/
and thats the news from the Winery. Cheers!

— Phil Arras, Winemaker

out-of-town and out-of-state members!

we get to enjoy via the bottle or glass in your hand.

— Phil Davis, Owner/Grower



