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Here are the details on this baox of delicio
tasting order! The t o$tladl4,.t880e ffo@re famiys shi pn
applicable tax & shipplng.

2 0 1IRANOT NOIR Last vintage we

[ produce!

Larson Vineyard, Carneros, Son
Larson Vineyard, in the Sonoma sid Carneros, is owned
and fellow home brewer, Ken Larson our Pinot Noir we [
Dijon clones: 60% clone 115 and 40 ne 68rolgsthanbingr
Dijon region of Burgundy originall e R &lh! pilaicke cthe§ ¢
fruit and spicy firm tannin struct hhat ht BER w'bBEereg'bp
Aiiron fist in a velvet glovel o touch of earth. F
89 PodiRothsert Parkerds Wi ne Ad e, cloaked in velve
silkiness, nice
DOUBLE GOLD & GOLD Medal! More fruit than ¢
Case Pr odusO icoms e s _ ; No idras Zlionver 6s  Pi |
Aging Pobkbtyadrs
Composi99%nPinot Noir, 1% Petite Si
Pri 680/ %$24 Club
201%//4/7/[(/( ol Vine Zinf@ndel
This is consi-sdlelnitdg foawo rbietse¢ i n t asti Cgarrq)loQTS aThals taitn g
events, and in retail and restaura The Wlt|d easbt frer n
creamy and boosts the wonderful be mqusf rYo ml” U P Sfe'n¥d ¢
and the blend with Carignane and P Slr%rherfrlw|%0|i% Vainty
flavor profile. OUCh of h'erb an
. Spicy/| bl
10 Gol d Medal s, 3 Best of Cl a¥ Docua aemecl’o 0% cr ea
plus 89 Points from Wine S‘torBflght acidity t

the fruit off w
creamy middl e mo
and a | oesnmi-azy ng

berry finilsh.

Organically Grown & Wild Yeast Fer
Case Prodlulc,tGon:cases
Aging Pob-Bnyéals

Composi80%nold vine Zinfandel, 10%
Sirah, 1% Alicante Bouschet.

Pri 6649/ %$15.20 Club

ine Carignane, 9 %

2 0 1(BUVEE JACQUELINE ZINFANDEL
Mendocino County, Old Vine Zi

ndec€Carol 6s Tasting

Our Cuv®e Jacqueline is elegant, pre andArcooni‘rﬁpSI eXf  Blugdhk |
Jacquel i nezZihmafraglglifaage Af Mendocino & i FFhiPE, P MMy @inflg T A
the best in both. Great with turkey A m BhugbuFOWBf.”gaW'ﬂ
Cl garfr box,-oakhd’ v

A Special Bottling with Limi Av aiblaklinlgi tsyli ce | ov
Smoothly textur

80% Organically Grown Mendocino fru 206 tShustanmadatoh ¢y &
Lodi Fruit very creamy and
Case Pr odludch icoans.e s WVJItthh a| ufslhn'jsahmngyh

Aging Pofélnt iyeelarr s
Composi8i%nzZinfandel, 12% Carignane
Pri @8/ $22.40 Club

7% Petite Sirah
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2 0 1Rocky Reservein

FIl orence Vineyard, Rockpil e

The name for our reserve wine, Roc q/arEo,l csomTeasStf'rnogm
red, rocky soils of the Florence Vi OrQleadr &iert @dlowre
and Dry Creek Vall ey. Ful I mor ning bbel I aecykabf et rerryn of
3 weeksd |l onger hangtime than Zins Cceotlt egf Dakd
ripe tannins. This is a more elega sednadi diny e
more years of cellaring t hough it wiatl h fil maorant
bl ackberry fruit. tured tannin
: lush | on 1
New Vintage! ed Petite. Sir
; . more structur
Case Pr odulCc8& icoans:.e s of Afriction
Aging PolBatyahrs eous peppery

Composi8i%nZinfandel, 13% Petite Si

Pri 686/%$28.80 Club

2 0 1IKARMA RESERVEZIN BLEND )

Karma has been reincarnated from Z |Catroaosr Tdas
you do good things, somet hing good n.li@uwd yKarnnja
blend is a complex wine that is bo bfl neibtey r ybhr ir
flavors and deep toasted oak. We p kaegogdearn
é.now pay it forward! pomegranate and r
. . . er s/ Ceda b
I L S S $ e E g
col , P 9%l k
t whiff of vio
Case Prodlucstli3ncases anilla oak, ki
. . rspice. Very
Aging Podlelmst iyeelar s ed weaving o
Composi®T0%nZinfandel, 14% Petite Si [ i Kedenpes agidy deerf
6% Cabernet Sauvignon, 2% Carignan [ -ni;%'rrﬁit'?anmgu'lf
Pri 880/ %$24.00 Club cobbler, go

Tawny Mongaifandel Port, 500  mL

CucamongaobDasteywydant of our 2005 Ta%mylwsoﬁg%ttling

Tawn Monga is the fortified sister to o&f’” s 8uh ﬂ% 8%
is a-ieaddd eti me creation, pulled from Carolé’él 85
port barrels from 2005, 2012 and a p cthfu %1%1 (%hﬁ,l

it cannot -cerveeartWebdelamre sending you a t r|”det fu

chocol astael tseeda caramels to enjoy with %p r ?sﬁnBSPhWQHBd
compl ement rich cheadesdeasetrelsoc mlrat £ sst'rpuéytf long o
charms solo by the fire! not too’ swekt .

New Release & EXTREMELY Li mit
Case Pr odlukcé icoans.es of 12x500mL
Aging Poté@nt iyalar s

Filability!

Pair with your
chocol ate car ame
use your Capabul

as a stopper!

Composi98%nzZzinfandel, 2% mixed bl ac
Vintage 4B1% D05, 45% 2012, 10%2013
Pri 888/ $30.40 Club
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This special bottling is marriage Zi e@ gr a|
regiddessdocino and Lodi, Wlth a plnchNQ)Ye@f‘z?r rgn?ane an
Petite Sirah. Wine Club Pickup |
OQur dear friend Jacqueline Howell
has represented ou Wi nes well
in New York and N/e/\zv/ LB L S AV \
Though she and herfSAN DIE GO BAY
recently moved awa
she will continuel WINE + FOOD
i mpact in the win|e
wanted to pay her $
crafting a one of FE TLIIIVAL
?P?ezgmlng bt afft roludra)P,eaNotvffeur&bOeLH 1
Cuv®e Jacqg, as weésvaeturday’ NOV epE?
affectionately belenYcBulyl itihgkethd $Brbl | ne:
bl end, is for alll tywew.!2ddEiSe PdWi ndcl a
there making thei mar K on the
wordlwke toast you an hope
you enjoy every sip of a wine as
: | egant, pretty and compl ex as
Jacquel|6€uM®weU§ﬁg | ady herseli
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Join us for two gllrio
Y Tickets on Saffe [Nove

WWW. Wi neroad. comﬂiiifmﬁﬂv

Wi ne Country Noteg
avail able in the T

Notecards made from prints b
Gray! A prolific career painti
made Marge an icon of Wine Cdq
Mi xed sets of 10 blank car:d
poppies & quail are now avai
Cal | Carolyn (aoad) bobimael a
wines@carol stted tonhdeorm t hese ¢

gifts for the wine | oiv

$18.99 per s
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