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p
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in

g p
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e p
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p
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in
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 th
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refro

n
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f
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g; ev
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o

t G
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o
d
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0
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a
p
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r R
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o
t G
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2
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B
ig an

d
 B

o
ld

. C
ream

y taste o
f b

aked
 ap

p
les an

d
 n

u
ts w

ith
 a w

iff o
f sm

o
ke.

Left w
ith

 1%
 su

gar fo
r a m

o
u
th

-fillin
g exp

erien
ce. Seafo

o
d
 &

 ch
icken
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0
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n
s an

d
 d

escrip
tio

n
s b

y O
u
r So

m
m
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W
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d
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e C
o

n
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S
y
c
a
m

o
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h

ite
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d
e
l                        
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A
 ligh

t b
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sh
 len

d
s a to

u
ch

 o
f ch
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 th
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ity, easy d
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kin
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d
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C
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a
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u
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C
risp

 acid
ity w
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 p

ro
n
o

u
n
ced
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m

as an
d
 flav

o
rs o

f tan
gerin

e an
d
 lim

e.
V

ery v
ersatile.
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o
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e
w

u
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m
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e
r/

R
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s
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5
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A
ro

m
as o

f tro
p
ical fru

its an
d
 flo

rals m
in

gle w
ith

 flav
o

rs o
f sp

ice. 
T

h
e R

ieslin
g so

ften
s th

e so
m

etim
es b

itter ch
aracter o

f G
ew

u
rztram

in
er. 

V
ery v

ersatile: C
rab

, ch
eese, sp

icy ch
icken

 - a great sip
p
er.
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o
g
u

e
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g
n
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A
 great altern

ativ
e to

 C
h
ard

o
n
n
ay, V

io
gn

ier (v
ee-o

n
-yay) h

as m
o

re exo
tic 

flav
o

rs an
d
 a sm

o
o

th
, sp

ice-lad
en

 feel.
2
0

0
3

“W
ine is constant proof that 

God loves us and loves
to see us happy.” 

~ B
enjam

in Franklin ~
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c
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b
e
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e
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a
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v
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o
n
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6
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Trad
itio

n
al C

ab
ern

et flav
o

rs w
ith

 a taste o
f D

ry C
reek. Leath

er an
d
 ced

ar n
o

tes
id

en
tify th

is v
alu

e fro
m

 So
n
o

m
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0
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B
o
n

te
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 C
a
b
e
rn
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a
u

v
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n
o
n

                   
B
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2
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A
n
 o

rgan
ic C

ab
ern

et sh
o

w
in

g b
lackb

erry, b
lack ch

erry an
d
 b

lack p
lu

m
 flav

o
rs.

N
icely in

tegrated
 o

ak co
m

p
o

n
en

t len
d
s b

alan
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sage, b
u
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n
c
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a
b
e
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e
t S
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u

v
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n
o
n
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N
ap

a is kn
o

w
 fo

r great C
ab

ern
et; o

b
v
io

u
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 th
is w

in
e. H

u
ge fru

it b
u
t w

ith
 

th
e stru

ctu
re to
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o

ld
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0
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a
b
e
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a
u

v
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n
o
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C
o

n
sistan

tly o
n
e o

f califo
rn

ia’s fin
est p
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d
u
cers, th
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p
le h

as elegan
ce 

an
d
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eau
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lly b
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o
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A
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ed
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m
 to

 ligh
t b

o
d
ied

 p
in

o
t w

ith
 ch

erry, sp
ice an

d
 a to

asty o
ak fin

ish
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G
o
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ell w
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 salm

o
n
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h
icken
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r ev

en
 a b

u
rger. 2

0
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R
e
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in

o
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o
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7
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C
o

n
sistan

tly an
 o

u
tstan

d
in

g exam
p
le o

f O
rego

n
 P

in
o

t N
o

ir. Straw
b
erry an

d
 

red
 rasp

b
erry, fin

e tan
n
in

s an
d
 an

 elegan
t feel. Perfect w

ith
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o
n
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0
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L
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o
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o
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o
m
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z
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e
y
a
rd

s
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o
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2
8

A
n
 o

rgan
ic P

in
o

t N
o

ir fro
m

 Yam
h
ill co

u
n
ty. La B

ête fo
llo

w
s b

io
d
yn

am
ic 

p
ractices resu

ltin
g in

 a v
ery elegan

t exp
ressio

n
 o

f O
rego

n
 P

in
o

t N
o

ir. 2
0

0
3

E
y
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e
s
e
rv
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o
t N

o
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Fro
m

 O
rego

n
’s p

io
n
eer w

in
em

aker, D
av

id
 Letts’ reserv

es are all fin
esse an

d
 

su
b
tlety. A

 fab
u
lo

u
s exam

p
le fro

m
 a great v

in
tage. 19
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C
h
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u

v
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a
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R
ip

e ap
p
les an

d
 p

ears w
ith

 ju
st th

e righ
t am

o
u
n
t o

f o
ak im

p
arts layers o

f 
co

m
p
lexity. Pairs n

icely w
ith

 all seafo
o

d
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r ch
icken
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 C
h

a
rd

o
n

n
a
y

B
o

ttle: $
2
0

W
ith

 h
in

ts o
f p

ear an
d
 ap

p
le, th

is o
rgan

ic C
h
ard

o
n
n
ay w

ill co
m

p
lim

en
t 

ch
eese an

d
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o
d
. Try it w

ith
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u
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leu

 C
h
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h
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a
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W
h
ile o

th
ers rep

laced
 th

eir C
h
ard

o
n
n
ay w

ith
 Pin

o
t G

ris th
is Fren

ch
 h

o
u
se is

excellin
g w

ith
 th

is n
o

b
le grap

e. Fab
u
lo

u
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y
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u
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o
u

s
e
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h
a
rd

o
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n
a
y
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o
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4
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O
rego

n
’s fin

est C
h
ard

o
n
n
ay - su

b
tle tro

p
ical fru

its, b
eau

tifu
lly stru

ctu
red

.
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p
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, &
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alib
u
t w

ill all go
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o
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o
y
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a
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M
e
u
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u

lt G
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v
rie

re
s
                         

B
o

ttle: $
9
5

T
h
e Fren

ch
 call it “terrio

r”, th
e u

n
iq

u
e flav

o
rs o

f a sp
ecial p

lace. Like n
o

 o
th

er
C

h
ard

o
n
n
ay yo

u
’v

e ev
er h

ad
. A

 d
in

in
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v
en

tu
re.
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a
u
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n
c
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5
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o
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2
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V
ery fresh

 w
in

e w
ith

 exo
tic citru

s flav
o

rs yet retain
in

g an
 elegan

t feel.
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o
d
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h
ite sau

ce p
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d
 ch
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L
e
s
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s
 d

e
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o
u

s
c
a
s
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e
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a
c
h
e
r
e
n
c
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Pach
eren

c, p
ro

n
o

u
n
ced

 “Po
sh

-a-R
an

k”, m
ean

s p
ickets in

 ran
k. T

h
ese w

ere th
e

first v
in

eyard
s w

ith
 a p

ro
p
 o

r p
icket to

 su
p
p
o

rt th
e v

ien
s. T

h
is is a

Sem
illo

n
/Sau

v
ign

o
n
 B

lan
c d

o
m

in
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 b
len

d
. G

reat w
ith
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o

d
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a
u

d
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T
h
e Fren

ch
 m

ake w
in

e fo
r fo

o
d
. N

o
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u
r o

rd
in

ary C
h
en

in
 B

lan
c. 

B
lackb

erry Salm
o

n
, Su

n
d
ried

 To
m

ato
 Scallo

p
s, C

rab
. 2

0
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o
s
e
p
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h

e
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a
s
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h
e
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5
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A
 m

ed
iu

m
 b

o
d
ied

 b
len

d
 in

sp
ired

 b
y th

e great R
h
o

n
e V

alley b
len

d
s o

f Fran
ce.

Stru
ctu

red
 fo

r fo
o

d
, Pastich

e p
airs w

ell w
ith

 grilled
 steaks, b

u
rgers, p

izza.
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H
a
h

n
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a
b
e
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e
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n

c
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Pu
n
gen

t an
d
 sp

icy, th
is v

arietal is u
su

ally b
len

d
ed

 b
u
t H

ah
n
 h

as m
ad

e an
 

excellen
t v

ersio
n
. Fo

r th
e ad

v
en

tu
ro

u
s. Try w

ith
 o

u
r G

o
rgo

n
zo

la Steak.
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o
q
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a
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e
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P
len

ty o
f fru

it w
ith

 a m
o

u
th

-fillin
g sm

o
o

th
 textu

re. D
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u
s w
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u
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u
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o
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 d
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a
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e
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Lu
scio

u
s scen

ts o
f p

u
rp

le p
lu

m
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 ch
erries an

d
 b

lackb
erry. N

icely b
alan
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w

ith
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o
o

th
 feel. Steaks &

 p
asta. 2
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P
e
n
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s
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in
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a
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a
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h
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z
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o
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G
reat grap

es fro
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 A
u
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o
o

th
er th

an
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o
st Sh
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ice, fru

it an
d
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n
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sage, p
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e
s
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n
d
e
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A
 fu

ll b
o

d
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d
el w
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 go
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u
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it an
d
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terest. 2
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J
o
s
e
p
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h

e
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s
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s
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n
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O
n
e o

f th
e w

o
rld

’s greatest red
 w

in
es. T

h
e C

ab
ern

et rip
en

ed
 so

 p
erfectly th

at
alm

o
st n

o
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erlo
t w

as u
sed

. Tru
ly a m
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o

rab
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erien
ce. 2
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e
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o
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D
eep

 b
erry aro

m
as, sw

eet w
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 b
lackb

erry an
d
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lack rasp
b
erry flav

o
rs an

d
 th

e
w

arm
in

g feel o
f alco

h
o

l. Sip
 b

y itself.  

F
o
n

s
e
c
a
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in
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g
e
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o
rt                

B
o
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Fro
m

 o
n
e o

f th
e great h

o
u
ses o

f p
o

rto
: an

 exam
p
le fro

m
 a su

p
erb

 v
in

tage. Ju
st

a sip
 w

ill fill th
e p

alette w
ith

 co
n
cen

trated
 flav

o
rs th

at last an
d
 last. 19

9
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F
re

ix
n

e
t B

ru
t                                        
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Fresh
 an

d
 b

righ
t, ligh

t an
d
 h

ap
p
y - b

u
b
b
le m

ake an
y o

ccasio
n
 festiv

e. 
A

lo
n
e o

r w
ith

 crab
 co

cktail. 
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 D
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n
c
 d

e
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n

c
s
        

B
o
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2
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A
ro

m
as an

d
 flav

o
rs o

f to
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 yeast an
d
 m
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ate fro
m

 
th
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eet sp
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A
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y
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B

o
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3

A
rgyle h

as b
u
ilt th

is sp
arkler to

 n
atio

n
al acclaim

. O
u
tstan

d
in

g alo
n
e o

r 
w

ith
 an

yth
in

g co
ld

. 19
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q
u

o
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e
m
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e
c
     

3
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T
h
is p

rem
ier m

aker o
f C

h
am

p
agn

e h
as p

ro
d
u
ced

 a w
o

n
d
efu

l ‘sem
i-d

ry’
v
ersio

n
. H

o
n
eyed

 yeast b
alan

ces n
icely w

ith
 fresh

 acid
ity. U

ltra fin
e b

u
b
b
les.   
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o
m
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e
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n
o
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o
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W
o

rld
 ren

o
w

n
 p

restiege cu
v
ee fro

m
 M

o
et an

d
 C

h
an

d
o

n
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M
akes great m

em
o

ries o
f sp

ecial ev
en

ts. 
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Extrem
ely fru

ity an
d
 flo

ral w
ith

 a lo
n
g sw

eet fin
ish

.
Fo

r sip
p
in

g alo
n
e. 19

9
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A
m
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a
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a
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e
s
t R
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s
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g
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lit: $

2
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W
ith

 p
each

 an
d
 ap

p
le flav

o
rs th

is sw
eet w

in
e is a d

essert b
y itself.  

C
h

a
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a
u
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te
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h
e
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ie

s
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g
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e
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e
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A
 rare w

in
e: T

h
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n
 th

e v
in

e an
d
 are th

en
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ed
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p
artin

g a
lu

scio
u
s sm

o
o

th
 feelin

g. Su
rp

risin
gly fresh

.
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“C
om

e quickly, I am
 tasting the stars! “

Dom
 Perignon, at the m

om
ent 

he discovered cham
pagne

“W
ine is bottled poetry.“ 

~ R
obert Louis Stevenson ~


