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We recommend tasting through our at-home line-
up of new releases in the following order

1. 2018 Viognier Grand Klasse Reserve          $28
100% Viognier; Royal Slope AVA – Lawrence
Vineyards: Corfu Crossing Vineyard; 55 cases
Barrel fermented in 600L puncheons with full
malolactic fermentation after being gently pressed to
preserve acidity. The wine was aged in puncheons for
14 months and then bottle-aged for another year
before release. This medium-yellow, 100% Viognier
starts with ripe notes of peach, apricot, white flowers,
wet stones, and flint. The wine opens to more
secondary notes of oak spice, butterscotch, almond
paste, blood orange skin, honeycomb candy, and a
touch of musk. On the palate, the wine is medium-
bodied and perfectly balanced with a beautiful finish. 
Suggested pairings: Chicken, seafood, creamy or cheese
sauces; Cheese: Brie, Manchego, mild cheddar

2. 2018 Roussanne Grand Klasse Reserve      $28 
100% Roussanne; Royal Slope AVA – Lawrence
Vineyards: Corfu Crossing Vineyard; 55 cases
Barrel fermented in 600L puncheons with full
malolactic fermentation after being gently pressed to
preserve acidity. The wine was aged in puncheons for
14 months and then bottle-aged for another year
before release. This medium-gold, 100% Roussanne
shows intense notes of lemon zest, baked apple,
herbs, and dry apricot. Swirling brings raw honey,
chamomile, and oak spices. The mouthfeel is rich and
balanced, with beautiful texture and sweetness,
without losing vibrancy and length.
Suggested pairings: Rich chicken/fish dishes, risotto; Brie,
fonti

4. 2017 Cabernet Sauvignon Grand Klasse       $55
Reserve                                                
100% Cabernet Sauvignon; Royal Slope AVA – Lawrence
Vineyards; 138 cases
Fermented in concrete and stainless steel, then lightly
pressed into Bordeaux-style barrels. The wine aged in
new French oak for 28 months before going into
bottle. This medium-purple Cabernet Sauvignon begins
with fresh notes of cassis, blackberry, oak spice, and
menthol. The wine opens to riper notes of kirsch, dark
chocolate, figs, and hints of coffee beans and vanilla.
The mouthfeel is medium bodied with great structure
and nice balance, especially for being this young. 
 Round with the perfect amount of sweetness, the wine
finishes long and dry. 
Suggested pairings: Grilled meats, peppery sauces; Cheese:
aged cheddar

3. 2017 Syrah Grand Klasse Reserve               $50
100% Syrah; Royal Slope AVA – Lawrence Vineyards;
185 cases
Fermented in concrete and stainless steel, then lightly
pressed into 500L puncheons. The wine was aged in
new and neutral French oak for 18 months before
going into bottle. This medium-ruby Syrah comes

5. 2017 Winemaker's Select Syrah                   $75
100% Syrah; Royal Slope AVA – Lawrence Vineyards; 77
cases
Harvested from the very best our vineyards have to
offer, then barrel fermented and aged in 100% new
French oak for 20 months before going into bottle.
This is a beautiful Syrah for those who love a Northern
Rhone style. This deep ruby, 100% Syrah shows notes
of mature dark fruit, blackberry, boysenberry, raspberry
confiture, and mocha. Swirling brings bacon fat,
sandalwood, leather, oak spice, and roasted popcorn.
Beautifully sweet and meaty, the mouthfeel is rich and
round, with polished tannins and a very long finish.
Suggested pairings: Grilled meats; Cheese: Gouda, bleu

from Scarline Vineyard, one of our oldest Syrah sites in
the Royal Slope AVA. The nose is intense, dark, and
savory, with aromas of blackberry, licorice, charred
meat, leather, and coffee. The wine opens to sweeter
notes of strawberry puree, cocoa powder, oak spices,
and a touch of sandalwood. The mouthfeel is rich but
balanced, with buttery texture and great sweetness,
without missing length and structure. Another great
Syrah from the Royal Slope that you can enjoy now or
in the next 10 years. 
Suggested pairings: Smoked or grilled meat, lamb; Cheese:
Gouda, Edam


