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NEW RELEASE: _
I QQQ Ckarc{onnay,‘ Yakima Va”ey

A clean f?resh: nose of tropieal frait 11'1ost].y
'pinea,pplé Wll:]:l hints of coconut. The wine is
' aimosl, sweet to taste and has a areamy oak
flmsl:l hlg}x on the palate with a goocl acid
-~ balance. Some great food matches are smoked
trout pate with Dijon mustaul capers and green
onions or smoked salmon ravioli.

- NEW RELEASE:
1908 Rich Harvest, Yakima Valley

This classic Bordeaux Mend, our very t|?:i.rs|;,
turned out s{'un:ningly well even if we do say 0
ourselves. The grapes are from our three top
quality vineyards (Boushey, DuBrul, Elerding}
_ and the blend is 40% Cabernet Sauvignon /
40% Metlot / 20% Cabernet Franc.

A ‘Itlllick and rich wine that has black cherries
and a 10ng creamy finish, very little cak was
used in this blend. Tt will age Leau.ti.f'u“y or with
gome _decauting is drinkable now. Available only
through our tasting room. We made only 120
cases. QOur son Patrick came up with the name.

As for the Port release.....we are gelting closer.

We have decided on the bottle and have had a -

great new label designed. We will let you know
as soon as we have a date.

The 1908 DuBrul Merlot released in

November is almost sold out only 12 cases

Ieft.

Phone: (509) 829-3011

CURRENT WINES AVAI Lz‘ BLE:

1999 Chardonnay

Zinfandel Batch 98

Fran's Wine

1997 Cabermnet Sauvignon

k} L
- Capizimo

1998 DuBrtll Merlot

1998 Merlot

1998 Rich Harvest

$12.95/bottle o
' 1094 - All other 1994% are q111te f:anmu anc!
' stlll fru:ﬁ.y anc[ are lvest c,e]larell '

$19.95/ ]30'|:'l;le: B

$ 6.95/ hottle

$22.00/hottle

$12.95/bottle

$29.00/bottle

$-§ 9.95/110&ie

$50.00/bottle

WINEM \l\Ll\ NOT ES

1 994 Pinot Nolr - Tt's hard not to clrmla this

'wme }aut it is still going strong.

- 1995 - A] 19958 are qm{-e dehcmus ancl fun :
- to drln k but tlley 3%11 1ay (iown

B 1000 - 1 hacl an opportumty to dnn]g a ];)ott '

of E crclmg and it is soooo mucl ["un and ‘so
delicious, smooth and {-rulty I can. llarclly wait

.~ to taste this again. T hope I can. walt until next

year.

1907 - T]1ebe wittes have a long way to go
before ’clley re peakmg

1008 - 1 you haven't tried these t}wy are rich
and opuient and of course guite young. They
can be quite fun to drink now but 0{ course
hey il }ay down for some time too.

Linda and 1 had a lot of opportunities to taste
our lilJ:rary wines rluring this winter when the
winery was closed. They are all aging 11ice1y.

The weather is starting to get nice. The first
sign, of spring to me has always been a smell.
This year this smell has heen in the air for
about a week, spring cannot be far away. We are
all looleing forward to }Jrigl}:'l; BUnNy clays and
'forgei;ti:ng the gloozm of the overcast winter that
we just finished. We look forward to secing you
sometime this season.

Fax: (509) 829-6066




