Re-Order in the next 30 days and receive an extra 10% off (6 bottles or more)
(Mix & Match Ok) *While supplies last

To purchase, e-mail: WineClub@DeLorimierWinery.com
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FEATURED WINES
2015 Petite Sirah, River Lance
Alexander Valley
Retail: $38 | Wine Club: $32.30 | *30/10: $28.50
This wine delivers the robust characteristics of Petite Sirah along with the finesse inherent to the Alexander
Valley terroir. Aromas of ripe blackberry fused with espresso and toasty oak lead into a smooth entry. A
wave of dense flavors quickly appears, showcasing the dark blend of black raspberry, chocolate and creamy
mocha. Tannins and spicy oak enhance the flavors as they frame the wine.

Enjoy this beauty with hearty fare like shepherd’s pie, sausage and cheese laden lasagna, or a classic beef
stew.

2015 Primo/Zin, Osborn
Alexander Valley
Retail: $36 | Wine Club: $30.60 | *30/10: $27
Subtle aromas of black raspberry, dark cherry, black pepper and oak belie the robust tasty treat that follows.
Bright fruit mingled with fresh cracked pepper and baking spices greet the palate and continue on to the
lingering finish. Delicious layers of boysenberry, blackberry, raspberry, plum, cherry and a touch of
blueberry fill the senses, while softening tannins and creamy vanillin oak surreptitiously infiltrate the
opulent flavors.

Enjoy this wine with duck wellington, penne pasta with andouille sausage, tomato and cream, or a slice of
red velvet cake.

2014 Cabernet Sauvignon, Reserve Rockpile
Rockp ile
Retail: $66 | Wine Club: $56.10 | *30/10: $49.50
This robust Cabernet reflects the rugged mountainous terroir of Rockpile fused with the sophisticated
nuances of skilled winemaking. Intense aromas of smoky oak intermingle with ripe blackberry and herbal
notes. The luscious entry and mouthfeel showcase dense flavors that broaden and linger. A concentrated
blend of blackberry, plum and dark cherry is punctuated with traces of brown baking spices. Mid-palate
hints of forest floor and bay leaf appear, adding further depth to this complex wine. Supple tannins and oak
notes remain in the background, providing a solid structure and ageability.

Perfect with rosemary beef tenderloin with a blackberry Cabernet sauce, or bacon-wrapped quail served
over creamy polenta.

Re-Order in the next 30 days and receive an extra 10% off (6 bottles or more). Mix & Match Ok.

