
 
 

 
 
 
 

 
 
 

 
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 
 

201 7 Chardonnay ,  Estate  
Alexander Val ley  | 223 cases   Retai l :   $34 |   Wine Club: $27.20   | *30/10: $23.80 

Vibrant aromatics of freshly sliced pineapple and Braeburn apple mingle with traces of creamy lemon 
custard. The smooth entry reveals bright citrus, pear and butterscotch framed with subtle oak notes. 

This Chardonnay pairs well with clam sauce over fresh pasta, or roasted lemon herb chicken. 

 

201 7 Primitivo,  Osborn                                    
Alexander Val ley  | 298 cases   Retai l :   $38 |   Wine Club: $30.40   | *30/10: $26.60 

The wine’s restrained elegance is reflected in the nose with dark mixed berries and hints of spice 
layered with vanillin oak. The silken entry glides quickly into tiers of ripe dark fruit mingled with pepper, 

baking spices and hints of licorice. The plum and blackberry blend fuses with a caramel latte essence 
and just a touch of sarsaparilla. Easy to pair, this wine will go well with a shrimp creole. 

 

201 6 Malbec,  Furlong Reserve     
Alexander Val ley | 199 cases   Retai l :   $44 |   Wine Club: $35.20   | *30/10: $30.80  

Oak-laced dark ripe berries merge with traces of chocolate, minerality and mixed spices to provide the 
enticing nose. The plush mouthfeel quickly fills the palate with dark cherry infused with hints of savory 

bay leaf and freshly brewed espresso. The creamy texture and opulent flavors are perfectly balanced by 
vibrant yet integrating tannins and oak. Try it with skirt steak with chimichurri sauce. 

 

2017 Zinfandel,  Stone Reserve     
Alexander Val ley| 149 cases   Retai l :   $44 |   Wine Club: $35.20    | *30/10: $30.80 

Bright red raspberry and dark cherry aromas are judiciously laced with spices, creating a classic 
Alexander Valley Zinfandel nose. The smooth texture is peppered with a rich spiciness that expands 

across the finish, where it lingers on and on. Jammy blackberry, raspberry, plum and cherry blend with 
lovely spices and a trace of espresso. Enjoy with beef stroganoff, or vegetarian polenta lasagna. 

 

201 5 Cabernet Sauvignon,  Warm Springs Ranch  
Dry Creek Val ley | 248 cases   Retai l :   $38 |   Wine Club: $30.40   | *30/10: $26.60 

As the wine opens, the layers of aromas appear—cherry, blackberry and traces of cola and eucalyptus. 
The elegant entry offers dark cherry, boysenberry and plum laced with hints of sassafras, brown sugar 
and tobacco. The spicy texture eases as the wine breathes, as does the toasty oak finish.  Garlic-herb 

crusted crown roast of pork will pair perfectly with this stylish Cab. 

 

201 6 Cabernet Sauvignon,  Preston  Reserve       
Alexander Val ley | 104 cases             Retail :   $60 |   Wine Club: $48    | *30/10: $42  

An aromatic beam of bright red fruit is laced with hints of toasty oak and vanillin cherry. Mocha-infused 
fruit—cherry, boysenberry and currant—in a slightly chewy texture is joined by subtle tones of semi-

sweet chocolate and dark plum. Enjoy a butter-basted rib eye steak served with twice-baked potatoes. 
 
 

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