
 
 

 
 
 
 

 
 
 

 
Re-Order in the next 30 days and receive an extra 10% off (12 bottles or more) 

 (Mix & Match Ok) *While supplies last 
To purchase, e-mail: WineClub@DeLorimierWinery.com  
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FEATURED WINES 
 

201 8  Sauvignon Blanc ,  Spectrum 
Alexander Val ley  | 99 cases   Retai l :   $30 |   Wine Club: $22.50   | *30/10: $19.50 

Intriguing aromas of lemon and lime zest merge with hints of savory herbs, providing the lead into a 
creamy, rich mouthfeel. As the wine opens, a focused core of Lisbon lemon, Persian lime and pomelo 

appears. Notes of Asian pear and traces of warm brown spices join the crisp citrus flavors, adding 
another dimension to this delicious wine. Pair it with classic shrimp scampi served over fresh pasta. 

 

201 7 Primitivo,  Estate  Reserve                                   
Alexander Val ley | 102 cases        Retai l :   $48 |   Wine Club: $36    | *30/10: $31.20 

This refined Primitivo offers aromas of toasted oak, Santa Rosa plum and whispers of spices and violet. 
Bright cherry, pomegranate and black raspberry are gently woven with baking spices and traces of 

coffee, cola, black licorice and sassafras. Creamy oak and integrated tannins seamlessly frame the wine, 
lending a structure that will allow for additional cellaring. Enjoy with honey orange basil chicken. 

 

2017 Petite Sirah,  River Lane      
Alexander Val ley | 149 cases   Retai l :   $38 |   Wine Club: $28.50   | *30/10: $24.70  
The nose offers dark and slightly brooding brambly blackberry, dusty tannins and traces of oak and cedar. A 
bright fruit-driven entry quickly reveals a punch of deep, delicious flavors—ripe blackberry and plum woven 

with white pepper and hints of dark chocolate.  Robust, rich and creamy, this Petite is ideal to pair with 
shepherd’s pie or creole jambalaya. 

 

2017 Zinfandel,  Tombstone  
Alexander Val ley| 174 cases         Retai l :   $40 |   Wine Club: $30   | *30/10: $26 
Fragrant wild berry aromas mingle with black pepper and brown spices, reflecting the rich, distinct essence 
of this Zin. A velvety entry leads into the bright core of plum, boysenberry and dark cherry surrounded by 
creamy mocha and chocolate notes with just a kiss of orange zest. Opulent dark tones span the finish as the 
wine lingers. Enjoy pairing with herb roasted turkey breast served with a wild rice pilaf. 

 

201 6 Cabernet Sauvignon,  Warm Springs Ranch  
Dry Creek Val ley | 248 cases   Retai l :   $38 |   Wine Club: $28.50   | *30/10: $24.70 

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 Meritage,  Mosaic  
Alexander Val ley | 170 cases   Retai l :   $70 |   Wine Club: $52.50   | *30/10: $45.50  

Sniff the smoky oak structure mingled with the sweet aromatics of fresh berries. The velvety mouthfeel 
reveals brawny flavors of vanillin oak interwoven in the opulent fruit – plum and dark cherry. A slightly spicy 

texture appears mid-palate. Cedar notes emerge just before the finish as the flavors expand. Enjoy it with 
smoked chicken and wild mushroom risotto, or a New York strip with a side of creamy peppercorn sauce. 

 

 Re-Order in the next 30 days and receive an extra 10% off (12 bottles or more) 
 (Mix & Match Ok) *While supplies last 


