
 
 

 
 
 
 

 
 
 

 
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 7  Al’s  Red Blend  
Alexander Val ley  | 124 cases   Retai l :   $42 |   Wine Club: $31.50   | *30/10: $27.30 
Inviting aromas of slightly toasted oak weave through lush ripe blackberry and traces of Dutch cocoa. The 
silken entry reveals bright, intense flavors of boysenberry, black raspberry, huckleberry and cherry. Hints of 
cedar and black pepper appear, as does a touch of rhubarb mid-palate to lift the flavors while adding an 
interesting dimension to the wine. Try it with barbecued smoked baby back ribs. 

 

201 6 Cabernet Franc,  Ramazzotti                                   
Alexander Val ley | 199 cases  Retai l :   $38 |   Wine Club: $28.50   | *30/10: $24.70 
Spicy bright red fruit aromas woven with traces of forest floor and hints of oak provide a classic Cab Franc 
nose. The silken entry quickly exposes a blend of cherry and red currant with a trace of cranberry accented 
by a spice-driven cedar essence. Creamy mocha and toasted oak appear late on the palate where they 
linger. Try pairing it with a filet mignon with blue cheese butter, or herb-crusted veal chops. 

 

2017 Primitivo,  Osborn      
Alexander Val ley | 298 cases   Retai l :   $38 |   Wine Club: $28.50   | *30/10: $24.70  
Aromas of rich dusty cherry and blackberry are wrapped with hints of spicy cedar and oak notes. The lush 
mouthfeel remain from the first sip to the expansive finish. A creamy core of Rainier cherry and boysenberry 
beams through the palate as hints of spice and minerality join in. Just a touch of toasty oak appears as the 
flavors linger. An ideal wine to pair with venison or beef stew, or a sausage, three-cheese and basil lasagna.  

 

2017 Primitivo,  Estate  
Alexander Val ley| 223 cases         Retai l :   $40 |   Wine Club: $30   | *30/10: $26 
The nose offers layers of black plum, mixed dark berries, fine herbs, and hints of Asian spices and toasty oak. 
This easy sipping wine has a smooth entry that seamlessly flows into a fusion of dark fruit, creamy vanillin 
oak and a rich mineral essence. Traces of toasted sage and orange zest appear mid-palate as the flavors 
brighten. This will pair perfectly with a sage and garlic crusted pork tenderloin. 

 

201 6 Cabernet Sauvignon,  Estate 
Alexander Val ley | 99 cases        Retai l :   $52 |   Wine Club: $39   | *30/10: $33.80 
Savory hints of forest floor weave through rich fragrant aromatics of black cherry, dark berry and chocolate. 
A round, creamy mouthfeel reveals ripe plum, cherry and black currant with a touch of blueberry. Traces of 
mocha, white pepper and cardamom layer through the opulent flavors, while supple tannins caress the 
palate. The perfect wine to grab when enjoying a juicy medium-rare tri tip with roasted fingerling potatoes. 

 

201 6 Cabernet Sauvignon,  Smith Orchard Reserve  
Alexander Val ley | 170 cases   Retai l :   $58 |   Wine Club: $43.50   | *30/10: $37.70  
The velvety entry and plush mouthfeel are accented by warm brown spices bathed in opulent flavors. Dark 
cherry and plum mingle with notes of espresso and cocoa, with pomegranate joining in near the finish. The 
structure integrates so seamlessly, enhancing the tasting experience without drawing attention to the 
supple tannins or delicious oak essence. This del ightful wine pairs well  with a classic coq au vin .  

 

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


