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MOUNTAIN VIEW

2018 CHARDONNAY, MONTEREY COUNTY

HOMESTEAD FRUIT FROM 40+ YEAR OLD VINEYARDS IN THE COOL
MICROCLIMATE OF THE MONTEREY MOUNTAINS HAS YIELDED A
QUINTESSENTIAL MONTEREY CHARDONNAY, ONE WE HAVE PRODUCED SINCE
1978. AFTER A FULL MALOLACTIC FERMENTATION, THE WINE GIVES OFF
TROPICAL FRUIT AROMAS AND RIPE VARIETAL FLAVORS THAT ARE BALANCED
BY THE CRISP ACIDITY PRIZED BY WINERIES THROUGHOUT THE STATE.

STATISTICS

APPELLATION: MONTEREY COUNTY
SOIL TYPE: SANDY LOAM, AMPLE MIX OF FERTILE CLAY
WINEMAKERS: PHILIP ZORN, ANGELO PERA
ALCOHOL: 13.5%

AGING: 2 MONTHS -- FRENCH OAK
HARVEST DATE: SEPTEMBER 15, 2018

PROFILE

A CRISP ACIDITY IS BALANCED BY
THE TROPICAL PASSIONFRUIT,
PINEAPPLE, AND GUAVA FLAVORS.
THIS STABLE CHARDONNAY IS AN
EASY SIP AND IS MEANT TO BE
ENJOYED CHILLED.
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MOUNTAIN VIEW

2018 CHARDONNAY, CALIFORNIA

OUR CALIFORNIA CHARDONNAY'S FRUIT IS GROWN UNDER THE WARM SUN IN
THE CENTRAL VALLEY. THE GROWING CLIMATES HAVE ALLOWED US TO
CREATE A YOUNG, FRESH WINE WITH MODERATE ACIDITY. FOLLOWING THE 12
MONTH AGING IN STAINLESS STEEL, THIS DENSE CHARDONNAY PROVIDES
BOLD FRUIT FLAVORS AND MODEST TANNIN.

STATISTICS

APPELLATION: CALIFORNIA

SOIL TYPE: SANDY CLAY LOAM
WINEMAKERS: PHILIP ZORN, ANGELO PERA
ALCOHOL: 13.5%

AGING: 12 MONTHS -- STAINLESS STEEL
HARVEST DATE: SEPTEMBER 10, 2018

PROFILE

THIS FRESH WINE SHOWS HINTS
OF GREEN APPLE, LEMON, AND
VANILLA. THE MATURELY
DEVELOPED GRAPES ALLOW FOR
A HIGHLY CONCENTRATED AND
DEVELOPED BODY.
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MOUNTAIN VIEW

2020 PINOT GRIGIO, CALIFORNIA

INSPIRED BY THE WARM CALIFORNIA SUMMER, OUR PINOT

GRIGIO HAILS FROM OUR 2001 VINEYARD IN CLARKSBURG, A SMALL YET
PROMINENT GRAPE-GROWING REGION ALONGSIDE THE SACRAMENTO RIVER
DELTA. THIS LIGHT-BODIED WHITE WINE SHOWS PEAR, NECTARINE, AND
APPLE FLAVORS, WITH AN ALLURING CITRUS FINISH. IT SHOWS BEAUTIFULLY
NOW, BUT IT CONTINUES TO DEVELOP WITH TIME.

STATISTICS

APPELLATION: CLARKSBURG, LA SLOUGH VALLEY
SOIL TYPE: SANDY LOAM (FERTILE, LOW-DRAINING)
WINEMAKERS: PHILIP ZORN, ANGELO PERA
ALCOHOL: 13%

AGING: 8 MONTHS -- STAINLESS STEEL
HARVEST DATE: 8/20/2020

PROFILE

A TRULY POLISHED PINOT
GRIGIO WITH A CLEAN AND
PURE TOUCH. THE WELL-
BALANCED ACIDITY HELPS
DEFINE THE REFRESHING CITRUS
FLAVORS OF THIS WINE.
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MOUNTAIN VIEW

2018 PINOT NOIR, LIVE OAK VINEYARD,
CENTRAL COAST

PLANTED IN 1982 ON AN EAST-WEST AXIS, OUR CENTRAL COAST PINOT
NOIR'S 40-ACRE VINEYARD IS LOCATED ON THE WEST SIDE OF THE SANTA
MARIA VALLEY. THE PREVALENT FOG AND OCEAN BREEZE MAKE THIS
GROWING REGION IDEAL FOR THIS OPULENT WINE; HOWEVER, THE
WARMER DAY TEMPERATURES ALLOW FOR A MORE FRUIT FORWARD
FINISH ON THE NOSE AND FOR THE PALLET.

STATISTICS

APPELLATION: SANTA MARIA

SOIL TYPE: SANDY LOAM

WINEMAKERS: PHILIP ZORN, ANGELO PERA
ALCOHOL: 13.9%

AGING: 6 MONTHS -- FRENCH OAK
HARVEST DATE: OCTOBER 12, 2018

PROFILE

RIPE BERRY FRUIT, BRIGHT
CHERRY AND PLUM FLAVORS.
THIS SMOOTH PINOT HAS A CRISP
ACID BALANCE AND MODERATE
TANNINS, WHILE DISPLAYING
BRIGHT RED FRUIT COLOR.
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MOUNTAIN VIEW

2016 PINOT NOIR, CHALONE

OUR DRYHOLE VINEYARD IN THE MONTEREY MOUNTAINS IS PLANTED ON A
NORTH-SOUTH AXIS TO ALLOW FOR MORE SUNLIGHT DURING THE COOL, COASTAL
GROWING PERIOD. THE TEMPERATURE REDUCTION THAT OCCURS INTO THE NIGHT
AND THROUGHOUT THE MORNING ALLOWS FOR A LONGER GROWING SEASON,
ULTIMATELY PROVIDING THE CROP ADDITIONAL TIME TO DEVELOP EVEN RIPENESS
AND BOLD FLAVOR. THE EXTRACTION OF COLOR AND TANNINS THROUGHOUT THE
PRIMARY FERMENTATION HELP RICHEN THE WINE FOR THE 12 MONTH OAK BARREL
AGING.

STATISTICS

APPELLATION: CHALONE

SOIL TYPE: CLAY LOAM

WINEMAKERS: PHILIP ZORN, ANGELO PERA
ALCOHOL: 13.9%

AGING: |2 MONTHS - FRENCH OAK
HARVEST DATE: OCTOBER 10, 2016

PROFILE

FOLLOWING THE 12 MONTH AGING IN
FRENCH OAK BARREL, THIS WINE GIVES
VANILLA AND PEPPER HINTS, WHILE
SHOWING PLUM AND RED FRUIT
FLAVOR. THIS RICH, EXTRACTED WINE
IS A REFINED COASTAL PINOT NOIR.
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MOUNTAIN VIEW

2018 CABERNET SAUVIGNON, PASO ROBLES

THE MATURE BERRY FLAVORS AND SPICINESS WHICH ORIGINATE FROM OUR
PRESTIGIOUS PASO ROBLES' VINEYARDS HAVE RESULTED IN A FRUIT FORWARD
AND EMINENTLY SMOOTH CABERNET SAUVIGNON. THE COMPLEX MATRIX IS
DEVELOPED OVER AN 8 MONTH AGING PERIOD IN FRENCH OAK. THIS CABERNET
SAUVIGNON WILL CONTINUE AGING BEAUTIFULLY WITH EACH YEAR.

STATISTICS

APPELLATION: PASO ROBLES (CENTRAL COAST)
SOIL TYPE: SANDY LOAM
WINEMAKERS: PHILIP ZORN, ANGELO PERA
ALCOHOL: 13.9%

AGING: 8 MONTHS - FRENCH OAK
HARVEST DATE: OCTOBER 4, 2018

PROFILE

THIS POLISHED AND FULL-
BODIED CABERNET SAUVIGNON
GIVES CINNAMON, CEDAR, AND
ROSE HINTS, WHILE SHOWING
CHERRY, RASPBERRY, AND
BLACKCURRANT FLAVOR.
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MOUNTAIN VIEW

2018 CABERNET SAUVIGNON, CALIFORNIA

OUR 2018 CALIFORNIA CABERNET SAUVIGNON SHOWS WONDERFUL
FLAVORS OF BLACK FRUITS AND CHERRY, ENCOMPASSED IN A MEDIUM-
BODIED MATRIX. OUR CENTRAL VALLEY VINEYARD RECEIVES RELATIVELY
HIGH GROWING DEGREE DAYS, WHICH RESULTS IN A HIGH AND
DEVELOPED YIELD. FOLLOWING THE 6 MONTH AGING IN FRENCH OAK,
OUR WINE SHOWS BRIGHT RED COLOR AND GIVES A DELICATE, YET
SMOOTH SIP.

STATISTICS

APPELLATION: CALIFORNIA
SOIL TYPE: SANDY CLAY LOAM
WINEMAKERS: PHILIP ZORN, ANGELO PERA
ALCOHOL: 13.9%

AGING: 6 MONTHS -- FRENCH OAK
HARVEST DATE: SEPTEMBER 26, 2018

PROFILE

THIS DENSE AND POWERFUL
CABERNET SAUVIGNON
PROVIDES BOLD

FRUIT FLAVORS AND MODERATE
TANNIN. IT GIVES OFF EARTHY
HINTS AND TASTES OF BLACK
CHERRY.
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MOUNTAIN VIEW

2018 MERLOT, CENTRAL COAST,
CUYAMA CANYON VINEYARD

ORIGINATING FROM OUR PRIME SANTA MARIA VINEYARD, THIS MEDIUM-
BODIED MERLOT HAS DEVELOPED A FRUIT-FORWARD FINISH, WITH
PROPER AMOUNTS OF TANNINS AND VISCOSITY. THE WARM GROWING
CLIMATE AND FRENCH OAK AGING HAS GIVEN THIS CENTRAL COAST
WINE ITS CONCENTRATED STRUCTURE. OUR 2017 VINTAGE HAS MATURED =
NICELY OVER THE PAST COUPLES OF YEARS, PRODUCING CHERRY AND
MOCHA CHARACTERS.

STATISTICS

APPELLATION: SANTA MARIA
SOIL TYPE: SANDY LOAM
WINEMAKERS: PHILIP ZORN, ANGELO PERA
ALCOHOL: 13.9%

AGING: 12 MONTHS -- FRENCH OAK
HARVEST DATE: SEPTEMBER 10, 2017

PROFILE

WITH HINTS OF VANILLA, TOBACCO,
AND CLOVE, THIS CENTRAL COAST
MERLOT PAIRS WELL WITH LIGHT
MEATS AND ROASTED VEGETABLES.
THE MEDIUM TANNINS AND LOW
ACIDITY ALLOW FOR A SMOOTH (& =
FINISH. ~— =
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MOUNTAIN VIEW

2020 ZINFANDEL ROSE, CALIFORNIA

THE CALIFORNIA CENTRAL VALLEY, IDEAL FOR GROWING ZINFANDEL GRAPES, HAS A
WARM GROWING SEASON AND FERTILE SOIL, WHICH ARE WELL SUITED FOR THIS EVER-
POPULAR VARIETAL. OUR 2018 RELEASE HAS BEEN A CROWD-PLEASER WITH ITS CRISP,
BRIGHT FLAVORS AND FRESH FRUIT AROMAS, INCLUDING WILD CHERRY, STRAWBERRY,
AND WATERMELON. FOLLOWING A DIRECT PRESS OFF THE SKINS, WE ARE ABLE TO
SHORTEN THE MACERATION TO ENSURE A LIGHT PINK COLOR! CONSIDERED TO BE A
DRY ROSE, OUR WHITE ZINFANDEL HAS LOWER RESIDUAL SUGAR LEVELS THAN MOST
BLUSH WINES, WHICH RESULTS IN A CRISP YET FRUITY FINISH.

STATISTICS

APPELLATION: CALIFORNIA
SOIL TYPE: SANDY LOAM
WINEMAKERS: PHILIP ZORN, ANGELO PERA
ALCOHOL: 11%

AGING: NONE

HARVEST DATE: SEPTEMBER 3, 2020

PROFILE

WITH ITS BRIGHT PINK COLOR
AND CRISP, RED FRUIT FLAVORS,
OUR ZINFANDEL ROSE IS MEANT
TO BE ENJOYED CHILLED
OUTDOORS!
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MOUNTAIN VIEW

2020 WHITE WINE BLEND, CALIFORNIA

OUR CALIFORNIA WHITE BLEND GIVES OFF CRISP, BRIGHT FLAVORS FROM

FOUR UNIQUELY MIXED WHITE VARIETALS. MATURE FRUIT FROM THE HEART OF
CALIFORNIA, STAINLESS STEEL AGING, AND CRISP ACIDITY FORM THE
BACKBONE OF THIS WELL-BALANCED YET COMPLEX WINE. BLENDED WITH 40%
PINOT GRIGIO, 35% CHENIN BLANC, 20% CHARDONNAY, AND 5%
GEWURZTRAMINER, OUR WHITE BLEND ENCOMPASSES DISTINCT INDIVIDUAL
FLAVORS FROM EACH OF THESE VARIETALS. —

STATISTICS

APPELLATION: CENTRAL CALIFORNIA
SOIL TYPE: CLAY LOAM
WINEMAKERS: PHILIP ZORN, ANGELO PERA
ALCOHOL: 12.5%

AGING: 4 MONTHS -- STAINLESS STEEL

PROFILE

THIS POLISHED GIVES
HONEYSUCKLE, ALMOND, AND
CLOVE HINTS, WHILE SHOWING
GRAPEFRUIT, PINEAPPLE, AND
LYCHEE FLAVOR. BALANCED
ACIDITY AND VARIETAL TEXTURE
PROVIDE A REFRESHING FINISH.
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MOUNTAIN VIEW

2018 RED WINE BLEND, CALIFORNIA

OUR CALIFORNIA RED BLEND IS COMPOSED OF 40% PINOT NOIR,
35% PETIT VERDOT 20% CABERNET SAUVIGNON, AND 5% RUBY RED.
THE MULTI-VARIETAL BLEND ALLOWS FOR A UNIQUE, MEDIUM-
BODIED FINISH. OUR RUBY RED ADDITION PROVIDES FOR BRIGHT

RED COLORING, WHICH SHOWS BEAUTIFULLY FOLLOWING THE 6
MONTH AGING IN FRENCH OAK.

STATISTICS

APPELLATION: CENTRAL CALIFORNIA
SOIL TYPE: CLAY LOAM

WINEMAKERS: PHILIP ZORN, ANGELO PERA
ALCOHOL: 13%

AGING: 6 MONTHS -- FRENCH OAK

PROFILE

FLORALS ON THE NOSE AND
BRIGHT, RED FRUIT FLAVORS
EXEMPLIFY THIS POPULAR
CALIFORNIA RED BLEND. A
DELICATE FINISH THAT CAN BE
ENJOYED ALL YEAR LONG.
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