
Dear Friends: We’ve made a tradition of sending the two Coro vintages in 

the fall shipment – these wines represent a huge commitment to the 

program’s goals while being fun to make. As you know, we love blends here 

– this is truly the most creative aspect of winemaking. Thank you for trusting 

us to do our best. Only 122 cases of the ‘06 were made, so we haven’t poured 

it in the tasting rooms yet – enjoy them at the same time if you can.

Notes from the edge: Dad turned 87 with chocolate cake & champagne - and 

is peaceful and pain-free. His sweet smile prevails through the trials of 

aging. Harvest came and went gracefully – everything worked perfectly and 

I’m calling it the BEST ever! The fall sunsets are glorious, the waves are 

mind-boggling, the grass is green and I am grateful. Thank you for being 

with us and please come here as soon as you can, and until then, enjoy life 

with wine.                 Cheers, Sally                        pacstar1@mcn.org

4th Quarter Wine Club 2009

Always a party at the winery!

The Ab Feed… Yummy

Don’t Miss The Next BIG Party ~ Crab Feed January 16th
707.962.9463 For Tickets

Making Wine The Old Fashioned Way… By Hand

Thanks 
Dallas 

& Sharon



$38$32$26$227-12

$26$22$20$184-6

$20$19$17$161-3

EastCentralWestCABottles

The more you ship, the less you pay per bottle. 
Pick up is available, just let us know.

Your UPS Depot will hold your shipment for you too.
Your charges will reflect tax & shipping where applicable.

Please update your email & credit card #
- don’t miss our wine sales & events!

$19.20$20.40$24Merlot ’04

$19.20$20.40$24Viognier/Roussanne ‘08

$19.20$20.40$24Chardonnay ‘04

$19.20$20.40$24Zinfandel ‘06

$24.00$25.50$30Charbono ‘05

$9.60$10.20$12Dad’s Daily ‘04

$25.60$27.20$32Petite Sirah ‘05

$36.00$38.25$45Charbera ‘03

$25.60$27.20$32Barbera ’06

G 20%B/S 15%Retail Wines

We ship wine gifts for any occasion! Call us 707.964.1155 or 707.962.WINE                           

E-mail orders to:pacstar3@mcn.org, please include complete address, phone # and e-mail address.

*25% off Dad’s Daily Red ’04 for all members until 12/01/09!

ITS MY FAULT
Discovered in 2006, our fault is a source of fascination for visitors. We often hear “Aren’t 
you worried?” or “Isn’t it scary?” We always tell them that the building moves so much 
from wave action in and out of the caves, that we probably wouldn’t even realize a quake 
was happening! If geology is a passion for you, talk to Robert in the FB Tasting Room –
he stays in touch with the latest news and can answer any questions. 
IMF was made to draw attention to our geologic wonder – and to offer another value to 
our customers – handcrafted table wine at a price that encourages occasional wine drinkers 
to toss the soda and have a glass of healthful, food enhancing wine with meals. The blend 
is friendly too – Syrah based, it’s exact varietal components can change with each 
successive bottling. You can count on us to make a table wine that’s ready to drink now. 
IMF is THE BEST holiday gift too – let us send it directly to your friends and family – just 
call 707-962-WINE to place your order painlessly.

Sally’s 4th Quarter Selections

$67.20$25.20$12.60Savings

$268.80$336.00$142.80$168.00$71.40$84.00Total

$32.00$40.00$17.00$20.00$8.50$10.00It's My Fault

$118.40$148.00$62.90$74.00$31.45$37.00CORO '06

$118.40$148.00$62.90$74.00$31.45$37.00CORO '05

Gold 20%RetailSilver 15%RetailBlue 15%RetailWines

4th Quarter Wine Club

Shipping…add to any of your shipments…

For wine details visit: pacificstarwinery.com 

CORO MENDOCINO     …the last of the 2005 & our new release 2006

Eight years ago a few winemakers lamented the fact that Mendocino county has over 300 
independent growers who produce an abundance of fine quality grapes – yet the region has 

fallen behind in distribution, media attention and recognition. The Challenge: Does anybody 
remember “Napa, Sonoma & Mendocino” the tag line of the 60’s? How can we put 

Mendocino back on the map?
CORO took shape by inviting any winery willing to work within a specific set of guidelines to 

make a high-level blend based upon 40 to 70% Zinfandel (our most plentiful grape) and the 

option to include any of 9 other varietals. All grapes must come from the county, minimum 
barrel age 1 year and in bottle 1 year, participation in 3 preliminary group tastings and passed 

by final Selection Panel before bottling in uniform packaging.
We threw our ante in and joined the pioneering group at inception. Our first vintage, the 2001, 

was a huge hit and the successive vintages have proven to hold up beautifully over the years. 
Availability has always been difficult – the group’s entire production has hovered around 

1,200 cases and – Coro now has 11 wineries participating. Challenging, cooperative, and 
collaborative, the project has proven beyond a doubt that Mendocino deserves recognition as a 

premium growing region! Have a holiday party and enjoy these two vintages together  - thank 
you for your interest in fine blends.


