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EL Z{L 1st Quarter Wine Club 2010
Pacrrr #OWINERY

Dear Friends, It’s been a wild wave winter — those intrepid few who venture up this far have been
treated with glorious displays of the Pacific. This season brought the biggest waves I’ve seen in 20
years and the erosion along the cliffs has been significant for the first time. We’ve been given
wonderful photos of this spectacle — take a look at pacificstarwinery.com. I hope it inspires you to
come for a visit soon.

Take a look at the fantastic photos (pacificstarwinery.com ~ “events” page) from the x;

Crab Feed provided by our friend and member, Bob Gast. You can see we had fun!

Thank you for staying with us through your membership, keeping our wines on your table, and
sending friends and family to us. Cordially, Sally

Sally’s Selections: X“

2005 Carignane: Awine forthe Traditionalist among you — and I’m one of those — rustic and
hearty red that doesn’t make excuses. Try this with big flavor foods - tomato sauce and pesto pastas and lots
of garlic — it’s not wimpy in its acidity, so belongs on the table rather than a sipping wine. Age will enhance
it - flavors meld together and mellow with time in the bottle.

2005 Dad’s Daily Red: Sadly Dad passed away February 25th at age 87 and we’ve put
together our best effort to honor him. Since 1996 we’ve blended Charbono, Petite Sirah, Carignane and a
little Zin. Stock up, the $2 price increase won’t apply to members until 3-15-10.

SR

2005 Petite Sirah: Notasrare as it was a decade ago, there are still under 50 producers of
this bold and succulent variety. If you love red wine, this is for you .
Steak lovers will want to get out the BBQ and mushrooms are a great match too.

Xf’ Need wine? pacificstarwinery.com ~ “our wines” page

Xf» Sally for the first time has released her Private Collection and the
Fedora Charbono 2005! (sorry no discount on these)

Plan Now For The Next Club Party!
>t Greek Festival May 15th ~ 12-5 pm

Our wines paired with traditional dishes
>t Surwner Night BBQ August 14" ~ 5-10 pm
Join us for a glass of wine at sunset. abig bonfire and music

o
$60 Members, $70 Guests, call 707-962-9463 For Tickets %\L

Make Diane’s job easier: Please update changes in your email & credit card #
XQ pacstar3@mcn.org ~ Questions? Talk to us: 707-962-WINE



