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ONCE IN A BLUE MOON
WWe have been eagerly awaiting this quarter’s 

shipment for nearly two years. One of the 
varietals that we grow here at the Estate is 
making its debut as a stand-alone varietal 
and we are all very proud of it. But before we 
unveil this newcomer allow us to reintroduce 
you to the other two wines in this selection:

2013 Pinot Gris:  
We think of our pinot gris as the mature 
older sibling of our pinot grigio. They both 
come from the same grape but the pinot gris 
spends a little more time on the vine before 
beginning fermentation in large concrete 
vessels. After fermentation a portion of 
the wine is racked down to small neutral 
oak and stainless steel barrels “dirty”, or 
on the lees. From there the wine is stirred, 
topped, and tasted every few weeks until the 
desired flavors and textures are drawn out. 
This increased attention allows the pinot 
gris to move a little further down the flavor 
spectrum from the mostly citrus flavors 
of pinot grigio to more complex stonefruit 
flavors like peach and apricot. You will 
also notice a more supple texture and 
subdued acidity. 

2012 Petite Sirah:
Now in its eighth vintage this wine has 
become a member favorite selling out faster 
each year.  We grow petite sirah in several 
locations on the property but no blending 
occurs until the best lot is chosen by David 
Ramey and our winemaking team. In some 
years that prized lot provides enough wine 
for up to 350 cases but in 2012 only 200 were 
produced. Reorders will be filled on a first-
come, first-serve basis.

And now, dim the lights…Drum roll please….
Ladies and gentlemen...introducing Brassfield 

Estate 2012 Grenache: If you’ve ever set 
your alarm to wake up and witness the brief 
blaze of a rare comet you will understand how 
we feel about this wine. We have nurtured 
this varietal since 2004 but the wine never 
shined brightly enough on its own to get you 
out of bed in the middle of the night so it was 
blended with other varietals and remained in 
the shadows. Then on April 25, 2013 David 
Ramey and Jason Moulton tasted this wine 
from barrel and were star-struck! 

Grenache is ubiquitous as a grape but 
elusive as a wine. While it is one of the most 
widely planted red varietals in the world, 
its name is rarely printed on the front of the 
bottle because it is favored as a blending 
component. Here at Brassfield it has lent its 
deep, juicy black plum flavors to Eruption 
since 2005 but in 2012 this varietal spent 
more time on the vine than any other grape 
we grew that year and the resulting wine 
earned the privilege to stand alone as a single 
varietal. Alas, its time in the spotlight was 
brief. Overall the 2013 and 2014 harvests 
were exceptional but they did not produce 
a Grenache with the same complexity and 
distinction to stand alone. 2012 was a unique 
vintage for our Grenache and although we 
do not fully understand how it came to be we 
appreciate that once in a blue moon the soil, 
sun, light, and air create a wine so delicious 
that it outshines all the other stars in the 
night sky. 

Only 195 cases produced and there’s no 
telling when it will be produced again so 
please re-order accordingly. 

We thank you for your support and we hope 
you enjoy our wines during a happy and 
healthy 2015.
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Wine SelectionsFebruary 2015

Quarterly shipments are shipped FEBRUARY, MAY, AUGUST and NOVEMBER.

2012 Petite Sirah 
The 2012 Petite Sirah is redolent of 
huckleberries, violets and fresh blueberries. 
The entry is firm like an oversized 
handshake, but with a polished, soft and 
round structure.  On the palate, the wine has 
blackberries, mixed berry jam, dried herbs, 
and stewed black plums.  This is the inherent 
contradiction of this varietal – it’s most 
definitely not petite, however it is like a middle 
linebacker with great speed and grace.  Enjoy 
with pork spare ribs on the BBQ or a wood 
oven-fired pizza.

2013 Pinot Gris
The 2013 Pinot Gris gushes with aromas of 
sweet honeydew melon, Gravenstein apples, 
apricots, and spice box. A long and elegant 
mouthfeel balances bright flavors of green 
figs, golden raisins, Bartlett pears, and a 
touch of tangerine zest. The wine has brilliant 
minerality and a refreshing finish. This Pinot 
Gris is capable of pairing with grilled quail, 
ricotta stuffed ravioli, or seared salmon.

2012 Grenache
The 2012 Grenache hails from the volcanic 
soils and exposed aspect of our Volcano Ridge 
Vineyard on the extreme eastern border of the 
High Valley Appellation. From these porous soils 
the vines are forced to struggle to push energy and 
nutrients into the resulting fruit. This homage to 
the Rhone Valley of France bursts out of the glass 
with wild strawberries, cranberries, and a hint of 
spice box. On the palate, the notes are reminiscent 
of rhubarb, red raspberry jam, licorice, and 
toasted brioche that mingle with soft, supple 
tannins and balanced acidity. This is a seductive 
wine that is poised to share the table with slow 
cooked roasts of lamb and pork, braised rabbit, 
and ratatouille.

of Events2015 Calendar

SATURDAY, FEBRUARY 14, 2-4 PM
Wine Club Pick-Up Party
New release tasting & small bite food pairing

SATURDAY, FEBRUARY 14, 1:30-5 PM
SF Chronicle Wine Competition 
Public Tasting - San Francisco, CA
BEST OF CLASS winner – 2013 Eruption

SATURDAY, MARCH 21, 2-5 PM
Pinot & Pizza (open to the public)

SATURDAY, APRIL 4, 4-6 PM
Wine Club Spring Sunset Hike 

SATURDAY, MAY 9, 2-4 PM
Wine Club Pick-Up Party
New release tasting & small bite food pairing

SATURDAY & SUNDAY, MAY 16-17, 11-5 PM
Lake County Wine Adventure 

SATURDAY, JUNE 27, 6-8 PM
Annual Wine Club Summer Party 

SUNDAY, JULY 25, TBA 
Lake County People’s Choice Wine Tasting at 
Moore Family Winery, Cobb, CA 

SATURDAY, AUGUST 8, 2-4 PM
Pick-Up Party 
New release tasting and small bite food pairing

SATURDAY, SEPTEMBER 19, 3-6 PM
Harvest Artisan Market  

SATURDAY, OCTOBER 3, TIME - TBA
Wine Club Harvest Hike

SATURDAY, NOVEMBER 14, 2-4 PM
Wine Club Pick-Up Party
New release tasting and small bite food pairing

SATURDAY, NOVEMBER 21, 3-6 PM
Fourth Annual Art and Wine Show

SATURDAY, DECEMBER 12, 6-8 PM
Wine Club Holiday Party

February 2015 
Wine Club Offerings

 retail price 25%  35% case
 per bottle discount discount

2013 Pinot Gris $22.00 $16.50 $14.30

2012 Grenache $40.00 $30.00 $26.00

2012 Petite Sirah $40.00 $30.00 $26.00

Member Highlights


