
September 2017

Note: Many wines released in the Membership are a very limited production made just for you. Please contact the winery as soon as possible if you 
are interested in reordering from this month’s selection.

tasting notes: 
A light bodied and spicy blend inspired by the wines of 
the Rhone Valley in France.  Aromas of bright cherry and 
strawberry flirt with raspberry, white pepper, dried tarragon, 
and tobacco.  A lingering hint of Herbs de Provence melts 
into a creamy vanilla finish. This wine is a go to for lamb, or 
pair it with a savory meatball. 

2014 GMS Blend
Fruit: 54% grenache  |  36% MourvéDre  |  10% syrah

liMiteD proDuction 261 cases

The first wine grapes of the 

2017 harvest were picked on 

August 23 in our Perspective 

Syrah vineyard. The grapes 

have made their way from the 

vineyard to the crush pad and 

our now onto fermentation 

to become the 2017 Rosé. 

The timing of this year’s 

harvest looks to be normal, 

a welcome change from the 

early harvests the past couple 

of years. Sauvignon Blanc 

along with other aromatic 

white wine grapes will begin 

their next stop to the crush 

pad throughout the following 

few weeks. This year’s rainy 

winter has us grateful, but has 

led to a lot of vine vigor. The 

vineyard is buzzing with all 

sorts of activity before each 

vineyard is harvested at the 

perfect time. From managing 

vine canopies, closely 

watching veraison (ripening) 

and collecting the brix (sugar) 

levels. 2017 is gearing up to be 

another high-quality vintage 

from the Estate.

2015 Pinot Gris

tasting notes:
Bright and fresh, with sun 
infused notes of lemon, pear, 
and grapefruit. This wine is 
perfect for salads and marinated 
seafood. Steely citrus rind and 
firm acidity contribute to the 
lengthy mineral finish.  

vineyarDs:
The fruit for our 2015 Pinot 
Gris comes from two vineyard 
blocks on the valley floor of our 
High Serenity Vineyard. Both 
of these blocks are comprised 
of gravelly, sandy loams and 
are located in one of coolest 
vineyard sites in all of Lake 
County, at 1800 feet elevation. 
Our Pinot Gris clones 146 
and 152 are certified Alsatian, 
making them authentic in their 
varietal expression. 

tasting notes: 
The 2012 Monte Sereno Syrah has an array of complex 
notes, aromas and flavors that can be enjoyed now, or 
cellared for a number of years. On the nose, it showcases 
mocha coupled with brambly fruit, black currant, and a 
touch of vanilla toast. From the first taste, it stuns with red 
raspberry cobbler, cedar, and goji berries. The mid-palate 
is rich and coating while the finish offers a lingering sense 
of licorice, cocoa, and clove to round out the wine. Our 
highly elevated vineyards lend themselves particularly well 
to this varietal as it favors big swings in temperature, from 
warm days to very cool nights, allowing for great balance 
and natural acidity. Enjoy this Syrah with pork tenderloin, 
coq au vin, or a lamb stew with vegetables.

2012 Monte Sereno Syrah
Fruit: 100% syrah

liMiteD proDuction 214 cases

Fruit: 100% pinot gris  
liMiteD proDuction 294 cases 

It’s the most wonderful 
time of the year!


