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2007 Le Mistral ����  SPECIAL RELEASE!  

51% Syrah, 42% Grenache, 5% Alicante Bouschet, 2% Petite Sirah. 
The 2007 Le Mistral is smooth and seductive, with dark fruit, licorice and 
white pepper.  Rich in color and character, it is spicy with complex layers of 
dark currant, dried herbs and a long, lingering finish. Ninety-eight percent of 
the blend  was grown on the Le Mistral Vineyard in King City, the balance 
was supplied by independent growers. 
List price $45.00—��
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Pastiche - NEW WINE! In honor of the elegant wines of Provence, we 

have composed Pastiche, a versatile white wine whose floral aromas and  
mineral-like flavors evoke France's Southern growing regions, yet with a 
distinctive California flair. 

List Price $12.00—Flight Club Member Price $9.00 (25% savings)  

 
2009 Ventana Dry Rosado ����  LIMITED PRODUCTION!  

Ventana's Dry Rosé is created in a classic South-of-France style, dry and full-
bodied.  Strawberry and watermelon tones for the nose combine with candied 
apple, clove and springtime red fruit flavors for the palate. The wine has a 
long finish with dry crisp acidity.  

List price $18.00—Flight Club price this shipment $13.50 (25% savings) 
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� “The Most Award -Winning Vineyard in America” 
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Vineyard Update from 
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“The last month and a half 
brought cold fronts with  
copious amounts of rain coming 
through on a weekly basis, but 
the weather in between these 
fronts was spectacular.   We’ve  
enjoyed nice warm days with 
very little fog and wind. As a 
result, the vines are off to a 
great start with luxurious spring 
growth which can be scarce in 
such a windy micro-climate.   
We’re seeing more than the av-
erage number of clusters per 
vine and we might see a large 
crop in the fall if weather con-
tinues to cooperate.”������������
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VENTANA VINEYARDS 

Flight Club Order Form  

Wine Varietal List  
Bottle 
Price  

Flight  
Club 
Price 

12 Bottle 
 Case  

# of Bottles # of Cases Total $ 
Amount 

2009 PINOT GRIS $18.00 $14.40 $172.80    
2008 SAUVIGNON BLANC $16.00 $12.80 $153.60    
2007 CHARDONNAY 
END OF VINTAGE SPECIAL 

$18.00 $12.00 $75.00 (end of 
 vintage sale) 

                 

2008 CHARDONNAY  $18.00 $14.40 $172.80    
2009 DRY ROSADO  
FEATURED FLIGHT CLUB WINE 

$18.00 $13.50 $162.00     

2008 GEWURZTRAMINER  
PLATINUM, MONTEREY WINE 2010 
END OF VINTAGE SPECIAL 

$12.00 $12.00 $75.00 (end of  
vintage sale) 

   

2009 RIESLING $18.00 $14.40 $172.80     
2008 PINOT NOIR $28.00 $22.40 $268.80    
2007 DUE AMICI $28.00 $22.40 $268.80    

2007 GRENACHE $28.00 $22.40 $268.80    

2007 RUBYSTONE  
PLATINUM, MONTEREY WINE 2010 

$18.00 $14.40 $172.80    

2007 CABERNET SAUVIGNON $18.00 $14.40 $172.80     

2007 SYRAH $18.00 $14.40 $172.80    

2007 TEMPRANILLO- PRE-RELEASE 
,FEATURED  RED FLIGHT CLUB  

$28.00 $21.00 $252.00    

2008 ORANGE MUSCAT 
PLATINUM, MONTEREY WINE 2010 

$18.00 $14.40 $172.80    

2006 LE MISTRAL— SOLD OUT $45.00 $45.00 $486.00    
2007 LE MISTRAL 
FEATURED FLIGHT CLUB WINE 

$45.00 $33.75 $405.00 WINE 
PUCHASE 
TOTAL 

$  

  SALES TAX (CA Residents @ 9.25%)   

CA, WA, NV Shipping and Handling 
Rates 

1-3Btls.  
$14.00 

4-6Btls. 
$18.00 

7-12Btls.  
 $23.00 

SHIP/HND  
 

$  

Out of State: CO, IA, ID, IL ,IA, KS MO, NE, 
NM, NV, NH, ND, OH, OR, TN, TX, WA, WI,WY 

1-3Btls. 
$18.00 

4-6Btls. 
$23.00 

7-12Btls. 
$30.00 

SHIP/HND  $  

Out of State: CT*, FL, GA, LA, MI ME, MN, NH, 
NY, NC, TN, VA, VT DC, WV, SC 
 
*Please note, the only wine we can ship to 
 Connecticut is Le Mistral.  

1-3Btls. 
$21.00 

4-6Btls. 
$25.00 

7-12Btls. 
$33.00 

SHIP/HND  
 

$  

-To order, call 831-372-7415 x 201, email ventanaclub@ventanawines.com, fax to 
831-375-0797, or order online at www.ventanawines.com  Be sure to log in to your 
account to receive your club discount. 
-Please inquire for shipping to states not listed or to ship multiple cases. 

GRAND  
TOTAL 

$  

PASTICHE—WHITE BLEND   
FEATURED FLIGHT CLUB WINE 

$12.00 $9.00 $108.00    
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SWEEPSTAKES, BEST RED WINE OF THE COMPETITION 
DOUBLE GOLD / UNANIMOUS GOLD CHAIRMAN’S AWARD  

PLATINUM / GOLD / BEST OF CLASS     
Ventana is The Most Award -Winning Vineyard in America 

%&��'()�*+*��!�

2008 GOLD STRIPE CHARDONNAY 
        SILVER - Florida State Fair International Wine Competition 2010 
        SILVER  - San Diego International Wine Competition 2010 
        SILVER  - Monterey  Wine Competition 2010 
2007 GOLD STRIPE CHARDONNAY 
       GOLD - Hilton Head Wine Competition 2008 
       GOLD - San Diego International Wine Comp 2008 
2008 SAUVIGNON BLANC 
       BEST IN SHOW/BEST IN CLASS -  
       Monterey Fair Wine Challenge 2010 
       UNANIMOUS GOLD - Riverside International Wine Competition 2010 
       DOUBLE GOLD - Florida State Fair Int’l Wine Competition 2010 
2009 DRY ROSADO 
       BRONZE - Riverside International Wine Competition 2010 
2008 GEWURZTRAMINER 
       PLATINUM - Monterey Wine Competition 2010 
       GOLD - Dallas Morning News 2010   
       GOLD - Riverside International Wine Competition 2010 
       GOLD - Dallas Morning News Wine Competition 2010 
2009 PINOT GRIS 
       SILVER  - Critics Challenge 2010 
2008 RIESLING - SOLD OUT 
       Best in Class/Silver - Monterey County Fair Wine Competition 2009 
       GOLD - Taster’s Guild International Wine Competition 2009 
       GOLD - Taster’s Guild Wine Lover’s Competition 2009 
       GOLD - Los Angeles County Fair Wine Competition 2009 
       GOLD - San Diego Wine Competition 2010 
       GOLD - Monterey Wine Competition 2010 
2009 RIESLING - NEW RELEASE! 
2008 ORANGE MUSCAT 
       PLATINUM - Monterey Wine Competition 2010 
2007 TEMPRANILLO 
       SILVER - Monterey Wine Competition 2010 
       SILVER - New World International Wine Competition 2010 
 
 

2008 PINOT NOIR 
       DOUBLE GOLD - Florida State Fair Int’l Wine Competition 2010 
       GOLD - Critics Challenge 202 
       SILVER - Winemaker’s Challenge 2010 
2007 RUBYSTONE 
       SWEEPSTAKES, BEST RED WINE OF THE COMPETITION 
       Riverside International Wine Competition 2009 
       PLATINUM - Critics Challenge Wine Competition 2009 
       PLATINUM - Monterey Wine Competition 2010 
       BEST IN CLASS - New World International Wine Competition 2010 
       RESERVE CLASS CHAMPION -  
       Houston Livestock Show and Rodeo 2009 
       DOUBLE GOLD - Taster’s Guild Int’l Wine Competition 2009 
       DOUBLE GOLD - Indy International Wine Competition 2009 
       GOLD - Orange County Wine Competition 2009 
       GOLD - Long Beach Grand Cru Wine Competition 2009 
       GOLD - Denver International Wine Competition 2009 
       GOLD - Sommeliers Challenge 2009 
2007 SYRAH 
       GOLD / BEST IN CLASS– Monterey County Fair 2009 
       PLATINUM - Critics Challenge Wine Competition 2009 
       GOLD - San Diego International Wine Competition 2010 
       GOLD - Central Coast Wine Competition 2009 
       GOLD - Long Beach Grand Cru Wine Competition 2009 
       GOLD - Indy International Wine Competition 2009 
       GOLD - Sommeliers Challenge 2009 
       GOLD - Taster’s Guild International Wine Competition 2009 
2007 DUE AMICI 
       GOLD - Indy International Wine Competition 2009 
       GOLD - Sommeliers Challenge 2009 
       GOLD - Houston Livestock Show and Rodeo Wine Competition 2009 
        
 
 
 
 

2 cups lightly packed mint leaves 
1/2 cup chopped red onion 
1/4 cup grated Romano cheese 
1/4 cup olive oil 
1/4 cup mayonnaise 
Salt and Pepper to taste 
Vegetable oil 
3 lb. ground lamb 
1 onion, chopped 
1/2 cup chopped fresh flat-leaf parsley 
1 tsp salt 
1/2 tsp pepper 
12 toasted buns or brioche rolls 

Purée mint, red onion and grated cheese in a food processor.  With machine 
running, slowly add oil through the feed tube.  Place mixture in a small 
bowl: stir in mayonnaise.  Season with salt and pepper, cover with plastic 
wrap and set aside.  Heat grill or broiler to medium  high.  In a large bowl 
combine lamb, onion, parsley, salt and pepper.   
 
Form mixture into 10-12 patties.  Grill or broil burgers 3-4” from heat 
source for 4-5 minutes per side.  Top with mint pesto and serve on buns or 
rolls. 



Taste of TusCa Wine Dinner 

 TASTE VENTANA  
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TASTING ROOM HOURSTASTING ROOM HOURS   
 

MONTEREY 
OPEN EVERYDAY, 11:00—6:00 

(June—September) 
 

SOLEDAD  
OPEN SATURDAY AND SUNDAY 

(And Most Holidays)  
11:00—5:00 

 
Please inquire about  shipping and our Please inquire about  shipping and our   

Flight Club Concierge ServiceFlight Club Concierge Service  

2nd Annual Le Mistral Club Member 
FEAST IN THE FIELD  

OCTOBER 16, 2010 

The Le Mistral Feast in the Field is a Farm-to-Table experience like no other. 
Club Members and their guests are invited to tour the vineyard, meet the  

wine grower, and sit down to dinner among the vines.   In addition to  
the Le Mistral team, local purveyors supply the fresh food we enjoy and often 

join us at the table. 
 

Full Price:  $225/person 
Le Mistral Member Price:  $175/person 

 
Not a Le Mistral Case Club Member?   

Call 831-372-7415 x 213 to ask about joining our premier wine club  
and reserve your seat.  Seating is limited, so please call early. 

VENTANA POURINGS  
 

You can always come taste Ventana wine 
at our tasting rooms, but from time to time 

we take the wines on the road!   
 

Our events are updated regularly at  
www.ventanawines.com/events 

 
*** 

 
PINOT DAYS 
Sunday, June 27 

Ft. Mason, San Francisco 
www.pinotdays.com 

 
FAMILY WINEMAKERS  

Sunday, August 22  
Fort Mason, San Francisco 

www.familywinemakers.org 
 

*** 
 
 

MANHATTAN W INE TASTING  
Saturday, June 12 

Manhattan Beach, CA 
www.mbef.org 

A fundraiser for the Manhattan Beach 
Education Foundation 

 
SAN DIEGO WINE AND ROSES 

Sunday, June 13 
West Gate Hotel, San Diego 

www.wineandroses.net 
 

TRUMP NATIONAL GOLF COURSE 
WINE AND BEER FESTIVAL 

Sunday, July 18th 
Rancho Palos Verdes, CA 

www.trumpnationallosangeles.com 
 

VENTANA’s  Taste of TusCA at the Monterey Hyatt   
Thursday, July 15, 2010 

$55 per person  (Includes 4 courses with wine pairings) 
 

Hyatt Regency Monterey Hotel & Spa 
1 Old Golf Course Rd, Monterey, CA 93940 

 
RSVP to the Hyatt:  831-371-1234 x 6675 

Le Mistral’s Blending Seminar 
Thank you for coming! 

Saturday, April 24 we celebrated the second annual Le Mistral Blending Seminar at 
the Clement Hotel on Cannery Row.  Check out the pictures on the website.  If you 
missed it this year, then watch for next years date and location to be announced. 


