“The Most Award -Winning Vineyard in America”

I Happy New Year from your l
i friends at Ventana

Flight Club Newsletter

2008 Ventana Pinot Noir- An explosion of vibrant cherry, raspberry
and cranberry flavors with a delicious hint of cblate. Ten months of bar
rel aging rounds out the flavor complexities wittoach of smokiness and
vanilla. The wine is medium bodied with a brigletty red color.

This food friendly Pinot Noir is a pleasing accomjpaent to almost any en
trée from almond encrusted salmon to duck in chexgiyction sauce.

It is fabulous now or cellar up to eight years.
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List price $28.00
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2007 Ventana Cabernet Sauvigno#Back by popular demand, this
limited production wine is a Flight Club favorit&entana Cabernet Sauvi-
gnon presents with a deep rich ruby purple colbe mose has a good bit of|
spicy pepper, cedar and dark fruit. The palate shetvong structure, logan-
berry, blackberry and briar flavors. The wine hadiam body tannins for
age ability and a long full finish.

List price $18.00
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You may also purchase the 2008 Ventana “Gold St@pardonnay at the
25% Flight Club Savings ($13.50) Retail $18.00




VENTANA VINEYARDS

Flight Club Order Form

Wine Varietal List Flight 12 Bottle # of Bottles # of Cases[Total $
Bottle |Club Case Amount
Price |Price

2008 PINOT GRIS $18.00 [$14.40 $172.80 SOLD OUT

2009 PINOT GRIS $18.00 [$14.40 $172.80 COMING SOON-
PRE-RELEASE FOR
CLUB MEMBERS
ONLY

2008 SAUVIGNON BLANC $16.00 [$12.80 $153.60

2006 CHARDONNAY $18.00 [$12.00 $75.00 (end of vin-

END OF VINTAGE SPECIAL tage sale)

2007 CHARDONNAY $18.00 [$14.40 $172.80

2008 CHARDONNAY $18.00 [$13.50 $162.00

FLIGHT CLUB SELECTION

2008 DRY ROSADO $18.00 [$14.40 $172.80

2008 GEWURZTRAMINER $12.00 $12.00 $75.00 (end of vin-

END OF VINTAGE SPECIAL tage sale)

2008 RIESLING $18.00 [$14.40 $172.80

2008 PINOT NOIR $28.00 [$21.00 $252.00

FLIGHT CLUB SELECTION

2007 DUE AMICI $28.00 [$22.40 $268.80

2007 GRENACHE $28.00 [$22.40 $268.80

2007 RUBYSTONE $18.00 [$14.40 $172.80

2007 CABERNET SAUVIGNON $18.00 [$13.50 $162.00

FLIGHT CLUB SELECTION

2006 SYRAH $18.00 [$14.40 $172.80

2007 SYRAH $18.00 [$14.40 $172.80

2004 CABERNET FRANC $18.00 |End of vin- ({$180.00

tage 2 btls—
$30.00

2006 TEMPRANILLO $28.00 [$22.40 $268.00

2006 LE MISTRAL $45.00 [$45.00 $486.00 WINE PUCHASE [$
TOTAL
SALES TAX 8
(CA residents @
9.25%)

CA, WA, NV Shipping and Handling|1-3Btls. [4-6Btls. 7-12Btls. SHIP/HND $

Rates $14.00 [$18.00 $23.00

Out of State Co, IA, ID, IL IA, KS MO, [1-3Btls. [4-6Btls. 7-12Btls. SHIP/HND 5

NE, NM, NV, NH, ND, OH, OR, TN, TX, WA, $18.00 [$23.00 $30.00

WI,WY

Out of State: CT*, FL, GA, LA, MIME, MN, [1-3Btls. [4-6Btls. 7-12Btls. SHIP/HND

NH, NY, NC, TN, VA, VT DC, WV, SC $21.00 $25.00 $33.00

*Please note, the only wine we can ship to

Connecticut is Le Mistral.

Please inquire for shipping to states|GRAND $

not listed TOTAL

-For multiple cases purchasing and

shipping please call-
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SWEEPSTAKES, BEST RED WINE OF THE COMPETITION /
SWEEPSTAKES BEST WHITE WINE, DOUBLE GOLD / UNANIMOU S
GOLD CHAIRMAN’'S AWARD / PLATINUM / GOLD / BEST OF CLASS

221 AWARDS WON IN 2009
Ventana is

The Most Award -Winning Vineyard in America

2008 GOLD STRIPE CHARDONNAY
SILVER - Florida State Fair International Wine Competit010
2007 GOLD STRIPE CHARDONNAY
GOLD - Hilton Head Wine Competition 2008
GOLD - San Diego International Wine Comp 2008
2006 SAUVIGNON BLANC
GOLD - Los Angeles International Wine Awards 2008
2008 SAUVIGNON BLANC
BEST IN SHOW/BEST IN CLASS
Monterey Fair Wine Challenge 2010
DOUBLE GOLD - Florida State Fair Int'll Wine Competition 2010
2008 DRY ROSADO
UNANIMOUS GOLD, CHAIRMAN'S AWARD -
Riverside International Wine Competition 2009
GOLD - Los Angeles International Wine Competition 2009
GOLD - Indy International Wine Competition 2009
GOLD - Denver International Wine Competition 2009
2008 GEWURZTRAMINER
GOLD - Sommeliers Challenge 2009
GOLD - Denver International Wine Competition
2008 PINOT GRIS—SOLD OUT
SWEEPSTAKES, BEST WHITE WINE, DOUBLE GOLD
West Coast Wine Competition 2009
BEST IN CLASS- Central Coast Wine Competition 2009
GOLD - Indy International Wine Competition 2009
GOLD - Pacific Rim International Wine Competition 2009
GOLD - San Francisco International Wine Competition®200

2009 PINOT GRIS- Coming Soon (Pre-release for Club Only, April @01

2008 RIESLING

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 - Dallas Morning News Wine Competition 2010

2008 PINOT NOIR
DOUBLE GOLD - Florida State Fair Int'l Wine Competition 2010
SILVER - Winemaker’s Challenge 2010
2007 RUBYSTONE
SWEEPSTAKES, BEST RED WINE OF THE COMPETITION
Riverside International Wine Competition 200
PLATINUM - Critics Challenge Wine Competition 2009
BEST IN CLASS- Central Coast Wine Competition 2009
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 209
PLATINUM - Critics Challenge Wine Competition 2009
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
2006 TEMPRANILLO
BEST IN CLASS -Monterey County Fair Wine Challenge 2009
DOUBLE GOLD - Taster's Guild Wine Competition 2009
GOLD - Sommeliers Challenge 2009
GOLD -Riverside International Wine Competition 2009
GOLD -Los Angeles International Wine Competition 2009
GOLD -Denver International Wine Competition
2007 DUE AMICI
GOLD -Indy International Wine Competition 2009

1 thick focaccia loaf or 2 ltalian flatbreads
Handful of Basil leaves

2 small zucchini, coarsely shredded

Preheat a griddle plate or pan under the broiléf both are hot. If you do
not have a griddle, heat a heavy baking sheetastirg pan instead. Slice
the thick focaccia in half horizontally and cut tio@ half into strips.

Cover the bottom half of the focaccia with basiles, top with the

zucchini in an even layer, and then cover withahieken and ham, alter-

6 paper-thin slices of smoked chicken

6 paper-then slices of Black Forest ham

nating the slices, and wrinkling them. Lay thépstiof focaccia on top,
placing strips of Taleggio or Fontino cheese betwtbem. Sprinkle with a
little nutmeg.

8 oz. or Taleggio cheese or Fontina, cut into strip Place the assembled bread on the hot.griddle ank_iwuder the broiler,
well away from the heat, for about 5 minutes, ut@ cheese has melted,

Freshly grated nutmeg
Cherry Tomatoes, for garnish

and the top of the bread is browned. Serve imnbelgiavith cherry
tomatoes on the side.




Ventana’'s

Flight Club Pick-up Party
Wednesday
March 17th
5:00—8:00pm
St. Patrick’s Day

SAVE THE DATE!

This pick-up party will be held at a
private airplane hangar in Monterey.
Directions are posted on website un:

der the events page. You will not
want to miss this unique party at an
awesome venue!

Please send us an e-mail or call to let

us know if you can attend. Please
bring up to 4 of your wine-loving

friends with you to enjoy this
fun event!

LE MISTRAL
2nd Annual
BLENDING SEMINAR

AND WINE DINNER
April 24, 2010
The Clement / Intercontinental Hotel
Monterey (Cannery Row)
Full Price: $175/person
Le Mistral Member Price: $130/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 at this year's
blending seminar.
Seating is limited, so please call early.

TASTING ROOM HOURS
MONTEREY- OPEN EVERYDAY
11:00—5:00
SOLEDAD OPEN
SATURDAY AND SUNDAY
(And Most Holidays)
11:00—5:00

Guests of the Blending Seminar participate in agractive Blending Class with
winemaker Reggie Hammond. Learn about our Rhoneteds, then make your
own custom Le Mistral blend. After the afterno@ménar, a gourmet meal is
prepared by a guest chef and paired with librady@rrrent vintages of

Le Mistral. The winemaker and chef share the steggeach course is served,
explaining the wine, the food, and the reasonHeirtpairing.




