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Reserve Wine Selections

FOLKTALE - N/V Sparkling Brut

Winery: In 2015, a band of artists, craftspeople, and lovers of life brought their wandering
imaginations and lofty aspirations to a magical piece of land in Carmel, California. Out in the sunny
valley, they cultivated grapevines and gardens to craft beautiful wines and experiences to delight the
senses. They named this place Folktale Winery & Vineyards. Folktale was inspired by the idea that in
every great bottle of wine, there is a story. It is filled with uniqueness of place, a year of sun and rain,
and the art and craft of winemaking. The story is about their people, their guests, and their passion.
This is a love story, and the best love stories never end.

Vineyard: Folktale is committed to sustainable farming practices for all their wines. The five acre vineyard at the winery is 100%
organically farmed meticulously by hand. They installed owl boxes and raptor perches around the property to naturally manage
populations of pests, like ground squirrels and gophers. Their estate vineyards include over 300 acres in the Arroyo Seco AVA of
Monterey County, just over the Santa Lucia Mountains to the east.

Tasting Notes: Light and refreshing, Folktale made this Brut to enjoy on its own or paired with, well, just about anything. This
sparkling wine opens with notes of green apple, banana, and tropical kiwi, developing into flavors of peach and tart strawberry
on the palate. Enjoy chilled and often.

ScotT FAMILY ESTATE -2019 Pinot Noir

——1— Wine: A soft and decadent 100% Pinot Noir with aromas and flavors of cherry, sage, ripe raspberries
and earthy notes. Richly textured and medium-bodied with balanced acidity creating a smooth,
lingering finish. Enjoy this elegant Pinot Noir now or save for up to seven years.
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S Vineyards: Arroyo Seco (“Dry Creek”), a sub-appellation of the Monterey AVA, enjoys a cool
o ni“‘ climate, producing an extended growing season (often 2 to 4 weeks longer than Napa Valley). This

p ‘xa,z.}.m additional hang time allows for greater fruit ripening and brighter acidity. The Estate’s vineyards,
uesl ‘ inland from Big Sur, have deep, gravelly soils, ideal for opulent Pinot Noir cultivation. This unique
combination of soil and climate produces relatively small berries with intense, concentrated flavors.
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Tasting Notes: A soft and decadent 100% Pinot Noir with aromas and flavors of cherry, sage, ripe raspberries and earthy notes.
Richly textured and medium-bodied with balanced acidity creating a smooth, lingering finish.

RUSSELL JOYCE WINE - 2021 Mourvédre
‘V Winery: Joyce Wine Company started in the vineyard. In 1986, 4 acres were planted on the hillside
behind the Joyce family home in the quiet village of Carmel Valley, California. Back then, now owner

and winemaker Russell Joyce was just a kid, learning his work ethic from tending to the vines and
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racking barrels to hand bottling and hand labeling in his family’s shop. Together, the father and son
team made wine to sell down the single street of local restaurants and retailers. It was more work
than pay, but a passion was sparked. Russell Joyce is a self-taught winemaker. Driven by his passion,

w
‘ he has spent his life learning and exploring the techniques and traditions of world-class producers
to bring him to his own unique style. In 2010, he stepped up production to an industrial winery in
south Salinas. It was during this time that Russell met his now wife, Charlotte, and the third generation of family winemakers
was born.

Vineyard: High in the Gabilan Mountains within the Chalone AVA near Pinnacles National Park, the heat-loving Mourvedre
grows on a block of decomposed granite and limestone at 1,700 feet on top of a rocky slope. Antle Vineyard is organically farmed,
and is managed by Bill Brosseau, whose family has been farming Brosseau Vineyard since 1980. This area has just enough marine
influence to moderate day time temperatures and evently ripen fruit. The limestone soils enusre that the vines maintain their
natural acidity and produce wines with the intensity of aromatics, structure, minerality and lightness of bein that only limestone
can fully evoke.

Tasting Notes: Aromas of blueberry, raspberry, toscano salame, white pepper, dried herbs. Palate of cherry jam, black plum, fresh
thyme, cracked pepper, violet.
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Sparkling Brut
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13.2%
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Monterey

Composition
100%
Chardonnay

Aging Potential
6-8 years

Scott Family Estate
2019
Pinot Noir

Alcohol
14.5%

AVA

Arroyo Seco
Composition
100%

Pinot Noir

Aging Potential
5-9 years

Russell Joyce Wine
2021
Mourvedre

Alcohol
13.5%

AVA
Chalone

Composition
100%
Mourvedre

Aging Potential
8-10 years
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Here is your chance to get an entire case worth of wine in
one shot. There is something for everyone in this assortment
of twelve wines. This pack is also a wonderful way to stock a
wine cellar to enjoy during the holidays. Save the shopping
time, and enjoy these great wines!

Carys Pinot Gris « Reflection Ridge Sauvignon Blanc
Grandeur Rose'» Joullian Chardonnay « Roku Riesling
Montoya Cabernet Sauvignon « Pareto’s Pinot Noir
Mission Trail Petite Sirah « Odd Lot « Craftwork Zinfandel
District 7 Pinot Noir « PotBelly Charlotte's Red

Includes 12 Premium Wines:

$237% Sale Price
$193%° Monterey Wine Club
$181-% Club Quattro & Cellar Club

$242% \/alue

Friends, family and clients will thank you again and again
for a gift they love to open throughout the year. As a Wine
Club member, they will experience California’s “hottest”
wine country, sampling hard-to-find wines each month
or quarter. Plus, as a member, they’ll receive notice of our
wine sales and invitations to member-only events.

Mission Trail

1ngything But
% Vingyards

LhuianL'

imate winter evening
ur favorite people, rea

out entertaining in wi
hands-down the re-in

1 bottle of merlot

1 orange

6 cloves

1 cinnamon stick

Ya cup of caster suga
1 small nutmeg (who

1 cup of water
s super easy to make

mply, add the water to
edium sized pot on hig
e cloves, cinnamon stic
ster sugar. Let it come

il and grate the nutme
e mix.

the pot. Slice the orang
1d those in too.

t that simmer for 5 mi

ole bottle of Merlot a
andy.




