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CASE OF THE SEASON

12 HAND SELECTED WINES
FOR WINE ENTHUSIASTS
THAT ARE:
GREAT VALUES, FOOD
FRIENDLY, SEASONALLY
DIRECTED AND 20% OFF
THE ORIGINAL CASE PRICE!
To learn more about the wines included in the Case of the Season
check out these notes from the winemakers or visit us online at
bremerswineandliquor.com
Interested in a pre-made case?
Ask an associate for assistance.

WINTER 2018
19 Crimes Hard Chardonnay 2017
90 + Cellars Prosecco Lot 50
Bee’s Box Pinot Noir 2016
DeLoach Pinot Noir 2016
Domaine d’Andezon Cotes du Rhone 2016
Erath Pinot Noir 2016
Hess Collection Napa Valley Chardonnay 2016
J Lohr Cabernet Sauvignon 2016
Los Vascos Cabernet Sauvignon 2016
Mud House Sauvignon Blanc 2017
Robert Mondavi Bourbon Barrel Cabernet 2017
Slow Press Sauvignon Blanc 2016

$131.99
20% off original price of $160.88
Tax not included. Includes one bottle of each.
No further discount.

19 CRIMES
Hard Chardonnay 2017
Vineyard Region: South Eastern Australia
Maturation: 100% American Oak
pH: 3.60
Total Acidity: 6.4g/L
Residual Sugar: 9.0g/L
Alcohol: 15.0%
Bottling Date: April 2018
Peak Drinking: Now - 2020
Grape Variety: Chardonnay

19 crimes turned criminals into colonists. Upon conviction, British rogues, guilty
of at least one of the 19 crimes, were sentenced to live in Australia, rather than
death. For the rough-hewn prisoners who made it to shore, a new world awaited. As
pioneers in a frontier penal colony, they forged a new country and new lives, brick by
brick. Approximately 20% of the prisoners banished to Australia were women. They
served equally hard time and were instrumental in the founding of the nation. 19
Crimes Chardonnay honors their brave contributions with the boldest expression
of Chardonnay we could make. And like our legendary rogues, it’s a taste that’ll live
forever in infamy.

TASTING NOTES

Bold and strong in character, this deep rich and golden Chardonnay is filled with
stone fruit aromas and a sweet textured palate. The criminally intense toasty oak
notes have hints of butterscotch and honey balanced with layers of ripe fruit. This
full bodied, powerful wine finishes with rich notes of butter and vanilla.

THE GROWING SEASON

Vintage 2017 had a cool start, with bud break through flowering and fruit set
taking its time, in some locations delaying the start of the season by several weeks.
Patience and a close eye in the vineyards allowed fruit to develop slowly, enhancing
complexity and developing layers of flavor. Harvest was also late, with isolated
weather that was well managed by vineyard teams who got dust on their boots
while keeping a close eye on the fruit.

90+ CELLARS
Lot 50 Prosecco Brut
Region: Veneto, Italy
Alcohol: 11%

VINEYARD’S AND WINEMAKING

Made from grapes harvested in the south-eastern Veneto from cordon trained vines
planted in alluvial soils. After a soft press the must is cooled and then fermented in
stainless steel. Secondary fermentation occurs using the Charmat method.

TASTE

Aromas of fresh peaches leap from the glass along with hints of ginger and lilac.
Once sipped, a shower of foamy bubbles dances soulfully on the tip of your tongue
and then bursts into a medley of crisp citrus fruit.

NOTES

Prosecco is the original name of the grape, but it is also referred to as Glera. The
region of Prosecco is located not far from Venice, sitting between the mountains and
the sea. The best vineyards are located in the hillsides and benefit from the cooling
night temperatures and alpine breezes.

BEE’S BOX
Pinot Noir 2016
Appellation: 77% Clarksburg, 12% Santa
Barbara County, 11% Sonoma County
Region: California
Blend: 100% Pinot Noir
Alcohol: 13.5%
Appellation: California
Total Acid: 0.64 g/L
pH: 3.46
Residual Sugar: 0.8%
Oak Regimen: 9 months French Oak, 35%
new oak
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Bee’s Box 2016 Pinot Noir (California)
Rich, soft and mouthfilling, this wine from
Francis Ford Coppola has plenty of ripe
black-cherry, black-plum and strawberry
flavors, a broad mouthfeel and gentle
texture. Light on acidity and heavy on
fruitiness, it’s easy to enjoy. –Jim Gordon
(May, 2018)

The Bee’s Box story began with a bee that grew to a swarm. Unsure of what to do
with a swarm of bees on a property full of guests, we did what anyone would do
– we Googled it. And so, with a brand new bee suit, a Youtube video, and a glass
of wine, we set out to create our own bee’s box on the property to keep everyone
safe – not least of all, the little pollinators who chose us as their home. As we
became more attached to our little friends, we also became more aware of their
plight (habitat loss, disease, and overuse of pesticides). Already passionate about
all aspects of sustainability, we wanted to do something to help protect them.
And so, Bee’s Box Wine was born. Great wines that give back 10% of the profits to
organizations fighting to protect these little pollinators who have sustained us for
so very long. So let’s fight the good fight together, glass of wine in hand, and say
cheers to good food, fine wine, and our beautiful little pollinator friends.

TASTING NOTES

From its vibrant fragrance of cranberries, black cherries, nutmeg, vanilla, and oak,
to its racy palate that opens with red raspberries and plums, the silky flavors carry
through to the midpalate and finish with delicate nuances of cloves and dark
roasted coffee.

DELOACH
Pinot Noir 2016
Alcohol: 13.5%
pH: 3.54
Titratable Acidity: 5.9 g/L

IN THE VINEYARD

As leaders in the world of Pinot Noir, we take special pride in the wines that we
produce. Believing that fine wine is “grown” in the vineyard, we crafted this Pinot
Noir using fruit carefully selected from premium vineyards throughout northern and
central California. This effort helps us achieve the unique balance of delicate Pinot
characteristics and the more intense fruit flavors found in the different terroirs that
comprise our California Pinot Noir.

CONVERSATIONS WITH THE WINEMAKER

At DeLoach Vineyards we strive to produce distinctive wines that spotlight unique
terroirs in a socially and environmentally responsible way, practicing sustainable
viticulture and utilizing minimally intrusive winemaking techniques. The fruit for
this Pinot Noir is primarily from the Delta region of CA and is fermented in closedtop fermenters. A small portion is aged in seasoned barrels to impart slight oak
characteristics to the wine, but most is kept in stainless steel in order to stay true to
the wine’s lighter, food-friendly style. By fermenting and aging the majority of the
fruit in closed stainless steel, we are able to retain the delicate fresh fruit aromas.

TASTING NOTES

All of our California appellation wines carry the Heritage Reserve designation and
reflect our commitment to showcasing the Golden State’s sun-drenched terroir.
Our 2016 California Pinot Noir opens with wonderful aromas of Bing cherry and
strawberry as well as just a touch of delicate baking spice. Bright and light flavors
of strawberry pie and brown sugar create an elegant, well balanced, and medium
bodied wine with a juicy finish.

DOMAINE D’ANDEZON
Cotes du Rhone 2016
Origin: France
Appellation: Cotes du Rhone
Soil: Clay limestone, marl, galets
Age of Vines: 30-60
Elevation: 80
Varieties: Syrah, Grenache
Farming: Sustainable (Terra Vitis)
Fermentation: Hand harvested,
destemmed, natural yeast fermentation in
tank, 21-28 day maceration
Aging: 5 months in tank

91 WA

2016 Les Vignerons d’Estezargues
Cotes du Rhone Andezon
Long-time American readers should
already know this wine, as it has been
a staple in the Eric Solomon portfolio
for more than a decade. The 2016 Cotes
du Rhone Andezon is 100% Syrah, aged
entirely in tank. It’s a lush, medium to
full-bodied wine bursting with ripe
blackberries and blueberries. No, it
doesn’t have the peppery spice of Syrah
from the northern Rhône, but it does
have enough cola-like spicy complexity
to warrant an outstanding rating. Drink it
over the next 3-4 years. - Joe Czerwinski
(November 2017)

Les Vignerons d’Estézargues is a co-operative in the small town of Estézargues
which is located near Avignon. The co-op is truly unique in the wine world. All over
France the co-ops still play a very important role in the production and sale of wine.
They receive grapes from members and then make wine from them in large batches
from many different vineyards blended together with the focus on producing wine
in bulk rather than quality. Les Vignerons d’Estézargues takes a fundamentally
different approach; starting in 1995 the ten different growers in this co-op began
to vinify their wine separately and make single cuvées from their best plots. On the
heels of the single cuvée project, Les Vignerons d’Estézargues began to practice
natural winemaking – possibly one of the only co-ops in the world to do so. They
use no cultured yeasts, no filtering, no fining and no enzymes during vinification
or aging and only add a small amount of SO2 at bottling. They produce both sitespecific wines such as Domaine d’Andezon or old-vine cuvées blended from the
site-specific wines after fermentation is complete like La Granacha.
In 1994 Eric Solomon visited the Vignerons d’Estézargues and met a young,
passionate director/winemaker named Jean-François Nicq. By the end of the day,
they had decided on a custom bottling of old vine Syrah from one of their best
parcels, Domaine d’Andezon. This opaque-black, blockbuster Syrah could have been
a top Northern Rhone wine. What a find! Previously sold in bulk (vinous suicide)
to a very famous producer in the Rhone Valley, Eric jumped at the opportunity to
spotlight this unique expression of Syrah from a little-knowm corner of the Rhône
valley. Depending on the vintage, up to 10% of the blend is Grenache from the same
terroir as the Syrah.

ERATH
Pinot Noir 2016

WINEMAKER’S TASTING NOTES

“Luscious loganberry, Bing cherry and rising bread dough waft forth with a pleasing
hint of caramel and aromatic sandalwood. The smooth, weighty palate offers cherry
candy, pomegranate, candied orange peel and a touch of anise concluding with
a nicely uplifting finish.” -Gary Horner, Erath Winemaker

WINE OVERVIEW
Appellation: Oregon
Oak Regime: 20% new French
Harvest: August 25 - September 27
Alcohol Level: 13.5%
TA: 0.59 gm/100mL
pH: 3.66
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2016 Erath Pinot Noir
Pale to medium ruby-purple, the 2016
Pinot Noir has very fresh, crisp fruit on
the nose: crunchy cranberry, tart cherry
and warm blackberry with cinnamon stick
and dried leaves. Light to medium-bodied,
it gives good concentration of bright
raspberry and cherry notes in the mouth
with soft spicy accents, a silky texture
and very soft tannins with plenty of
juicy acidity, finishing long. –Erin Brooks
(August, 2018)
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Erath Pinot Noir Oregon 2016
Sleek and easy to sip, with floral cherry
and spice flavors that linger on the long,
snappy finish. Drink now through 2023.
216,015 cases made. –TF (Web only, 2018)

The “Oregon” Pinot Noir is the cornerstone of the Erath wine portfolio. A blend of
different vineyard sites in Oregon, this wine is a fruit forward, ready-to-drink style of
Pinot Noir designed to highlight the variety’s best characteristics. Our goal with this
wine is simple – to make the best Pinot Noir in the world for under $20

VINTAGE OVERVIEW

The 2016 growing season rocketed to the earliest start in recent history. An early
warm spring transitioned to an even-keeled but warm summer. A welcome cooling
trend towards the end of the ripening period spread harvest across four wellordered weeks. Harvest began August 25 and lasted until September 27 under
perfect conditions.
Fruit quality was exceptional, producing balanced wines that despite the warm and
early season, maintained acidity with moderate alcohol. The result is excellent color,
plush tannin and purity in the reds and classic varietal character in the whites.

HESS COLLECTION
Napa Valley Chardonnay 2016
Blend: 100% Chardonnay
TA: 0.61 g/100 ml
pH: 3.75
Alcohol: 14.2%
Cooperage: 9 months in French oak,
19% new
Harvested: September 7 - October 7, 2016
Released: Spring 2018
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The Hess Collection Chardonnay
Napa Valley 2016
Aromatic spiciness dominates this lively
white, which is reminiscent of a dry
Riesling. Gooseberry notes and dried savory
flavors linger into the finish. Drink now.
21,700 cases made. –KM (December, 2018)

THE HESS COLLECTION WINES FROM NAPA VALLEY

Though just 30 miles long and a few miles wide, Napa Valley is home to diverse
microclimates and soils uniquely suited to wine grape growing. It is considered one
of the premier wine regions in the world and for our Napa Valley wines we look to
our estate vineyards and select growers throughout the valley to source the very
best wine grapes. The Hess Collection wines are family owned, sustainably farmed
and dedicated to reflecting a true sense of place. Our wines are recognizable for
their elegant, rich and complex flavors and a tradition of excellence.

NAPA VALLEY CHARDONNAY

The San Pablo Bay brings morning fog and gentle breezes to our Su’skol Estate
Vineyard in the Napa Valley, located in one of the coolest growing regions within
Napa. We named our vineyard “Su’skol” after the native Su’skol people who used
the area as a meeting place and valued the nearby sources of fish and game.
This vineyard is the site of an ancient seabed, with shallow, sandy soils perfect
for nurturing Chardonnay grapes. The 175-acre vineyard is planted exclusively to
Chardonnay with nine unique clones, giving our winemaker Dave Guffy a veritable
spice rack to choose from to add layers of complex flavors to the wine.

TASTE WITH THE WINEMAKER

“We take care in farming the Su’skol vineyard in order to develop fruit with bright
acidity and balance, and to showcase the impact of the moderate temperatures
influenced by nearby San Pablo Bay. We choose to focus on the aromatic and
delicate musqué clone, which requires a light touch with both oak and malolactic
fermentation. To highlight this beautiful clonal material, we put 70% of the blend
through stainless fermentation to retain fresh flavors of pear and nectarines, and
preserve the wine’s natural acidity. So as not to overwhelm the blend, the remaining
30% sees just a light touch of oak–19% new (French) oak–and only 30% of the
overall blend is allowed to undergo secondary fermentation. Aged for 9 months in
barrels and lees stirred weekly for 4 months, results in a textured and viscous wine
that offers aromas of jasmine and honeysuckle, complemented by stone fruit flavors
enveloped in smooth, creamy notes of vanilla and lemon merangue.” – Dave Guffy,
Director of Winemaking

VINTAGE NOTES

Vintage 2016 had near perfect weather and continues the streak of great California
vintages. Winter gave us our average amount of rainfall followed by a warm
spring that allowed most varieties to set a nice crop. August cooled things off
and allowed some increase in hang time and we didn’t see any major heat spikes
during September and October. Yields were above average for most. Overall, the
harvest was another welcomed season, and we find the wines of the vintage to be of
excellent quality.

J LOHR
Cabernet Sauvignon 2016
Composition: 80% Cabernet Sauvignon,
7% Petite Sirah, 6% Petit Verdot, 3%
Merlot, 4% Other red varieties
Origin: Paso Robles AVA, San Luis Obispo
County, CA
Cellaring: Balanced upon release, with
adequate structure to hold five years or
longer.
Harvest Dates: Peak Cabernet harvest was
from October 1st through 20th, 2016
Brix at Harvest: Brix 25.3°, total acidity
0.50 g/100ml, pH 3.69
pH: 3.64
Alcohol: 14%
Total Acidity: 0.62 g/100mL
Residual Sugar: 0.16 g/100mL
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J Lohr 2016 Seven Oaks Cabernet
Sauvignon (Paso Robles)
EDITOR’S CHOICE | Black cherry, smoke
and a hint of caramel make for a very
familiar and satisfying nose on this wellpriced bottling. There is a deep core of
black currant fruit, with chalky tannins,
a dense mouthfeel and abundant acidity
that drives into the finish. - Matt Kettmann
(September, 2018)

“The 2016 J. Lohr Estates Seven Oaks Cabernet Sauvignon is dark and dense to
the rim of the glass. Layered aromas of black currant, blueberry and cherry are
accentuated by an authentic barrel bouquet of hazelnut, cocoa powder, and dark
roasted coffee. High-toned red berry fruit strikes the fore-palate, and follows with
bright acidity and a full structure that is both dense and soft at once.” —Steve Peck,
Red winemaker

VINTAGE

While preseason and early season rains were short of average, the timing was
ideal for vine health and wine quality in 2016. Every phenological marker
including budbreak, bloom, and veraison occurred 1 to 2 weeks earlier than
normal. Buds pushed around the 17th of March in our Cabernet vineyards near the
winery, following heavy rains earlier in the month. Vine canopy growth propelled
throughout the spring, bouyed by light rains in April and a pleasant bloom period
in early May. Tannin structure was amplified by a warm veraison period beginning
the third week of July. Good ripening weather brought the peak Cabernet harvest in
early, between October 1st and 15th at brix levels over 25° with great wine color.

VINEYARDS

The predominant fruit for our J. Lohr Estates Seven Oaks Cabernet Sauvignon is
grown in our estate vineyards located directly opposite our J. Lohr Paso Robles Wine
Center and at two newer sites just north on the J. Lohr Sinclair and J. Lohr Jones
Ranches. The Seven Oaks vineyard was originally planted on its own rootstock,
utilizing some of the original plantings from indigenous Estrella clones widely
planted in Paso Robles. The soils in our vineyards vary from gravelly clay loam to
limestone-based soils over a relatively small parcel of land, and various rootstock
and clonal combinations have been used to maximize the expression of each
individual site. The different soil types and planting combinations add to the palate
of Seven Oaks Cabernet Sauvignon.

FOOD PAIRINGS

Sauté some mushrooms and snack on a few bruschetta as you relax and barbeque a
garlic infused tri-tip roast.

VINIFICATION

Fermentation: Fermented in stainless steel tanks with peak
temperatures reaching 92°F
Malolactic: Malolactic fermentation completed in 20% new American oak barrels and
stainless steel tank, using Viniflora Oenos
Maturation: 12 months aging in 60-gallon American oak barrels, 22% new
Barrel type: Predominantly Missouri and Minnesota oak with toasted heads

LOS VASCOS
Cabernet Sauvignon 2016
Grape Variety: 100% Cabernet Sauvignon
Average Annual Production: 250,000 to
300,000 cases
Decanting: About 1 hour
Tasting Temperature: 15-17ºC
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Los Vascos Cabernet Sauvignon Valle
de Colchagua 2016
A firm and silky red with blackberry and
blueberry with hints of chocolate and
spice. Medium body. Fine tannins. No
wood. Delicious now. (November, 2017)

Cabernet Sauvignon is the classic grape of Los Vascos’ vineyard and is the variety on
which the estate has built its reputation. The common feature of all the vintages is
ripe fruit, fresh aromas, and a supple, full-bodied structure. This wine has a sparkling
ruby red color and a pleasantly fruity nose with aromas of black cherries, raspberries
and plums, all with a hint of spice. This is a silky, flavorful wine, with a supple tannin
structure. A great classic.

THE VINTAGE

The 2016 season started with normal winter conditions and rains concentrated
in July that did not cause any problems in our vineyards. Spring arrived with
high temperatures, exceeding 35ºC, and low minimum temperatures, but without
any frosts that could have affected the normal growth of the vines. Summer
temperatures were high, with peaks of up to 37.9ºC in January, but gradually dropped
below 30ºC in March. The only potential problem was the rain that fell during the
harvest; however, careful organization and our team’s quick reactions resulted in
excellent quality grapes with a refined, elegant character.

TASTING NOTES

Ruby red color, plum and cherry-scented nose with hints of caramel, chocolate,
tobacco and black olives. Well-structured mouthfeel, good volume, pleasant tannins;
a wine with a forward personality

MUD HOUSE
Sauvignon Blanc 2017
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Mud House Sauvignon Blanc
Marlborough 2017
Intense and focused, offering a lipsmacking, tangy expression of lemonlime, passion fruit and green apple flavors.
Very juicy on the finish. Drink now. 90,000
cases made. –MW (July, 2018)

WINEMAKER NOTES

Pale lemon color. Lifted aromatic nose of snow pea, nettles and guava. The front
palate fill with fresh melon, citrus and grapefruit flavors. The crisp grapefruit like
acidity extends the palate to a long mouth-watering finish.

FOOD PAIRINGS

Pair with Vietnamese seafood spring rolls. with fresh coriander, lime and crunchy
vegetables.

ROBERT MONDAVI
Bourbon Barrel Cabernet 2017
Winemaker: Jason Dodge
Varietal Composition: Cabernet
Sauvignon, Petite Sirah, Malbec, Petit
Verdot
Appellation: Monterey County
Oak Aging: 10 months, w/ a portion aged
in new American oak bourbon barrels
TA: 6.4 g/L
RS: 4.0 g/L
pH: 3.6
Alochol: 14.5%

This Cabernet Sauvignon blends the craftsmanship of California winemaking with
the Southern tradition of Bourbon Whiskey aging, resulting in an incredibly bold
sensory expression. Deep, rich ruby in color, it opens with concentrated aromas
of blackberry cobbler, ripe dark berries, graham cracker, brown sugar, vanilla, milk
chocolate, and toasty oak with notes of coffee and smoke. Flavors of ripe blackberry
cobbler, blueberry pie, praline, sweet vanilla custard, brown sugar, caramel, and
mocha, with hints of coffee and smoke. Soft, chewy tannins and toasty oak round
the wine out with a long, lush finish. A superb accompaniment to bourbon-glazed
grilled ribs, a charcuterie board, hearty pasta dishes, strong cheeses, good friends,
and outrageous stories.

2017 HARVEST

The 2017 growing season marked the end of a five-year drought. Significant rain
throughout the state refilled reservoirs and replenished soils. Harvest began early
and at a normal pace, ramping up during a heat wave in late August and early
September. Temperatures cooled in mid-September, slowing harvest and allowing
the grapes to ripen gradually and color up nicely. The resulting red wines show
great color, extraction, and flavor.

VITICULTURE

The grapes for our 2017 Bourbon Barrel-Aged Cabernet Sauvignon were sourced
from Southern Monterey County in California’s Central Coast growing region.
Monterey County enjoys a long, relatively cool growing season with warm days and
cool nights that provide ideal ripening conditions for grapes to develop complex
flavors and deep, concentrated color. The grapes were harvested at night and in the
early morning to preserve ideal acidity and sugar levels. Harvest ran from September
through October 2017.

WINEMAKING

We start our unique process with Cabernet Sauvignon grapes carefully picked at
the peak of ripeness from Monterey County vineyards. The wine is then aged and
blended to deliver exceptional fruit flavors and complexity. Next, a portion of the
blend is selected to be aged for an additional three months in new Bourbon Whiskey
barrels. Our new barrels give the wine a deep, rich, toasty flavor.

SLOW PRESS
Sauvignon Blanc 2016
Harvest Date: September, 2016
Alcohol: 14.3%
TA: 6.7 g/L
pH: 3.6
RS: 0.6 g/L
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Slow Press 2016 Sauvignon Blanc
(Monterey County)
Welcoming bubblegum, key lime,
grass and cement aromas check many
Sauvignon Blanc boxes in this widely
available and reliable bottling. The palate
leads with decent structure, but then
ripeness prevails, with peach and more
bubblegum notes. -Matt Kettmann
(August, 2017)

Slow Press wines are a tribute to the true craft of wine making. Our vintners know
that great wines are worth waiting for, so they’ve slowed down the process from
start to finish.

2016 SAUVIGNON BLANC

The majority of these grapes came from Southern Monterey County, from our San
Lucas Vineyard, near the Pacific Ocean. This cool climate is excellent, providing fruit
that supports a wine with a solid acid profile. We built the wine using the standard
California Sauvignon Blanc clone, but also the Sauvignon Blanc Musque clone for
phenolics and added complexity. Additionally, we picked at three different ripeness
levels to expand aromatic range and intensity.

TASTE PROFILE

This Monterey County Sauvignon Blanc is bursting with crisp, refreshing notes of
citrus and passionfruit. It is sur lie aged to bring out the fullest flavors and a richer
mouthfeel, and reveals a tropical, fruit-forward flavor profile.

THE SAUVIGNON BLANC PROCESS

Gentle press & slow fermentation: Pressing the grapes gently utilizes the best juice to
bring out flavor. Slowed fermentation amplifies the grape’s natural fruit character.
Sur lie Aging: The finished wine was sur lie aged for 3 months to develop fuller,
more expressive Sauvignon Blanc flavors and a richer mouthfeel.
Barrel Aging: About 10% of the wine was aged in barrel for just over a month to
impart a richer, smoother texture.

