Central Coast, CA

California’s Central Coast

grapes around 1900. The Riesling vines were added in 1964 and are
organically dry farmed. Aromas of orange peel and wet stones precede
lovely flavors of stone and orchard fruits with a dry finish. 236 cases
produced. Enjoy with everything from sushi to pork chops. $21.99
Bottles ordered:

2025 La Marea Kristy Vineyard Albarifio - 12.5% The coastal breezes off
Y of Monterey Bay along with precise winemaking make this one of the best
M) Callfornlq Albarinos we have ever tasted. Three separate grape picks
 were utilized to achieve complexity and balance. Lemon zest, white
" hectarines and minerals with a zippy and lingering finish. Great with
. seafood or grilled vegetables. $23.99

B Bottles ordered:

2025 Lucy Pico Blanco - 13.5% The Pisoni family is famous for making
great Pinot Noir but their whites are equally delicious. 70% Pinot Gris and
30% Pinot Blanc are fermented with native yeasts in neutral barrels to gain
depth and texture. A nose of lemon blossoms and ripe pears is followed by a
palate of apricots, golden apples and honeysuckle. Pair with richer seafood
dishes or roast chicken. $29.99
Bottles ordered:




Central Coast, CA

2022 Ghostwriter Pinot Noir - 12.7% Ghostwriter is a project started

in 2008 by Hobo Wine Co. to highlight Santa Cruz vineyards. This very
aromatic Pinot has lifted notes of cranberries, strawberries and pine needles,
reminiscent of walking through the California redwoods. Once the wine opens
it reveals more richness, offering Bing cherries and subtle spice. A good
match for grilled salmon or a rosemary mushroom pasta. $29.99
Bottles ordered:

2023 Jaffurs Syrah - 14.3% Founded in Santa Barbara in the late 1990’s,
Jaffurs is dedicated to producing Rhéne varietals with a California sense of

independence. Six top sites throughout Santa Barbara County were blended
and then aged in neutral oak barrels for 10 months. Crushed blackberries,
black plums, cured meats and a touch of black peppercorns. A delightful
wine that would be a terrific complement to lamb chops or grilled sausages.

$36.99

Bottles ordered:

2021 Beckmen Cabernet Sauvignon - 14.5% The Beckmen family is deeply
committed to biodynamic agriculture and their winery was the first in Santa
Barbara to farm following those principles. The cooler 2021 vintage brings

8 flavors of juicy black cherries, black currants, and cocoa powder with good
88 acid and smooth tannins. Wonderful with a burger topped in grilled onions or
B o ribeye brushed with fresh herbs. $36.99
* Bottles ordered:
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