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CELEBRATING 50 YEARS IN SONOMA
Dear Kenwood Wine Club Members,
Would you believe that Kenwood Vineyards just
completed its 50th vintage? I can barely believe
it myself. Fifty vintages of wines lovingly crafted
in this amazing place we call home. It is truly
an honor to be a part of the legacy of
Sonoma Valley.
This landmark year also coincides with scores
worth celebrating for our 2016 Jack London Red
Blend and 2017 The Barn Pinot Noir. It’s nice
to have our commitment to high quality
recognized by so many well-respected critics,
but we’re particularly excited to hear what you
think about them!
In the cellar, the team is busy filling our French
and American oak barrels with Cabernet
Sauvignon from our 2019 vintage and putting
the finishing touches on some wines we’ll be
bottling this winter, including our Six Ridges
Sauvignon Blanc and our Rosé made from
Pinot Noir.
If you’re visiting Kenwood Vineyards soon or
have been here recently, you might notice that
we’re pulling out the vineyard block of Merlot in
front of the winery. Our plan is to replace those
vines with Pinot Noir, Chardonnay, and some
small experimental blocks.
For fifty vintages now we’ve been cultivating
and perfecting the wines you love, and we look
forward to many more.
Cheers,

Zeke Neeley, Kenwood Vineyards Winemaker

GREEN VALLEY 2017 CHARDONNAY
APPELLATION Russian

river valley

ACIDITY/PH 5.1/3.30

TASTING NOTES

Our Single Vineyard Green Valley Chardonnay
offers a creamy texture and pleasant
minerality with aromas of baked pear, lime
and vanilla. The mouth feel is rich and broad
with lively acidity and a lingering finish.
WINEMAKING

Heavy winter rains recharged the soil after
years of drought and a moderate summer
made for a steady growing season.

ALCOHOL 14.9%

Handpicked at the peak of ripeness and flavor,
the clusters were pressed gently and sent to
French oak barrels for fermentation. The lees
were stirred every other week for 3 months,
then the wine was allowed to settle. About
40% of the barrels went through malolactic
fermentation and the wine was aged for 9
months in French oak to give a pleasant,
creamy texture.
RETAIL : $34 | REORDER: $24
ADD TO CART

WINEMAKER’S SELECT 2015 CABERNET SAUVIGNON
APPELLATION SONOMA

Valley

ACIDITY/PH 6.3/3.56

TASTING NOTES

ALCOHOL 15.2%

for full flavor extraction. After 25 months of
aging in French oak barrels, our winemaking
team picked their 12 favorite barrels to create
the final Cabernet Sauvignon blend.

On the nose, this wine reveals spices of
cinnamon and pie crust with a hint of clove
and ginger. Beautifully textured tannins
convey a rich generous body, followed by
a long, lingering finish.

RETAIL : $38 | REORDER: $27

WINEMAKING

The vintage of 2015 had excellent growing
conditions for full-bodied, flavorful Cabernet
Sauvignon grapes. Harvested in late
September, the grapes were destemmed and
fermented in separate stainless steel tanks
for 10 days and kept on the skins for 25 days

ADD TO CART

YOAKIM BRIDGE 2015 ZINFANDEL
APPELLATION DRY

ACIDITY/PH 8.2/3.26

CREEK Valley

TASTING NOTES

Inviting fruit aromas of dark cherry and
raspberry jam combine with subtle hints of
lavender and white pepper. A smooth and
well-balanced wine with good acidity and
a long, lively finish.

ALCOHOL 16.0%

racked before being aged in a combination
of French and Hungarian oak barrels for
19 months.
RETAIL : $34 | REORDER: $24
ADD TO CART

WINEMAKING

A warm and dry growing season led to ripe
berry and jam flavors for our 2015 Zinfandel
grapes. Old vine Zinfandel and Petite Sirah
from the Yoakim Bridge Vineyard were picked
by hand and fermented together for 25 days.
After fermentation, the wine was settled and

KEY:

VINTNER’S CHOICE MIXED

VINTNER’S CHOICE REDS

CLASSIC MIXED

CLASSIC REDS

YOAKIM BRIDGE 2013 CABERNET SAUVIGNON
APPELLATION DRY

CREEK Valley

ACIDITY/PH 6.8/3.44

TASTING NOTES

Dark fruit flavors of blackberry and black
cherry join more complex spicy notes of
nutmeg, vanilla and clove. Full-bodied
mouthfeel with exceptionally well-balanced
tannins lead to a long, excellent finish.

ALCOHOL 14.5%

placed in a combination of 75% French and
25% American Oak. After barrel aging was
complete, the best barrels were selected by
the winemaker for bottling our Single Vineyard
Yoakim Bridge Cabernet Sauvignon.
RETAIL : $44 | REORDER: $31

WINEMAKING

Harvested by hand on September 17th and
18th, the grapes were brought to the winery
and destemmed and crushed before
fermenting on the skins for 19 days. After
pressing, the young wine was settled in a
stainless steel tank for 2 months before being

ADD TO CART

ESTATE VINEYARD 2016 MERLOT
APPELLATION SONOMA

Valley

ACIDITY/PH 6.2/3.66

TASTING NOTES

ALCOHOL 14.9%

Concentrated aromas of black plum, rum
raisin and molasses are combined with
subtle notes of vanilla and dried blueberry.
The palate is full-bodied with excellent
balance and flavors of red currant, toasty
oak and cinnamon.

pressed into stainless steel tanks for several
months of settling before being placed in
small French oak barrels. After 18 months of
aging, the best tasting barrels were separated
from the lot and assembled to be bottled
as our limited release, Kenwood Estate
Vineyard Merlot.

WINEMAKING

RETAIL : $34 | REORDER: $24

Harvested on October 2, 2016, the fruit was
hand-picked and brought to the winery for
crushing and destemming before fermenting
on the skins. The young wine was then

ADD TO CART

THE BARN SONOMA COAST 2017 PINOT NOIR
APPELLATION SONOMA

COAST

ACIDITY/PH 6.1/3.76

TASTING NOTES

ALCOHOL 15.1%

The wine opens with aromas of cherry
compote and red plum with elegant
undertones of dried rose petals and hints
of smoky prosciutto. The palate is rich and
soft with structured tannins and ripe black
cherry flavors while hints of cocoa and
cinnamon add complexity and depth.

expression of the terroir. The grapes were
optically sorted at the winery, fermented in
stainless steel tanks, and pressed with a basket
press before being gently racked into new
French oak barrels where the wine aged for
17 months. It was then racked to neutral oak,
allowing the wine to perfectly mature. The final
wine was bottled by hand in September 2019.

WINEMAKING

RETAIL : $80 | REORDER: $80

The wine was made in small batches with
minimal intervention and traditional
winemaking techniques to preserve the pure

KEY:

VINTNER’S CHOICE MIXED

VINTNER’S CHOICE REDS

ADD TO CART

CLASSIC MIXED

CLASSIC REDS

WINERY ACCOLADES

JACK LONDON 2016 RED BLEND

90
POINTS

“This blend of 62% Zinfandel, 21% Merlot, 17% Syrah has a rich core
of red plums and red berries and offers a succulent and attractively fresh
feel on the palate. Very approachable. Some spice to close. Drink now.”
- James Suckling, December 2019

RETAIL : $35 | WINE CLUB PRICE: $28
ADD TO CART

THE BARN 2017 PINOT NOIR

92

POINTS

“A deep brick-red hue, this features well-structured flavors of dried cherry,
plum and wild berry, accentuated by rich, savory notes. Features silky
tannins midpalate, with a long finish that is plush and juicy, showing
spicy verve. Drink now through 2024.”
- Wine Spectator, November 2019

RETAIL : $80 | WINE CLUB PRICE: $80
ADD TO CART

SIX RIDGES SONOMA COAST 2018 SAUVIGNON BLANC

90
POINTS

“Tangy citrus and peach flavors show notes of beeswax and lanolin that
add a savory accent to the intense core of juicy fruit. Finishes crisp, with
a honeysuckle detail. Drink now. 2,500 cases made. From California.”
- M.W., Wine Spectator, December 2019

RETAIL : $22 | WINE CLUB PRICE: $18
ADD TO CART

GRILLED RATATOUILLE WITH GARLIC TOAST AND RICOTTA
PAIRED WITH 2017 GREEN VALLEY CHARDONNAY
SERVES 4

INGREDIENTS
1 red onion, sliced 1⁄4 inch thick
1 eggplant, sliced into 1⁄2 inch rounds
1 red pepper, cleaned and sliced in half
1 yellow pepper, cleaned and sliced in half
2 zucchini, sliced long ways into 1⁄2 inch slices
3 tomatoes, halved
1⁄2 C basil, chopped
1 T fresh oregano, chopped
3 T mint, chopped

3 garlic cloves, peeled
Pinch of red pepper flakes
1 container fresh ricotta
1 baguette or other artisan bread
3 T balsamic, white balsamic, or red wine vinegar
Olive oil
Maldon sea salt
Pepper

In a small bowl whisk 1⁄₃ cup olive oil with vinegar and a pinch of salt and freshly ground pepper
to make dressing.
Heat grill on high until hot. Clean and oil grates.
Brush veggies with oil and season with salt and pepper and grill until tender, turning as needed.
Cook all vegetables skin-down for 10-12 minutes, except the tomatoes. Cook tomatoes only 5
minutes. Remove vegetables and place on sheet pan to cool slightly. Make sure peppers are well
charred on skin side and place in a resealable storage bag or dish covered with plastic wrap for
5-10 minutes to loosen skin, then peel and chop. Grill whole loaf of bread 2-3 minutes per side,
remove and immediately rub with garlic cloves. Set aside.
Dice all vegetables and place on serving dish. Toss with half of the dressing, herbs, salt and
freshly ground pepper to taste. Add more dressing if needed. Cut bread into pieces.
To serve – spoon ricotta onto toasts and top with ratatouille and a sprinkling of Maldon sea salt.
Serve warm or room temperature.

REMEMBER TO RE-ORDER YOUR SHIPMENT WINES
BY MARCH 31ST FOR 30% OFF RETAIL PRICE.
TO ORDER, PLEASE CALL 707.282.4281 OR VISIT WWW.KENWOODVINEYARDS.COM

PRICE LIST
WINE

RETAIL

CLUB RE-ORDER

2017 Green Valley Chardonnay

34

24

2015 Winemaker’s Select Cabernet Sauvignon

38

27

2015 Yoakim Bridge Zinfandel

34

24

2013 Yoakim Bridge Cabernet Sauvignon

44

31

2016 Estate Vineyard Merlot

34

24

2017 The Barn Pinot Noir*

80

80

*2017 The Barn Pinot Noir is not eligible for discounts.

TASTING ROOM OPEN 7 DAYS A WEEK 10AM - 5PM
9592 Sonoma Highway, Kenwood, California 95452 • 707.282.4228

