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HOLIDAYS IN SONOMA

Greetings, 

Much like last year, the 2019 vintage gave us a 
late start to the growing season followed by mild 
weather. Since we weren’t faced with too many 
heat spikes, we were able to harvest the fruit at 
its ideal ripeness. The quantity of fruit is on par 
with the 20-year average, and the quality is 
excellent. Another spectacular harvest!  

Sauvignon Blanc came in crisp and bright, Pinot 
Noir is elegant and balanced, and Cabernet 
Sauvignon is nice and full bodied this year. We 
will be busy into December barreling down our 
2019 reds as they �nish fermentation and 
topping up our barrel-fermented Russian River 
Chardonnay for its long slumber until bottling 
next year.

I’m also pleased to share that Sonoma County 
was recently named “Wine Region of the Year” 
by Wine Enthusiast. This recognition is a 
testament to the e�orts of the many 
outstanding growers, winemakers, and wineries 
in the region. Sonoma has certainly been an 
amazing place to work and call home. 

I wish you all a wonderful holiday with family and 
loved ones. 
Cheers,

Zeke Neeley, Kenwood Vineyards Winemaker 



TASTING NOTES
Concentrated aromas of dark and red berries 
join with aromatic notes of nutmeg, currant, 
and vanilla. Full-bodied, rich �avor with 
excellent balance and well-structured tannins 
give way to a long pleasant �nish.

WINEMAKING
Harvested on September 22nd at 24.8 brix, 
the fruit was hand harvested and brought 
to the winery for crushing and destemming 
before fermenting on the skins. The young 
wine was then pressed into stainless steel 
tanks for several months of settling before 

being placed in small French oak barrels. After 
19 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.

RETAIL: $34   |   REORDER: $24

ESTATE VINEYARD 2015 MERLOT

TASTING NOTES
Our Blanc de Blancs presents aromas of crisp 
green apple, lemon sorbet and pear with hints 
of freshly baked brioche bread, accompanied 
by a slight creaminess and velvety texture on 
the palate.

WINEMAKING
The grapes for our Blanc de Blancs were 
hand harvested in the cool morning hours to 
preserve crisp acids and quality of the delicate 

fruit. The juice was then fermented in stainless 
steel tanks at cool temperatures. After bottle 
fermentation, the wine aged en tirage for 14 
months, allowing it to develop crisp 
characteristics and full �avor.

RETAIL: $22   |   REORDER: $16

BLANC DE BLANCS

TASTING NOTES
Our Portola Vineyard Chardonnay presents 
lively aromas of ripe stone fruit and orange 
blossom with hints of white chocolate and 
allspice. The wine is full-bodied with a rich 
mouthfeel and creaminess that was achieved 
by stirring the lees during sur lie aging.

WINEMAKING
Heavy winter rains recharged the soil after 
years of drought. A moderate summer made 
for a steady growing season, with the Dry 
Creek AVA being slightly cooler than usual. 
The grapes were hand-harvested on 

September 13th, gently pressed at the winery, 
and the juice was sent to French oak barrels 
for fermentation. The lees were stirred every 
other week for 3 months before we allowed 
the wine to settle. 100% of the barrels went 
through malolactic fermentation and the wine 
was aged for 9 months in French oak before 
racking and bottling.

RETAIL: $36   |   REORDER: $26

PORTOLA VINEYARD 2017 CHARDONNAY

KEY:       VINTNER’S CHOICE MIXED             VINTNER’S CHOICE REDS            CLASSIC MIXED            CLASSIC REDS

APPELLATION SONOMA county ALCOHOL 12.5%ACIDITY/PH 8.4/3.02

ADD TO CART

ADD TO CART

ADD TO CART

APPELLATION dry creek Valley ALCOHOL 13.8%ACIDITY/PH 5/3.40

APPELLATION Sonoma Valley ALCOHOL 14.7%ACIDITY/PH 6.8/3.51

https://kenwoodvineyards.com/wines/winery-exclusives/blanc-de-blancs-nv
https://kenwoodvineyards.com/wines/single-vineyard-series/portola-vineyard-chardonnay-2017
https://kenwoodvineyards.com/wines/single-vineyard-series/kenwood-estate-vineyard-merlot-2015


TASTING NOTES
Aromas of fresh cut mint, dark cherry, and 
Santa Rosa plums join with subtle notes 
of black olive. This wine is full-bodied with 
great depth of �avor, complexity and 
aging potential.

WINEMAKING
The grapes for our Lone Pine Cabernet 
Sauvignon were harvested on September 26th 
and brought to the winery for gentle crushing 
and destemming before fermenting on the 
skins for 21 days. The wine aged for 24 

months in small French and American oak 
barrels before we selected the best barrels 
for this small production Lone Pine Estate 
Vineyard designate.

RETAIL: $44   |   REORDER: $31

LONE PINE VINEYARD 2014 CABERNET SAUVIGNON

TASTING NOTES
Aromas of cherry, raspberry, sage, and black 
currant are balanced by vanilla and a slight 
touch of savory characters of hickory smoke, 
leading to a long and lingering �nish. 

WINEMAKING
2015 had an earlier than usual bud break 
and extended high temperatures in August 
and September led to a compact and early 
harvest. The grapes were hand harvested 

and fermented on the skins for 14 days with 
regular pump overs. After pressing, the wine 
was aged in French oak barrels for 26 months.

RETAIL: $46   |   REORDER: $33

YOAKIM BRIDGE VINEYARD 2015 CABERNET SAUVIGNON

APPELLATION SONOMA Valley ALCOHOL 14.8%ACIDITY/PH 6.0/3.76

APPELLATION Dry creek Valley ALCOHOL 14.6%ACIDITY/PH 5.8/3.57

APPELLATION SONOMA Valley ALCOHOL 14.8%ACIDITY/PH 6.7/3.57

TASTING NOTES
Aromas of black plum and blackberry join 
with aromatic notes of smoky oak with a hint 
of peppercorn, cinnamon, and caramelized 
sugar. The palate has a rich mouthfeel with 
structured tannins, bright fruit �avors with 
a nice length, and a dark chocolate �nish.

WINEMAKING
The 2016 vintage had a light crop and warm 
dry growing season which led to ripe berry and 
jam �avors for our Malbec. Picked on October 
3rd, the fruit was crushed into stainless steel 
tanks for fermentation. After 3 weeks, the 

young wine was then pressed o� the skins and 
settled before being placed in small French 
oak barrels. After 26 months of aging the 
best-tasting barrels were separated from the 
lot and assembled to be bottled as our limited 
release Lone Pine Estate Vineyard designate.

RETAIL: $36   |   REORDER: $26

LONE PINE VINEYARD 2016 MALBEC

KEY:       VINTNER’S CHOICE MIXED             VINTNER’S CHOICE REDS            CLASSIC MIXED            CLASSIC REDS

ADD TO CART

ADD TO CART

ADD TO CART

https://kenwoodvineyards.com/wines/single-vineyard-series/lone-pine-vineyard-malbec-2016
https://kenwoodvineyards.com/wines/single-vineyard-series/lone-pine-cabernet-sauvignon-2014
https://kenwoodvineyards.com/wines/single-vineyard-series/yoakim-bridge-cabernet-sauvignon-2015


FIRE PIT ROASTED STUFFED SQUASH
PAIRED WITH 2016 LONE PINE MALBEC

SERVES 4

Squash
2 acorn squash
4 tsp olive oil
Salt
Aluminum foil

Stuffing
2 T butter
2 medium yellow onions, diced
2 Granny Smith apples, diced

Build a fire at least 1 hour prior to cooking to allow for time for flames to settle and wood 
or coals to become hot. Make sure to have a grate in place above the fire.

Chop each squash in half and scoop out seeds and pulp. Rub the cut sides with olive oil and 
season with salt. Wrap in aluminum foil and place on grate, cut sides up. Roast for 30 minutes, 
the flip and roast for an additional 15-20 minutes, until tender.

While squash is roasting, heat butter for stuffing in a cast iron skillet. Add onions, apples 
and celery and sauté until the onions begin to soften. Add turkey and cook until browned, 
crumbling into smaller pieces as it heats. Add bread, chicken broth, dried cranberries, walnuts, 
rosemary, salt and pepper and cook for about 5 more minutes, stirring occasionally. 

Carefully remove everything from heat, unwrap squash and top with stuffing. Serve with 
a glass of our 2016 Lone Pine Malbec for a delicious, rustic pairing.

4 celery stalks, diced
20 oz turkey sausage, crumbled
3 C dry bread, diced
1 C chicken broth
¼ C dried cranberries
¼ C walnuts, chopped
4 sprigs rosemary
Salt and pepper



9592 Sonoma Highway, Kenwood, California 95452  •  707.282.4228

TASTING ROOM OPEN 7 DAYS A WEEK 10AM - 5PM

REMEMBER TO RE-ORDER YOUR SHIPMENT WINES 
BY DECEMBER 31ST FOR 30% OFF RETAIL PRICE.

TO ORDER, PLEASE CALL 707.282.4281 OR VISIT WWW.KENWOODVINEYARDS.COM

DISCOVER OUR THANKSGIVING FAVORITES!

PRICE LIST

Blanc de Blancs

2015 Estate Vineyard Merlot 

2017 Portola Vineyard Chardonnay

2016 Lone Pine Vineyard Malbec

2014 Lone Pine Vineyard Cabernet Sauvignon

2015 Yoakim Bridge Vineyard Cabernet Sauvignon

22

34

36

36

44

46

RETAILWINE CLUB RE-ORDER

16

24

26

26

31

33

CLICK HERE FOR SPECIAL OFFERS

https://kenwoodvineyards.com/shop/thanksgiving-favorites

