
P.O. BOX 2061  12040 OLD REDWOOD HIGHWAY 

HEALDSBURG, CA 95448-2061 
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EMAIL: nachbaur@acornwinery.com 

Next ACORN Wine Club Shipment 

Fall 2017 

 

UPCOMING EVENTS 

Explore the Wine Road 

May 6, 2017  1:00 am - 4:00 pm    

For more event information,                      
visit the Wine Road website. 

Fall Harvest Lunch 

October 7, 2017  Noon - 4:00 pm  

Join us at ACORN Winery 

for our annual Fall party. 

Mark the date—event information  
and tickets www.acornwinery.com 

Spring Release Party 

May 13, 2017  Noon - 4:00 pm  

Join us at ACORN Winery 

for our annual Spring party. 

For additional event information and tickets 

visit our website: www.acornwinery.com 

 

® 

™ 

 

ACORN WINE CLUB 

SPRING 2017 SELECTIONS 

 

2016 ROSATO 

2014 SANGIOVESE 

2014 AXIOM   SYRAH 

2014 HERITAGE VINES  

ZINFANDEL 

 

We are filled with alegría (happiness and joy) as we 

start our 28th vintage at Alegría Vineyards. 

As we prepare for the 2017 season, the rain has   

replenished the soil, the vines are pruned, the cover 

crops are blooming, and the vineyards are full of life. 

The 2016 wines are barrel aging, the 15’s are bottled, 

and the first of the 14’s are ready for you, our 

ACORN Club members. We are excited by them 

and hope you will be too. 

Your Spring ‘17 selections (‘16 Rosato, ‘14 Axiom 

Syrah, ‘14 Sangiovese, and ‘14 Heritage Vines Zinfandel) 

will delight you. Each is a small production wine that 

reflects our passion for growing and producing vintage 

and vineyard specific, field-blend wines that exceed 

your expectations. 

We are so grateful for the teams that help us grow 

and harvest the grapes in our Certified Sustainable 

vineyards and make our acclaimed wines. Thanks to 

our GM Francine Padilla, who keeps it all together, 

to our event helpers, most of all to you, our customers 

and friends, who support our passion for field blending 

by buying, drinking, enjoying, and sharing ACORN wines. 

Thank you for your continuing friendship and support, 

 

Betsy & Bill 

NOTES FROM THE NACHBAURS... 



ACORN WINE CLUB Members Discounts 

10% bottle—20% mix or match case 

ALEGRÍA CASE BUYERS CLUB Members 

Discounts  25% mix or match case 

 

SPRING 2017 CLUB SELECTIONS 

 

ACORN 
Club  
bottle 

ACORN   
Club  

bottle/case 

ALEGRÍA 
Club  

bottle/case 

2013 CABERNET   
         FRANC    $38   $34.20 $30.40/364.800  $28.50/342.00 

2013 DOLCETTO   
                        $35    

 

$31.50 $28.00/336.00  $26.25/315.00 

2012 ACORN  
         HILL        $48 $43.20 $38.40/460.80 $36.00/432.00 

2013 Heritage Vines ™   

    ZINFANDEL $45 $40.50 $36.00/432.00 $33.75/405.00 

2013 MEDLEY 

                        $50 $45.00 $40.00/480.00  $37.50/450.00 

ADDITIONAL WINE SELECTIONS 

To place an order: call: 707/433-6440 
 email: nachbaur@acornwinery.com    

or online: www.acornwinery.com 

 

ACORN 
Club  
bottle 

ACORN  
Club 

bottle/case 

ALEGRÍA  
Club 

bottle/case 

2016 ROSATO* 
                        $25 $22.50 $20.00/240.00 $18.75/225.00 

2014 SANGIOVESE*                   
                       $32 $28.80 $25.60/307.20 $24.00/288.00 

2014 AXIOM                                                                                                                       
         SYRAH*  $42 $37.80 $33.60/403.20  $31.50/378.00 

  2014 Heritage Vines™ 

ZINFANDEL** $48 $43.20 $38.40/460.80 $36.00/432.00 

*New Release   ** Pre-Release 

                   

 

New Release 
2016 Rosato 

 Alegría Vineyards 

A field blend of 28% Dolcetto, 26% Sangiovese, 23% 
Zinfandel, 15% Cabernet Franc, and 8% Syrah. 

Tasting Notes: This lovely dry Italianate rosé is   
inviting, from its wild salmon hue to the deliciously 
fresh aromas and flavors. The nose offers bright 
cherry and a blend of tropical fruit. From the smooth 
entry emerges a Rainer cherry core with traces of 
Fuji apple, white peach, and a kiss of oak structure, 
from a brief aging in neutral oak barrels. The round 
mouthfeel balances the crisp acidity, providing a  
refreshing wine that is easy to enjoy year round. 

This flavorful Rosato pairs with a halibut ceviche, 
fruit and Gorgonzola salad, or try it with curried 
chicken skewers with grilled mango.   

230 cases produced-13.8% alc 

® 

® 

New Release 
2014 Sangiovese 

Alegría Vineyards  

A field blend of 98% Sangiovese (23 clones)                 
1%Canaiolo, and 1% Mammolo. 

 Tasting Notes: Alluring aromas of toasty oak and 
roasting coffee mingle with hints of tart cherry,  
cranberry, and an earthy, mineral essence. From the 
first sip to the expansive finish, the mouthwatering 
acidity and bright, lush fruit fills the palate. Delicious 
black cherry and blackberry are laced with spicy cedar, 
creamy mocha at the finish, as the flavors linger. 

A wine that begs to be paired with food, makes this       
Sangiovese a perfect complement to chicken        
cacciatore, pasta with tomatoes, olives, and feta, or 
grilled sausages tossed with onion and peppers. 

648 cases produced-13.3% alc 

Pre-Release 
2014 Heritage Vines™ Zinfandel 

Alegría Vineyards 

A field blend of 78% Zinfandel, 11% Alicante Bouschet,    
9% Petite Sirah. The remaining 2% includes Carignane, 
Trousseau, Sangiovese, Petit Bouschet, Negrette, Syrah,  

Plavac Mali, Tannat, Muscat Noir, Peloursin, Béclan,  
Palomino, Cinsaut, Monbaclan, and Grenache. 

Tasting Notes: An enticing nose of black raspberry 
threaded with white pepper and toasty oak. The smooth 
mouthfeel caresses with a luscious mix of spicy black-
berry, plum, and boysenberry. Dark chocolate and 
mocha round out the wine, adding depth and elegance. 
Black cherry and a trace of cedar appear near the finish 
as the flavors expand and linger.   

Enjoyable solo, this delicious wine will also pair well 
with grilled pork tenderloin with savory cherry-
Zinfandel compote, or try it with Indian dishes, such 
as Tandoori chicken or an eggplant curry. 

504 cases produced-14.5% alc  

New Release 
2014 Axiom® Syrah 
 Alegría Vineyards 

A field blend of 98% Syrah (3 clones) 
with 2% Viognier. 

Tasting Notes: Focused, intense aromatics of    
dark fruit and smoky oak merge with a touch of   
sandalwood as the wine opens. The silken entry   
reveals plush layers of ripe plum, huckleberry, and 
blackberry wrapped with whispers of leather, white  
pepper, and toasted oak.  Notes of mocha, coconut, 
white floral, and cocoa appear on the edges and in 
the finish, where the flavors fuse with a juicy dark 
cherry essence as they linger. 

This elegant Syrah is a perfect match for peppercorn 
crusted roast beef tenderloin, or zucchini Parmesan 
layered with fresh mozzarella, tomatoes and basil. 

304 cases produced-14% alc 

 

  


