
 

ACORN WINE CLUB 

SPRING 2016 SELECTIONS 

 

2012 ACORN HILL 

2012 DOLCETTO 

2013 AXIOM   SYRAH  

2013 HERITAGE VINES™ 

ZINFANDEL 

 

NOTES FROM THE NACHBAURS… 

P.O. BOX 2061  12040 OLD REDWOOD HIGHWAY 

HEALDSBURG, CA 95448-2061 

PHONE: 707.433.6440  FAX: 707.433.7641 

EMAIL: nachbaur@acornwinery.com 

For additional event information and tickets 

visit our website: www.acornwinery.com 

Our 27th vintage is off to an excellent start, with lots of work 

in the vineyard now leading to excellent wines in the future.  

Welcome rains assured that the compost we spread and 

the cover crops we planted enriched the soil. We carefully 

hand pruned and tied the vines, to position the new 

shoots and regulate the crop level, to produce evenly 

ripened grape clusters. 

We’ve planned our spring sales trips (MD & DC in April; 

ME & NH in May). We also have numerous on and off-

site tasting events in California, where we’d love to see 

you. Check our website calendar: acornwinery.com.  

Robert Parker recently praised our 2013 wines. Describing 

the Heritage Vines Zinfandel, he said: “This delicious, sexy 

style of Zinfandel offers loads of nuances, with plenty of 

black cherry and blackcurrant, underbrush, licorice and 

spice. It is peppery, rich and medium to full-bodied, but at 

the same time elegant and stylish. This is a beauty...”     

The Axiom Syrah, he said, “displays blackberry and black 

currant, medium body, purity, ripeness and an elegant 

style with good freshness. … For value, authenticity, 

individuality, and overall quality and pleasure, 

ACORN is a name that continues to merit attention.” 

We appreciate your continuing support and friendship, 

and look forward to hearing from you and seeing you this 

year. We hope our wines will continue to fill you with 

alegría (happiness and joy), for many years. 

Betsy & Bill 

Next ACORN Wine Club Shipment 

Fall 2016 

 

UPCOMING EVENTS 

Explore Your Backyard-Winery Tourism Day 

May 7th, 2016 11:00 am - 4:00 pm    

For more event information,                      

visit the Wine Road website. 

ACORN Spring Luncheon and Pick-up Party 

May 21st, 2016 Noon - 4:00 pm .  

Details and tickets are available online. 

Neighborhood Wineries-Wine Club for a Day 

April 30th, 2016  11:00 am - 4:00 pm  

We are joining several neighborhood wineries 

for a special wine club member event. 

Additional details and complimentary tickets 

are available on-line. 

Bill hand tying          

Sangiovese vines. 

® 

® 



ACORN WINE CLUB Members Discounts 

10% bottle—20% mix or match case 

ALEGRÍA CASE BUYERS CLUB Members 

Discounts  25% mix or match case 

 

SPRING 2015 CLUB SELECTIONS 

 

ACORN 
Club  
bottle 

ACORN   
Club  

bottle/case 

ALEGRÍA 
Club  

bottle/case 

2015 ROSATO* 
                          $24 $21.60 $19.20/230.40 $18.00/216.00 

2012 CABERNET 
         FRANC      $36 $32.40 $28.80/345.60 $27.00/324.00 

2012 SANGIOVESE 
                          $30 $27.00 $24.00/288.00 $22.50/270.00 

  2012 HERITAGE VINES™ 

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

2012 MEDLEY   $48 $43.20 $38.40/460.80 $36.00/432.00 

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 

2012 DOLCETTO 
                         $35 $31.50 $28.00/336.00 $26.25/315.00 

2013 AXIOM  
        SYRAH*     $36 $34.20 $28.80/345.60 $27.00/324.00 

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 

*New Release   **Club Only Pre-Release 

                   

 

Full technical notes are available for all of our wines on our website acornwinery.com. 

 

2012 Dolcetto 
 Alegría Vineyards 

A field blend of 92% Dolcetto                             
with 5% Barbera and 3% Freisa 

Tasting Notes: The sensuous Italianate nature of this 
varietal is prominent in our 2012 vintage. Aromas of 
dusty red fruit and baked cherry pie mingle with hints 
of blueberry and an earthy mineral essence. Juicy dark 
berries—blackberry, blueberry, and dark cherry—are 
edged with gentle tannins and mocha-laced oak.      
Medium bodied and bone dry, the wine offers delicious 
traces of eucalyptus, ripe plum, and coffee in the finish. 

Try pairing this expressive Dolcetto with shredded 
duck confit sliders, farfalle with creamy wild mushroom 
sauce, or a plate of hard aged cheeses like Piave 
Stravecchio, Parmigiano-Reggiano, or Gorgonzola. 

362 cases produced-13.8% alc 

® 

® 

® 

 

 

® 
New Release 

2013 Axiom Syrah 
Alegría Vineyards 

A field blend of 98% Syrah with 2% Viognier 

 Tasting Notes: Hints of smoky oak, creamy    
coffee, vanilla, and leather accentuate rich aromas   
of ripe blackberry and spicy plum. The entry reveals 
a wine with layers and depth―wild blackberry, fresh 
plum, and boysenberry are joined by mocha, toasty 
oak, and traces of blueberry, orange peel, and white 
pepper. The soft integrated tannins cradle the lush 
flavors and enhance each layer as the wine flows 
across the palate. 

This bold Syrah can hold up to the intense flavors of 
slow-roasted barbecue pork. Try spicing with pepper 
and cumin to bring out the fruitiness in the wine or try  
pairing with mushroom ragout with olives and peppers.  

452 cases produced-14.1% alc 

™ 
Pre-Release 

2013 Heritage Vines  Zinfandel 
Alegría Vineyards 

A field blend of 78% Zinfandel, 13% Alicante Bouschet,   
7% Petite Sirah. The remaining 2% includes Carignane, 

Trousseau, Sangiovese, Petit Bouschet, Negrette Plavac Mali, 
Syrah, Tannat, Muscat Noir, Peloursin, Cinsaut, Béclan, and Grenache 

Tasting Notes: Rich aromatics of juicy vine-ripened 
blackberries that merge with hints of fresh baking 
spices and subtle vanillin oak. Bright, youthful flavors 
of black raspberry and dark plum fill the palate from 
the smooth entry through the finish, with hints of dried 
strawberry, vanilla bean, and semisweet chocolate.  

Enjoy this delicious wine with grilled pork tenderloin 
served with fresh cherry chutney and wild rice pilaf, 
or cider-glazed root vegetables with cinnamon walnuts. 

548 cases produced-14.4% alc  

® 
Pre-Release 

2012 Acorn Hill 
 Alegría Vineyards 

 A field blend of 43% Syrah, 43% Sangiovese,     

11% Zinfandel with 3% Viognier, Alicante Bouschet, 

Petite Sirah, Mammolo, and Canaiolo 

Tasting Notes: Reminiscent of a super Tuscan  
with deep aromatics of dark red fruit and spicy oak 
with a hint of dusty tannins that lead into this full-
bodied, richly textured wine. The smooth entry 
quickly transforms into a spicy mouthfeel revealing 
layers of dark cherry, cranberry, and creamy mocha 
that linger on.  

Enjoy it with simple Italian fare like penne arrabbiata, 
or a more elegant meal of grilled peppered beef 
tenderloin with a morel mushroom red wine sauce. 

204 cases produced 14.4% alc 


