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SPRING 2014 SELECTIONS 

 

 

2011 DOLCETTO 

2011 SANGIOVESE 

2010 CABERNET FRANC 

2010 MEDLEY 

 

NOTES FROM THE NACHBAURS… 

Acorn Winery Spring Release Party 
May 3, 2014 noon - 4pm  

$15 Club Members (limit 2) 
$25 Non Member Guests  

ACORN Wine Club Fall Shipment 
and Release Party 

October 2014 

 

WHAT'S NEW 

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  

Starting with our 2011 wines, we updated our 
packaging by eliminating the foil/capsule 
from our bottles. We like the clean look, and 
it’s more sustainable, since polylaminated  
capsules are not recyclable. It’s one less thing 
between you and your wine. 

There’s an acorn on the end of  
the cork to help you find your  
ACORN wines on your wine rack. 

This spring we’re delighted to be sharing four of 
our most popular wines with you. 

Your Spring 2014 selections are: 2011 Dolcetto, 
our 17th vintage, of this delicious dry wine; 2011 
Sangiovese, the 18th vintage of this versatile, 
well-respected wine; 2010 Cabernet Franc, our 
7th vintage of this acclaimed wine; and 2010 
Medley, the 11th vintage of “Bill’s Bodacious 
Blend”. We know they will bring you alegría! 

Heading into our 25th vintage, our commitment 
to the sustainable farming practices that produce 
the extraordinary wines of ACORN (and the 
wines of our grape customers who put Alegría 
Vineyard on their labels) is unwavering.  
Weather related challenges will require even 
more diligence in our vineyard practices this 
year, to ensure a  balanced flavorful crop and 
the delicious field blend wines we’re known for. 

Thank you for your continuing support and 
friendship. 

 

Betsy & Bill 

 

UPCOMING EVENTS 



ACORN WINE CLUB Members Discounts 

10% bottle—20% mix or match case 

ALEGRÍA CASE BUYERS’ CLUB Members 

Discounts  25% mix or match case 

 

SPRING CLUB SELECTIONS 

2011 Sangiovese 
 Alegría Vineyards 

A single vineyard field blend of 98% Sangiovese 
with 1% Canaiolo and 1% Mammolo. 

Tasting Notes: Inviting, gentle aromas of spicy 
plum and dried rose petals mingle with enticing 
vanillin oak and earth notes. A rich, smooth entry 
flows into bright acidity that frames the wine. Ripe 
plum, cherry, pomegranate, and rhubarb fuse with 
plush mocha, vanilla, and toasty oak. The combination 
of flavors makes this wine ideal for pairing with 
almost any meal or occasion.  

Enjoy this versatile, easy drinking Sangiovese with 
both everyday fare and special meals. It pairs well 
with salmon, spaghetti Bolognese, wild mushroom 
lasagna, and sausage pizza.     

                                               (387 cases produced) 

2010 Cabernet Franc  
Alegría Vineyards 

A single vineyard field blend of                            
96% Cabernet Franc with 2% Merlot,                     

and 2% Petit Verdot. 

Tasting Notes: Rich aromatics of inviting berry and 
sweet cedar mingle with hints of mocha and vanillin 
oak. The complex palate of flavors offers ripe cassis 
and spicy mixed berries layered with subtle forest 
floor, chocolate notes, and a touch of orange essence 
in the finish. Well integrated with a solid structure, 
this wine showcases the elegant side of Cabernet 
Franc. 

Pair with pork tenderloin stuffed with mushrooms 
and spinach, a hearty vegetable stew, or a deliciously 
rich piece of chocolate cake at the end of the meal. 

(492 cases produced) 

 

ACORN 
Club  
bottle 

ACORN   
Club  

bottle/case 

ALEGRÍA 
Club  

bottle/case 

2012 
ROSATO          $22 $19.80 $17.60/198.00 $16.50/211.20 

2010 AXIOM 
SYRAH             $34 $30.60 $27.20/326.40 $25.50/306.00 

2011  
ZINFANDEL   $42 $37.80 $33.60/403.20 $31.50/378.00 

ADDITIONAL WINE SELECTIONS 

To place an order: call: 707/433-6440 

 email: nachbaur@acornwinery.com  

or online: www.acornwinery.com 

2011 Dolcetto 
 Alegría Vineyards 

A single vineyard field blend of 96% Dolcetto,      
2% Barbera and 2% Freisa. 

Tasting Notes: Inviting aromatics of vine-ripened 
blackberry and mocha are laced with hints of 
blueberry, strawberry, eucalyptus, and earthy spicy 
notes The velvety entry and round mouthfeel reveal 
a mix of dark berries, plum, and cherry that gently 
fill the palate. Subtle baking spices join the flavors 
near the finish, adding brightness and interest as the 
wine lingers on. 

Enjoy this sophisticated gem with roast duck in     
a cherry rosemary sauce, pork medallions with  
onion marmalade or eggplant, tomato and smoked 
mozzarella tart.  

(234 cases produced)  
 

 

ACORN 
Club  
bottle 

ACORN  
Club 

bottle/case 

ALEGRÍA  
Club 

bottle/case 

2011 DOLCETTO*                       
                       $33 $29.70 $26.40/316.80 $24.75/297.00 

2011 SANGIOVESE 
                       $30 $27.00  $24.00/288.00 $22.50/270.00 

2010 CABERNET               
FRANC            $32 $28.80 $25.60/307.20  $24.00/288.00 

2010  
MEDLEY         $42 $37.80 $33.60/403.20 $31.50/378.00 

2010 Medley 

 Alegría Vineyards 

 90 POINTS  WINE ENTHUSIAST 
 GOLD MEDAL AMERICAN FINE WINE COMPETITION 

 A vineyard blend of 44% Syrah, 26% Cabernet 
Franc, 6% Cinsaut, 3% Zinfandel, 3% Sangiovese, 
3% Dolcetto, 1% Muscats, and 14% other varieties. 

Tasting Notes: The bright, spicy entry quickly flows 
into a luscious texture revealing layers of flavors 
that linger on the palate. Blueberry, blackberry, 
cherry, and mocha dominate, while hints of wild 
strawberry, coffee, and molasses also peek through.  

Balanced and multidimensional, this harmonious 
blend offers a unique combination of varietals that 
impart an array of delicious flavors. Pairing this wine 
is easy—try it with smoked chicken and mushroom 
ragout over fusilli, eggplant and zucchini gratin, or 
a grilled New York steak.        (313 cases produced)  

*New Release    


