
 

ACORN WINE CLUB 

FALL 2015 SELECTIONS 

 

 

2011 ACORN HILL 

2012 CABERNET FRANC 

2012 MEDLEY 

2013 SANGIOVESE 

 

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 

Harvest 2015, our 26th, and our earliest ever, was  

fast and furious. Bill’s hands-on work in our Alegria 

Vineyards, and our 26-year commitment to sustainable 

farming, brought in flavorful grapes that are producing 

lovely, vintage-specific ACORN wines. 

Your Fall 2015 selections will delight you. The 2012 

Cabernet Franc and Medley are beautifully nuanced 

examples of an excellent vintage. The 2011 Acorn 

Hill is our club-only “Super Tuscan”. The 2013   

Sangiovese is an early preview of an evolving wine, 

with a special label celebrating the 20th vintage of this 

delicious wine, made from grapes Bill planted in 1991.  

2015 has been excellent year for ACORN winery. 

Growing recognition, highlighted by inclusion, on 

The Daily Meal’s America’s 101 Best Wineries and Top 

25 California Wineries lists, have increased the demand 

for our wines. We’re honored by your continuing 

support and friendship, and we’re delighted that new 

folks are discovering and enjoying our acclaimed 

field-blend wines. 

We hope ACORN wines will continue to fill you 

with alegría. 

 

Betsy & Bill 

Next ACORN Wine Club Shipment 

Spring 2016 

ACORN Holiday Open House  

November 28, 2015 noon-4pm 

 

UPCOMING EVENTS 

Winter Wineland 

January 16 & 17, 2016 11am-4pm  

For more event information,                      

visit the Wine Road website. 

Barrel Tasting 

March 3-6 & 11-13, 2016 11am-4pm  

For more event information,                      

visit the Wine Road website. 

Wine and Food Affair 

November 7 & 8, 2015 11am-4pm  

For  more event information, visit the            

Wine Road website: www.wineroad.com 



ACORN WINE CLUB Members Discounts 

10% bottle—20% mix or match case 

ALEGRÍA CASE BUYER’S CLUB Members 

Discounts  25% mix or match case 

 

FALL 2015 CLUB SELECTIONS 

2013 Sangiovese 
Alegría Vineyards 

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

 Tasting Notes: Intriguing aromas of deep red fruit 
are gently wrapped in layers of subtle baking spices 
and hints of white pepper. The mellow entry reveals 
buoyant yet balanced acidity and a spicy texture. 
Creamy mocha and hints of orange peel and a 
mineral essence weave through rich dark cherry, 
cranberry, and pomegranate flavors. Nuanced oak, 
supple tannins and spices accent the wine while   
providing its integrated structure.  

Sangiovese is an ideal wine for pairing. Try it with an 
heirloom tomato and arugula pizza, chicken cacciatore 
served over polenta, or a savory eggplant lasagna. 

 Spring ‘16 release-452 cases produced-14.1% alc 

 

ACORN 
Club  
bottle 

ACORN   
Club  

bottle/case 

ALEGRÍA 
Club  

bottle/case 

2014 ROSATO 
                        $24 $21.60 $19.20/230.40 $18.00/216.00 

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

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

2012 AXIOM  
         SYRAH     $35 $31.50 $28.00/336.00 $26.25/315.00 

  2012 HERITAGE VINES™ 

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

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 

2011 ACORN  
         HILL  **  $48 $43.20 $38.40/460.80  $36.00/432.00 

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

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

2013 SANGIOVESE 
                        $30 $27.00 $24.00/288.00 $22.50/270.00 

*New Release   **Club Only 

                   

 

2012 Cabernet Franc 
 Alegría Vineyards 

   A field blend of 95% Cabernet Franc,                 
2% Merlot, 2% Petit Verdot, and  

1% Cabernet Sauvignon, Malbec, and Tannat. 

Tasting Notes:  Rich spicy aromatics of forest floor 
mingle with black cherry and a brambly dark berry 
essence. The smooth entry reveals a ripe cherry and 
cranberry core laced with subtle cedar notes. Traces 
of pomegranate and orange zest appear as the finish 
lingers. Integrated tannins and oak gently frame the 
palate, adding depth and structure. 

Enjoy this approachable Cabernet Franc with a beef  
tenderloin wrapped with sage and prosciutto or with 
vegetarian moussaka. 

Fall ‘15 release-437 cases produced 13% alc 

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

® 

® 2011 Acorn Hill 
 Alegría Vineyards 

 A field blend of 49% Syrah, 49% Sangiovese,     

1% Viognier, 0.5% Mammolo, and 0.5% Canaiolo 

Tasting Notes: This “Super Tuscan” has concentrated 
aromatics of spicy vine-ripened blackberry sprinkled 
with freshly ground black pepper. A core of soft 
dark cherry and blackberry is laced with delicious 
mocha and hints of leather, apricot, and white floral. 
Spicy pepper notes appear mid-palate, with chocolate, 
creamy coffee and toasted oak joining at the finish 
to linger with the opulent flavors. 

Try this lovely wine with braised lamb with kale and 
white beans, or grilled portobellos served with a quinoa 
pilaf. Decant before serving.  

Fall ‘15 release-135 cases produced 12.7% alc 

2012 Medley 
Alegría Vineyards 

A vineyard blend of 35% Syrah, 35% Zinfandel,    
5% Cinsaut, 4% Sangiovese, 4% Muscats,                 

3% Viognier, 3% Dolcetto, 3% Alicante Bouschet, 
3% Petite Sirah, and 5% other varieties. 

Tasting Notes: Rich aromas of vanillin oak weave 
through layers of plum and dark berries mixed with 
baking spices. An almost velvety mouthfeel is gently 
punctuated by warm spices. The flavors encompass 
a blend of dried cherry, ripe plum, and blackberry 
laced with tones of leather, mocha, and a hint of 
strawberry as they linger on the palate. 

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. 

 Fall ‘15 release-324 cases produced-14.3% alc  

® 

® 

® 


