Happy Summer!
It’s that wonderful time of the year again. Summer is here, which
means the long days and warm summer nights are going to be filled
with friends and family, and as always, our favorite glasses of wine.
Our 2017 Summer Shipment promises to have a few of your
favorites, which can be paired with many of your best-loved summer
recipes, or saved in your cellar for the future. We selected these
three wines with some of our own summer traditions in mind, and
hope you enjoy them as much as we do.
Now, before summer is in full swing, we’d like to take a moment to
thank you for your continued support of Martin Ranch Winery. To
show our gratitude for your continued patronage, we’d love for you
to join us for our Harvest Celebration as an extended member of our
Martin Ranch Family.
Take a look at some of the details below, and be on the lookout for more information via email. As always,
you can stay up to date with all things Martin Ranch Winery on Facebook, including this year's Harvest Meal
and fabulous Dessert Competition. W
 e’re very excited about this year’s celebration, and hope you will join us
at our table as we toast the 2017 Harvest.
Cheers,

Thérèse and Dan Martin,
and the rest of your Martin Ranch Winery family

2017 Summer Wine Club Shipment
Thérèse Vineyards 2014 Syrah Santa Clara Valley / Dos Niñas Vineyard
This wine exhibits classic Syrah characteristics, with a bouquet of blackcurrant and a hint of
anise. The palate shows pepper, cinnamon, and truffle, with a finish kissed by tannins and
clove and was aged 28 months in 50% new and 50% neutral French and American oak. This
wine is rich and full-bodied, earthy, smoky, luscious and fruity and pairs nicely with lamb or
pork. Enjoy now and for the next several years.
349 case production
$29

Thérèse Vineyards 2014 Pinot Noir Santa Cruz Mountains / Lester Family Vineyards
From the Pacific slopes of the Santa Cruz Mountains, Lester Family Vineyards produces
stellar quality Pinot Noir grapes. This wine's glowing garnet color shows-off a real gem. Its
bright raspberry spice up front moves into a silky vanilla middle palate with a seductive,
lingering oak tannin finish. This wine has great aging potential, and best paired with
barbecued salmon.
172 case production
$47

Thérèse Vineyards 2013 Cabernet Franc Santa Clara Valley / Dos Niñas Vineyard
Our Cabernet Franc showcases raspberry right up front with just a hint of violet.
Transitioning into mid-palate, you'll discover just a tease of truffle, finishing with a lingering
light kiss of oak. Aged in new and neutral french oak, this wine can be enjoyed now, but will
also lay down nicely for a number of years. We recommend opening a bottle now, and then
re-visiting the wine again in another 6 months. This will allow the aging process to continue
to develop the wine, adding even more complexity. Enjoy alongside braised short ribs
or your favorite summer recipe.
150 case production
$35

Wine Club Events at the Winery
July 14th.............................Friday Pizza Night 5:00 - 8:30 pm
July 15th & 16th………………..Art in the Garden (wine tasting with art exhibit in our organic garden)
August 12th........................Harvest Celebration Feast at the Ranch 1:00 - 6:00 pm
Join Us Around Your Town
July 8th & 9th......................Los Altos Arts and Wine Festival
September 15th……………...Chaminade Spa and Resort, Farm to Table Dinner

