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Ship Date
VINEYARDS & WINERY VINEYARDS & WINERY Q Ship to: 0 Home U Business
Bill to: (please use a business address when possible)
/MNMountain Grown Fine Wines ~ Estate Grown and Produced
PDre-Release N Name
2008 Chardonnay Excellent as a food companion or aperitif. Golden color. Smooth and well-balanced.
Aromas of peaches. Rich, silky mouthfeel. Fermented and aged sur lie in a mix of oak and stainless steel Billing Address: # & Strect Address: # & Street
barrels, then blended to achieve complex flavors of lightly oaked and unoaked. This vintage is more crisp & '
fruity with citrus flavors than the ‘06 Chard. Harvest 9/17/08 @23.8 Brix. Alc. 15% by Vol. i e City, State & Zip
225 cases produced. $12 City, State & Zip
C urzent Releases: available at the nineny, local stores, restavceants & by order Email Telephone
2006 Chardonnay Excellent as a food companion or aperitif. Golden color. Smooth and well-balanced. Q Pick up at the winery i
Aromas of pear. Flavors of pineapple & mango. Rich mouthfeel with a buttery finish. Fermented and aged Signature / I am 21 years of age or older
sur lie in a mix of oak and stainless steel barrels to achieve more complex flavors. This vintage is a blend Standard Discounts Vintage/Varietal ~ Per Bottle ~ Qty ~ Item Total
of 60% unoaked and 40% lightly oaked. Harvest 10/5/06 @23 Brix. Alc. 14.5% by Vol. 442 cases produced. 6-11 bottles 5% | Pre-Release
Bronze Medal, 2008 SF Chronicle Wine Competition. $12 Full case (12b) 10% | ‘08 Chardonnay $12
2006 Zinfandel Deep ruby color. Great legs! Beguiling aromas of black pepper & dark berry fruit. 5 cases 15% %’g"éi’:r(ﬁeéﬁ‘;se $12
Flavors of berries & cherries w/ hints of chocolate & black pepper. Smooth tannins. Long, lingering finish. Wine Club Discounts <06 Zinfandel Y $13
Harvest: 10/20,21,25&27 @ 23.5 Brix. Aged for 21 months in oak barrels. Alc. 15.5% by Vol. 1-5 bottles 10% | <06 Merlot $14
595 cases produced. Bronze medal CA State Fair 2009 $13 6-11 bottles 15% | <06 Cabernet Sauvignon $14
0,
2006 Merlot Rich, deep color. Aromas of chocolate and violets. Flavors of boysenberries and cherries with lssucléscez;se 5(5)02 Library ~ Reserve
a hint of olives. A lingering fruit finish. Smooth tannins. This is a versatile wine, complementing a wide variety Mixed Case ‘05 Zinfandel $14
of foods. A Bordeaux blend of 90% merlot and 10% Cabernet Sauvignon. Harvest 10/18/06 @ 22.8 Brix. We will gladly assemble g@zﬁlefﬁ%‘zel 2112
Aged in oak barrels for 24 months. Alc.13.5% by Vol. 186 cases produced. $14 a mixed case @ discount | *05 Cabernet Sauvignon $16
2006 Cabernet Sauvignon Deep rich garnet color. Aromas of dark chocolate and olives. Flavors of prices. Merchandise
earth, ripe olives with a hint of dill. Well integrated tannins. Long, supple finish. Classic Bordeaux blend:
92% Cabernet Sauvignon, 7% Merlot & 1% Cabernet Franc. Harvest 11/01/06 @22.6 Brix. Aged for 26 Wine Subtotal
months in oak barrels. Alc. 13% by Vol. 381 cases produced. $14 Wine Discount
ﬁzé'mm{ ~‘Reserve: available at the winery, select restawrants & by order Shipping Charges ~ UPS Merchandise Subtotal ____
. " . L 2 bottles 3-4 b Gpack cs/12 | Merchandise Discount
2005 Zinfandel Deep ruby color. Inviting aromas of cherries and plums. Flavors of blackberries, ripe -
) : . e CA, ID, NV, OR & WA $11 $13  $15  $21 | Subtotal
plums & chocolate with black pepper. Smooth mouthfeel. Well integrated tannins. Long, deep fruit finish. o 0
Harvest 10/18 @24.5 Brix. Aged for 24 months in oak barrels. Alc. 15.5% by Vol. 383 cases produced. $14 €O & NM $13 816 818 $25 (CA Ti?x 8.375%.)
2 brix- A8 P D% DY NOL - P ' IA,IL, MN, MO, WI & TX ~ $15  $19 $21  $33 | Shipping

2004 Zinfandel Deep ruby color. Nose of cherries and dark berry fruit. Smooth mouthfeel. Cherry and OH, FL & NH $18  $23  $27  $39 | Total

dark berry fruit flavors with a hint of chocolate and black pepper. Well integrated tannins. Long, deep fruit

finish. Harvest 10/12 & 22. Aged for 21 months in oak barrels. Alc. 15.5% by Vol. 587 cases produced. PAYMENT

Gold Medal, EI Dorado County Fair. $15 Q Check: payable to: Double Oak Vineyards & Winery

NV Merlot Rich, deep color. Nose of plums. Flavors of stone fruit, plums a.nd cherries with a fruit and spice finish. Q VISA or MasterCard.

Smooth but not flabby. Well balanced with good tannic and acid structure. A blend of 45% 2004 and 50% 2005

Merlot and 5% 2005 Cabernet Sauvignon. Harvest 10/25/05 @ 22 Brix & 9/15/04 @22 Brix. Card Number SecCode Expiration Date
Aged in oak barrels for 13 months & 19 months. Alc.13.4% by Vol. 182 cases produced $16

2005 Cabernet Sauvignon Deep rich garnet color. Aromas of black olives & black currants. Flavors of Signature / Credit Card

black olives and currants with a hint of tobacco and violets. Approachable tannins. Classic Bordeaux blend: Name on card

94% Cabernet Sauvignon, 5% Merlot, 1% Cabernet Franc. Harvest 11/15/05 @ 22.5 Brix. Aged for 24 Special Note
months in oak barrels. Alc. 12.7% by Vol. Only 87 cases produced. $16
14510 Blind Shady Rd., Nevada City, Ca 95959 14510 IBlind Shady Rd., Nevada City, Ca 95959

www.doubleoakwinery.com  email <info(@doubleoakwinery.com>

wiww.doubleoakwinery.com  email <info(@doubleoakwinery.com>
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