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G R E ET I N G S  F R OM  S O N OMA

Here at Sebastiani we have completed our 116th 
harvest season. �is has been a trying year on multiple 
fronts, and this harvest season was no exception. �is 
was a very warm growing season, particularly in July 
and August, which led to early ripening and an early 
start to harvest. �en came wild�res in August, 
September and October that ravaged areas of Napa and 
Sonoma County (as well as many other areas of 
California). We are extremely fortunate that our area of 
Sonoma was unscathed and we were able to harvest a 
large majority of our crop, though are hearts are very 
heavy for those whose homes and businesses were 
damaged. Our deepest gratitude goes to the brave �rst 
responders who worked tirelessly to keep our 
communities safe. 

Now that all of our fruit has been harvested, our team is busy prepping the cellar for the long awaited 
winter season, �ngers crossed for lots of rain! We are pressing the red wines o� the skins and moving 
them into barrel for up to 22 months of aging. Most of our white wines will remain in their stainless 
steel tanks until it’s time to bottle, aside from our Chardonnay that will undergo the secondary 
malolactic fermentation in barrel.  

�is wine shipment includes an excellent selection of wines to enjoy this fall and winter. Enjoy the 
lively 2019 Pinot Grigio with semi soft cheeses, seafood or poultry with a cream sauce. Next up is our 
hearty 2018 Zinfandel from Dry Creek Valley, this wine makes a great pairing to any barbequed or 
curry dish.

�e last two wines are big, bold reds that make great accompaniments to big holiday meals. �e 
2018 Alexander Valley Malbec is dark and rich, with plump dark fruit �avors and hints of mocha 
and tobacco. Lastly, our 2017 Old Vine Cabernet Sauvignon is one of my all-time favorites and is 
sourced primarily from our historic Cherryblock Vineyard. Enjoy either of these now with hearty 
dishes or stews, or hold on to them for several years for greater complexity.

Cheers and stay safe,

David Nakaji, Winemaker 
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SKU: #SV1120

Enjoy 30% savings on re-orders of current club wines. Order 12 or more bottles of any of the current 
club wines and receive $10 ground shipping (not valid to HI or AK). To order, please visit 
www.sebastiani.com, or contact us at 866-485-6622 or wineclub@sebastiani.com

O�er expires December 21, 2020

2019 PINOT GRIGIO, SONOMA VALLEY
Our 2019 Pinot Grigio hails from the Sonoma Mountain area within Sonoma Valley. A 
pale yellow color in the glass, this wine opens with fresh notes of white peach, melon and 
citrus blossom. �e palate o�ers bright acidity and crisp �avors of nectarine, lemon zest 
and green apple. �e �nish is clean with lingering citrus notes and a subtle minerality.

Composition:  100% Pinot Grigio
Cooperage: 100% Stainless Steel

Price:  Retail $26.00  |  Club: $19.50  |  Reorder: $18.20

2018 MALBEC, ALEXANDER VALLEY
Our 2018 Malbec is a striking and nearly opaque deep berry color.  Aromas of berries, 
pomegranate, cocoa and tobacco carry onto the medium bodied palate. Additional 
notes of plump dark fruits, mocha and leather linger on the �nish. �ough in its 
prime now, this wine will continue to develop complexity for at least �ve years. 

Composition:  94% Malbec, 6% Merlot
Cooperage: 14 months in 100% new Hungarian oak

Price:  Retail $35.00  |  Club: $26.25  |  Reorder: $24.50

2018 ZINFANDEL, DRY CREEK VALLEY
Our 2018 Dry Creek Valley Zinfandel is a bold and hearty wine. On the nose, notes 
of dark plum and blackberry jam are prominent with undertones of black pepper and 
toasted oak. �e palate is full �avored with well coated tannins and �avors of ripe �g, 
cassis and a nice backbone of vanilla and clove. While approachable now, this wine 
will age nicely for three to �ve years.

Composition:  100% Zinfandel
Cooperage: 20 months in 55% new French and American oak  

Price: Retail: $36.00  |  Club: $27.00  |  Reorder: $25.20

2017 OLD VINE CABERNET SAUVIGNON, SONOMA COUNTY
Our 2017 Cabernet Sauvignon is dark ruby red in color. A bouquet of black currant 
and dark cherry are complemented by notes of tobacco leaf and espresso. �e palate is 
a beautiful compilation of black cherry interlaced with graphite and bergamot tea. 
Soft tannins and a moderate acidity lead to a lengthy �nish of dried herbs de Provence 
and cola berry.

Composition:  79% Cabernet Sauvignon, 21% Malbec
Cooperage: 14 months in 1 year old French oak

Price: Retail: $60.00  |  Club: $45.00  |  Reorder: $42.00


