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Available for purchase $28 per bottle.IRON GRIZ
A M E R I C A N  B I S T R O

ROMBAUER 
SAUVIGNON BLANC 

Paired with Chargrilled Oyster with Shallot Mignonette.

THE ROMBAUER FAMILY Inspired by the wine movement of the 1970s in Napa Valley, Koerner and 
Joan Rombauer entered the wine business in 1976, then launched Rombauer Vineyards in 1980. As stewards 
of the land, the Rombauers have strived to produce the best wine an appellation, terroir and climate will 
achieve. The second and third generations are dedicated to continuing Koerner and Joan’s vision.

3522 Silverado Trail North   |   St. Helena, CA 94574   |   800.622.2206   |   rombauer.com

Introduced with the 2014 vintage, our Napa Valley Sauvignon Blanc marks an 
exciting milestone for Rombauer Vineyards — the first new varietal introduced 
in more than 20 years and only the second white wine in our 38-year history.

VINEYARDS
The fruit for this wine comes from four 
carefully selected sites in Napa Valley 
offering lots of sunshine yet moderate 
temperatures — ideal conditions for growing 
Sauvignon Blanc.

WINEGROWING
A wet winter with moderate rainfall, a 
mild spring and a warm summer created 
the ideal growing season. Very warm 
weather at the beginning of harvest 
accelerated the need to pick Sauvignon 
Blanc and Chardonnay in early September.  
Sustainable farming practices throughout 
the growing season were tailored to 
each block with the assistance of aerial 
photos produced using NDVI (Normalized 
Difference Vegetation Index) technology. The 
fruit was hand-picked at dawn and sorted in 
the vineyard.

WINEMAKING
The grapes were gently whole-cluster 
pressed while the fruit was still cool. Ninety 
percent of the juice was fermented in 
stainless steel tanks. The remaining juice was 
fermented in neutral French oak barrels to 

impart weight and texture to the wine. The 
barrel-fermented portion was blended back 
to tank after three months in barrel. The 
wine was bottled under Stelvin aluminum 
closure — another Rombauer first — to 
preserve the freshness and vibrancy so 
appealing in this Sauvignon Blanc.

TASTING NOTES
This wine is brilliant pale yellow with a bright 
green hue. It exudes aromas of keylime, 
mango, papaya and white nectarine with 
a hint of fresh-cut grass. The palate is fresh 
and enticing, as grapefruit, pineapple 
and passion fruit intertwine with Meyer 
lemon and lime, making the mouth water. 
Balanced yet lively acidity lingers on the 
palate inviting another taste. Boxwood on 
the finish gives the wine length and vibrant 
freshness.

FOOD PAIRINGS
Our favorite Joy of Cooking® pairings* for 
this wine include Oysters on the Half-Shell 
with Mignonette Sauce (Pg. 568), Black Cod 
in Sake-Miso Marinade and Rolled Sushi 
(Pg. 359).

2017 Napa Valley 

SAUVIGNON BLANC

RELEASE DATE April 2018

APPELLATION Napa Valley

VARIETAL 100% Sauvignon Blanc 
COMPOSITION 

HARVESTED Aug. 15-Sept. 5, 2017

AVERAGE BRIX 23.1  
AT HARVEST 

COOPERAGE  Stainless steel tanks (90%) 
and neutral French oak  
barrels (10%)

ALCOHOL 14.4%

*Recipes for pairings with a noted page number can be found in the 75th anniversary edition  
of the Joy of Cooking. Recipes not appearing in the book can be found at www.JoyofCooking.com.

Available for purchase $28 per bottle.



Vintage: We enjoyed a wonderful vintage from 
start to finish in 2012. A gentle spring allowed for 
textbook flowering and fruit set, followed by a long 
procession of warm, sunny days with no nasty heat 
spikes. Thanks to the excellent weather, the longer-
than-average growing season produced perfectly 
balanced and ripe grapes.
Vineyard: Our Chardonnay thrives in our 
American Canyon and Carneros vineyards in 
the southern tip of Napa Valley, near San Pablo 
Bay, which spills into the San Francisco Bay. The 
cool maritime breezes and morning fog allow the 
grapes to slowly ripen to develop complex flavors 
while maintaining a pleasing natural acidity that 
is impossible to achieve in warmer areas. We farm 
all of our vineyards naturally, without artificial 
pesticides or herbicides, and they are certified 
organic.
the Wine: Miljenko “Mike” Grgich has been 
called “The King of Chardonnay” since the 
winery began in 1977, and you can taste why in 
this classically-styled wine. We did not allow the 
Chardonnay to undergo malolactic fermentation, 
preserving its natural acidity. The wine displays 
crisp Fuji apple, honeydew melon and a hint of 
cashew nut aromas and flavors. Enjoy with fresh 
seafood, roasted chicken, grilled pork, and creamy 
cheeses. 

2012 CHARDONNAY
EstatE Grown • napa VallEy

Winemaker’s notes

Alcohol .............13.5% by volume
Fermentation ...indigenous yeast
Harvest date ....Sept. 4 - 28, 2012
Sugar ................22.8˚ Brix (average)
Bottling date ....August 2013
Release date .....December 2014
Total acid  ........7.1 g/L 
pH  ....................3.32
Time in oak......Fermented and aged
 10 months
Type of oak ......French oak:
 60% neutral barrels  
 40% new barrels
Production .......30,832 cases (12/750 ml.)
Blend  ...............100% Chardonnay

GRGICH HILLS ESTATE
Na pa Va lley

GRGICH HILLS 
CHARDONNAY  

Paired with Peach and Mint Bruschetta.

Available for purchase $40 per bottle.
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Region Rheingau 
Category Red 
Variety Pinot Noir 
Taste dry 
Vinification Barrique 

61°FServing temp. 57-
Content  
(in liter)  0.75
Ageing potential 2023 

contains sulfites Allergens 
Residual Sugar
Acidity  
Alc. by vol. 

4.1 g/l
5.3 g/l
13.5 %

UPC: 0-89419-03613-8 
SCC: 100-89419-03613-5 
AK-Item-No.: 755 133 13 
A.P. No.: 22 016 011 15 

Serving Suggestions  
Braised hip of beef, grilled antipasti and fish

Tasting Notes 
The Pinot Noir presents itself in a ruby red colour. It reveals flavors of red 
wild berries and sweet cherry fruits. It is spicy and full of minerals with such a 
pleasant appearance of coolness, very precise, fine and elegant, with 
extraordinary balance. This wine shows perfectly how we live and love Pinot 
Noir! 

Vineyard 
The grapes for this wine come from steep slopes in Lorch, Assmannshausen and 
Rüdesheim. The soil is dominated by slate and quartzite.  

Vinification 
Our grapes are hand-picked and go through another selection process afterwards. 
Each parcel is vinified separately. Shortly before bottling we assemble the 
cuvée. The 2013 vintage was aged in barriques in our double-storied cellar from 
1792.   

The Estate 
When August Kesseler took over his parents' establishment founded in 1924, he 
was only 19-years-old. Back then, mainly bulk wine was produced and the area 
covered was not larger than 6.18 acres. Under August Kesseler’s guidance the 
estate has become one of the flagship ones of the Rheingau area. Down to the 
present day it has also acquired a high international reputation. Today the 
vineyard estate contains 55.6 acres in some of the best Rheingau sites 
like:Assmannshäuser Höllenberg, Rüdesheimer Berg Schlossberg, Rüdesheimer 
Bischofsberg, Rüdesheimer Berg Roseneck and Lorcher Schlossberg. We produce 
60 % Riesling and 40 % Pinot Noir. We are a member of the VDP and the German 
Barrique-Forum.  Max Himstedt is the estate’s most experienced and ambitious 
winemaker who pushes forward the production of word class wines. For the past 
couple of years, August Kesseler, and particularly Max Himstedt, have been joined 
by another ambitious and young oenologist, Simon Batarseh. With August and 
Max and the rest of the team, Simon will lead the estate into the future. Thus, the 
course is set to keep producing quality wines at the highest stage. 

2013  
PINOT NOIR  
SPÄTBURGUNDER QUALITÄTSWEIN DRY VDP.GUTSWEIN  

AUGUST KESSELER 
PINOT NOIR

Paired with Roasted Lamb Chop with Spicy Chimichurri.

Available for purchase $24 per bottle.
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2018 Grenache, Mendocino

Winemaker:
Appellation:

Harvest Date(s):
Bottling Date:

Alcohol:
Barrels/Aging:

Sarah Vandendriessche
Mendocino
10/16
8/22/19
14.1%
6% New French Oak,
94% Neutral French Oak

TASTING NOTES
Slightly darker in color than the 2017, this 
grenache delivers exotic and alluring aromas of 
fresh raspberries and orange peel. The wine is 
lively and light on the palate, with an acidity that 
refreshes and supports the fruit flavors from the 
front to the back. Black cherry, strawberry, and a 
subtle zestiness linger on the finish. Serve slightly
chilled on a warm summer evening or pair with 
your favorite fall dishes.

VINEYARDS
We source our grenache from two vineyards, 
separated from each other by only a few miles. 
Both sites enjoyed a measured, uneventful growing 
season and were harvested within days of each 
other. We worked closely with the growers to
regulate crop size, allowing each vine to carry only 
as many clusters as could perfectly ripen.

WINEMAKING
The grapes were de-stemmed and moved to a 
combination of neutral oak and stainless steel 
fermenters. We employed a 15 day low temperature  
fermentation in order to extract as much of the 
bright fruit flavors and aromatics as possible. The 
wine from both vineyard sites was kept separate 
until the final wine was blended and returned to 
barrels for two months prior to bottling.

ELIZABETH SPENCER 
GRANACHE

Paired with Fire-Roasted Baba Ghanoush with Pita.

Available for purchase $31 per bottle.


