
2nd Annual Premier Crew

Pinot Preview & Salmon Barbeque
Saturday June 28th - Noon ~ 3pm

As well as our (soon-to-be) legendary 

Long Putt Competition

Join fellow members of  Premier Crew for a festive afternoon at 
our hilltop Winery.  This will be your first opportunity to sample 
our wines from the eagerly anticipated 2006 vintage.  In addition, 
you’ll again get to test your skills on our 60 foot putting green.  

This year’s long putt champion will receive a two night stay at the 
luxurious Tranquillo resort (see below) which sits high on Black 
Mountain just minutes from our Winery. Putters will be provided 
but feel free to bring your own if  you would like.  The seasonal 
menu will feature Pinot’s perfect compliment…wild Salmon.

This special afternoon will feature the following 
2006 Pinot Noirs…

2006 Pinot Noir – Russian River Valley
2006 Pinot Noir – Bien Nacido Vineyard
2006 Pinot Noir – Hallberg Vineyard
2006 Pinot Noir – Rochioli Vineyard

2007 Pinot Noir – Hallberg Vineyard
(Barrel Sample – this year’s lot)

Complimentary; Members only please
10701 Westside Road, Healdsburg CA
RSVP to 866.277.9463 – PremierCrew@GaryFarrellWines.com

Premier Crew Concierge Services

We are always working to provide our members the highest level 
of  service, which includes referrals and recommendations for local 
restaurants, accommodations and activities during your visit to the 
Russian River Valley.

Featured Property

Tranquillo: A Mountaintop Resort Style Home 
with Pool and Spa.

This remarkable Mediterranean style estate is nestled high on 
Black Mountain with panoramic views of  both valleys and distant 
mountain ranges.  It is just minutes from our Winery providing 
you a perfect compliment to your next Gary Farrell experience.

2005 Chardonnay
Westside Farms , Russian River Valley

vineyards
Growers Pam and Ron Kaiser produce premium quality Pinot Noir 
and Chardonnay on their 40 acre vineyard on Westside Road along 
the banks of  the Russian River. Westside Farms is a classic expression 
of  Russian River Valley Chardonnay, with soft green apple, apricot 
and citrus flavors.  The vineyard enjoys cool evenings, and its soils 
consist of  deep, river-deposited sandy loam which yields elegant, 
intense fruit.

winemaking notes
The grapes were hand picked at 23.7 degrees brix of  sugar in 
the cool morning hours. The fruit was then hand sorted and 
whole-cluster pressed. The solids in the juice were allowed to 
settle overnight before the “clean” juice was transferred to a 
combination of  new, 1 year old and 2 year old French oak 
barrels. This wine was entirely barrel fermented with select 
yeast strains used to preserve its aromatics and fresh character. 
As with all of  our Chardonnays, this wine was sur-lie aged 
for 10 months and hand stirred weekly to add richness and 
complexity. Malolactic fermentation was encouraged in 100% 
of  the barrels. This is a generous wine of  great balance and 
fruit expression.

tasting notes
This 2005 Westside Farms Chardonnay exhibits delicate aromas of  apple blossom, fresh 
apricots, citrus, and a nuance of  toasty oak perfume on the nose. The fruit character 
deepens in the mouth, creating continuity between the nose and the palate. The structure 
holds firm with ample acidity, yet retains richness and suppleness. Its crisp structure and 
fresh finish make it a tremendous accompaniment to a wide variety of  foods.  Try with 
grilled, herb marinated sea bass on a bed of  white beans.

Technical Notes Winemaker: Susan Reed Appellation: Russian River Valley Varietal: 100% 
Chardonnay Harvested: October 8 and 11, 2005 Bottled: June 7, 2006 Cases Produced: 659 
Alcohol: 14.1% 3.43 pH, 6.75 g/L TA 

2006 Pinot Noir 
Starr Ridge Vineyard, Russian River Valley

vineyards
The 24 acre Starr Ridge Vineyard has an easterly orientation and 
is located in the cool, breezy hills just east of  the Russian River 
and southwest of  the town of  Windsor. After careful research, four 
clones of  Pinot Noir were selected for planting: Pommard clone 
4, Dijon clone 114, Dijon clone 115 and Dijon clone 777.  The 
vines were planted to a high density on low-vigor rootstock 
ideally suited to the site’s soil type.

winemaking notes
The 2006 growing season had unusual weather patterns.  
It was a cool, wet spring, which resulted in vigorous vine 
growth and extra canopy management.  This was followed 
by generally cool weather throughout most of  the growing 
season, except for a July heat wave.  Harvest was later than 
normal. The Pinot Noir yields were above average, with 
the fruit showing great flavor and structure.  The fall sun, 
combined with cooler than average temperatures, led to 
complex flavors while preserving the grape’s acidity. The 
grapes were hand-harvested in the early morning, then, after 
the clusters were de-stemmed, the must received a 5-day cold 
soak prior to fermentation. The finished wine was matured 
for 9 months in a mix of  new and one year old French oak 

barrels prior to bottling. 

tasting notes
This 2006 Starr Ridge Pinot Noir displays a beautifully clear ruby color, with aromas of  
tart red fruits like cherry, strawberry and raspberry. Creamy vanilla notes frame the fruit, 
with cranberry, pomegranate, and sweet pipe tobacco lending a hand. On the palate, 
red fruits predominate, with lingering fine-grain tannins on the finish.  This wine pairs 
deliciously with glazed pork tenderloin.

Technical Notes Winemaker: Susan Reed Appellation: Russian River Valley Varietal: 100% 
Pinot Noir Harvested: September 14, 2006 Bottled: July 28, 2007 Cases Produced: 547 
Alcohol: 14.2% 3.41 pH/ 6.01 g/L TA

2006 Pinot Noir
Rochioli Vineyard , Russian River Valley

vineyard
The Rochioli Vineyard consists of  approximately 128 planted acres, of  
which half  are various clones of  pinot noir. The fruit for this bottling 
comes from a 13 acre block that borders the Russian River on it’s west 
bank. It was planted in 1995 from cuttings taken from the original 
“mother” block planted in 1969. Though growers did not have access 

to the many fine clones available today, Joe Rochioli was far ahead of  
his years by selecting the Pommard Clone for his initial plantings. 

winemaking notes
Joe Rochioli grows some of the most amazing and highly sought 
after fruit in all of California. Credit the complex mix of grapevine 
maturity, clones, rootstocks, microclimates, soils and most certainly 
Joe’s insight for the amazing quality. Harvest occurred during the 
cool, early morning hours to protect the quality and integrity of the 
fruit during delivery and processing. Cold soak and open-top tank 
fermentation took place over a period of twelve days … the time 
required to extract the desired flavor and color without releasing 
excessive tannins into the wine. The resulting wine is elegant and 
seductive, yet rich and complex.

tasting notes
The 2006 Rochioli Pinot Noir exhibits ripe strawberry and cherry aromas leading to 
a faint red currant and cranberry character.  Balanced oak compliments the fruit with 
mushroom, truffle, and earth.  The flavors mimic the nose with additional vanilla and wet 
stone notes.  Ripe, polished tannins support a seamless, velvety texture, which finishes 
with mouth-watering acidity.  Hold this elegant and graceful treat, conservatively, for 
another two to six years. This expansive Pinot Noir is superb paired with Lamb Shish 
Kabobs.

Technical Notes Winemaker: Susan Reed Appellation: Russian River Valley Variety: 100% 
Pinot Noir Harvested: September 23, 2006 Bottled: July 27, 2007 Alcohol: 14.1% Acidity: 
3.43pH / 6.00 g/L TA Cases Produced: 314

2006 Pinot Noir 
Ramal Vineyard, Carneros

the wine
The Ramal Vineyard is located in Carneros on south-
facing slopes overlooking San Pablo Bay, a northern 
branch of  San Francisco Bay. In addition to the sand 
and clay-based soils that predominate in the region, 
this vineyard features rocky sections of  a type seldom 
seen in Carneros. This wine is made from hand-
harvested Pinot Noir Dijon Clone selections culled 

from choice vineyard blocks of  this venerable 
estate. 

vineyard
The grapes used to make this wine were 
harvested on September 18th, destemmed 
and left to cold-soak for five days prior to the 
start of  fermentation. The grapes were then 
fermented in stainless steel vats and matured in 
100% French oak barrels for 8 months, (44% 
new, 12% one-year & 42% two-year, and 2% 
three-year old) prior to bottling in late July of  
2007.

tasting notes
The 2006 Ramal Vineyard Pinot Noir exhibits 

aromas of ripe red cherry and strawberry,  intertwined with warm spices, 
pipe tobacco and crème brulee.  Flavors of cherry cola, strawberry and 
rose water are mixed with vanilla, leather, dried tobacco and cocoa powder 
from the toasty oak. The wine is balanced, with medium acidity, alcohol 
and body, and ripe fine-grained tannins. It will comfortably age another 
two to five years.

Technical Notes Winemaker Susan Reed Appellation: Carneros Varietal: 100% 
Pinot Noir Harvested: September 18, 2006 Alcohol: 14.4% Bottled: July 18, 2007 
Cases Produced: 392 Alcohol: 14.4% Acidity: pH/T.A.: 3.46 / 6.50 g/L 

FEBRUARY 2009 RELEASES 

2008 SAUVIGNON BLANC - REDWOOD RANCH

2007 CHARDONNAY - RUSSIAN RIVER SELECTION

2007 CHARDONNAY - CARNEROS

2003 MERLOT - SONOMA COUNTY

2006 PINOT NOIR - ROCHIOLI-ALLEN VINEYARD

upcoming event:

3rd ANNUAL GRAND 
CREW CRAB FEAST
VALENTINE’S DAY

Saturday February 14
6pm to 9pm

Please join us on Valentine’s Day for our annual 
Grand Crew Crab Feast. Enjoy two Sonoma County 
classics – Fresh Dungeness Crab and Gary Farrell 
wines (including a few gems from our Library)!

2006 Sauvignon Blanc – Redwood Ranch
2006 Chardonnay – Starr Ridge Vineyard

2005 Pinot Noir – Russian River Vineyard (Magnum)
2004 Pinot Noir – Rochioli-Allen

2002 Encounter – Proprietary Red Wine

Wine and dine your favorite Valentine at this 
romantic, seated dinner surrounded by beautiful 
French oak barrels filled with the 2008 vintage 
wines.

This is a very popular event that sells out early 
each year. We recommend making your travel 
arrangements well in advance as this is not only 
Valentine’s Day weekend but President’s Day weekend 
as well. We would be happy to recommend inns or 
hotels in the area.

The Crab Feast is exclusive to Grand Crew members 
and their guests and is limited to 4 guests per 
membership.

$90 per person (plus tax)

RSVP Deadline is February 3rd, 2009

Ph 866-277-9463

Emailpremiercrew@garyfarrellwines.com



©2008 Gary Farrell Wines, Inc., Healdsburg, CA. Please enjoy our wines responsibly.

SHIPPING ADDRESS (Use business if possible) :      Business           Residence         Will Call  Other

Name:

Business:

Street: City: State: Zip:

Daytime Telephone (required) :

BILLING ADDRESS: Same as Shipping

Name:

Business:

Street: City: State: Zip:

Daytime Telephone :

GARY FARRELL VINEYARDS & WINERY 10701 WESTSIDE ROAD HEALDSBURG CA 95448 TELEPHONE 866 277 9463 FAX 800 425 8238

$45.00 x ______ btl = $___________

$50.00 x ______ btl = $___________

$65.00 x ______ btl = $___________

$50.00 x ______ btl = $___________

   

Please mail or fax this form on or before December15, 2008. Orders received after December 15 may be subject to wine 
and discount limitations. Mail form to: 10701 Westside Road, Healdsburg, CA 95448; telephone (866) 277-9463, or fax 
(800) 425-8238. Orders may also be placed from our web site, www.garyfarrellwines.com. Please note, all wine deliveries 
require an ADULT signature. Additionally, your daytime phone number is important for shipping considerations.

2005 Chardonnay - Westside Farms 

2006 Pinot Noir - Starr Ridge Vineyard 

2006 Pinot Noir - Rochioli Vineyard 

2006 Pinot Noir - Ramal Vineyard

  

SUBTOTAL = $___________

15% Discount = $___________

= $___________

= $___________

= $___________

= $___________

7.75% Sales Tax  
(California)

Applicable Tax
(All other states)

Shipping Fee

TOTAL

PAYMENT INFORMATION: Visa         MC        AMEX         Check 
(Please make check payable to: Gary Farrell Wines)

Credit Card #:

Exp. Date:

Signature:
I certify that I am 21 years of age or older.

“With 

the holidays 
just around 
the corner, 

we hope our 
wines will 
enliven all 

the festivities 
you have 

planned  for 
family and 
friends.”

Dear Friends,

We are proud to present you with our first Grand Crew club shipment. Your membership in 
Grand Crew is exclusive and affords you first privilege in purchasing our small lot and highly 
allocated vineyard designated wines. With the holidays just around the corner, we hope our 

wines will enliven all the festivities you have planned for family and friends. 

Harvest has ended and our oak barrels and stainless steel tanks are filled with the juice of  what, just a few 
months ago, were ripe berries on the vine.  We saw a lower than usual yield this harvest, due to early spring 
frost, but the quality of  the fruit is excellent. We look forward to some wonderful releases from the 2008 
vintage.

We are happy to introduce four wonderful selections for our November Grand Crew release: 2005 
Chardonnay Westside Farms Vineyard , 2006 Pinot Noir Starr Ridge Vineyard , 2006 Pinot Noir Rochioli 
Vineyard, and 2006 Pinot Noir Ramal Vineyard. 

The 2005 Chardonnays are showing particularly well right now, hence we are including the 2005 Westside 
Farms for your drinking pleasure. The fruit from the Westside Farms vineyard is the very essence of  cool-
climate, Russian River Valley Chardonnay. This elegant Chardonnay exhibits aromas of  apple blossom, 
fresh apricot and just a hint of  toasty oak perfume in the nose.

The three vineyard-designated Pinot Noirs included with this release showcase fruit harvested from two 
of  the best appellations (Russian River Valley and Carneros) in Sonoma County for Pinot Noir. The 
2006 Pinot Noir Starr Ridge Vineyard displays a deep, ruby color and aromas of  dark cherry with hints 
of  cedar and rose. The 2006 Pinot Noir Rochioli Vineyard exhibits ripe strawberry and cherry aromas. 
Polished tannins balance out a velvety texture and finish with mouth-watering acidity. The 2006 Pinot Noir 
Ramal Carneros from the cool Carneros appellation offers flavors of  cherry cola, strawberry and rose water 
intertwined with vanilla, leather and toasty oak.

We wish you a wonderful holiday season and extend an invitation to come visit us, as winter is a beautiful 
time in the Russian River Valley. The cool, green and misty view from our tasting room is worth the trip 
alone! We’ll be waiting for you.

Cheers!

From Your Friends at Gary Farrell

N ov e m b e r  2008




