
©2009 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 = $___________

$60.00 x ______ btl = $___________

 

Please mail or fax this form on or before December 15, 2009. Orders received after December15 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.

2007 Chardonnay, Rochioli-Allen Vineyards

2007 Pinot Noir, Ramal Vineyard  

2007 Pinot Noir, Rochioli Vineyard 

2007 Pinot Noir, Starr Ridge Vineyard, Dijon Clones

  SUBTOTAL = $___________

15% Discount = $___________

= $___________

= $___________

= $___________

= $___________

9.00% 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.

“This is 

the palette 

on which the 

artistry of 

wine making 

is based - 

beautiful and 

intense flavors 

in the fruit 

translating to 

elegant nuanced 

wines in the 

glass.”

Dear Friends,

Greetings from Gary Farrell where the 2009 harvest has come to a close.  It’s a special time of  year here 
at the winery, with the hard work and long hours of  harvest behind us and the careful nurturing of  our 

wines in barrel in front of  us. There is much still to do but much to be grateful for, as well. 

The 2009 grape harvest is, by most indications, shaping up to be a noticeably excellent year for quality fruit. 
The cool and dry temperatures of  spring and summer provided the perfect climate needed to maintain the 
fruit’s acidity while developing optimal ripeness. The record setting rains of  October took us all by surprise 
but we seemed to have weathered the storm as the bulk of  our fruit was already harvested.

Our Russian River Valley vineyards have experienced more modest crops but, as experience has taught us, 
smaller grape clusters – especially for Pinot Noir – makes for more intense flavors. This is the palette on 
which the artistry of  wine making is based – beautiful and intense flavors in the fruit translating to elegant 
and nuanced wines in the glass. 

With the cool nights of  winter approaching and the holidays just around the corner it’s a perfect time to 
restock your cellar with the wines that will lend elegance to any meal you prepare. We are extremely proud to 
present the outstanding wines of  the November 2009 Grand Crew shipment and know they will add sparkle 
to any festivities on your horizon.

The 2007 Chardonnay, Rochioli-Allen Vineyard is a bright and remarkably luscious Chardonnay. Notes of  lemon 
panna cotta, Fuji apple, and key lime are present in the nose. Orange blossom, vanilla cream and mineral 
notes of  chalk dust and gravel add a layer of  complexity in the mouth. Well-defined fruit and a supple, 
creamy texture make this Chardonnay outstanding. The 2007 Pinot Noir, Ramal Vineyard, is a beautiful expression 
of  Carneros fruit. Exhibiting notes of  ripe pomegranate, cranberry, kirsch, and black cherry in the nose, 
intertwined with vanilla, nutmeg, clove and cinnamon. The 2007 Pinot Noir, Rochioli Vineyard shows a developing 
nose of  medium intensity with aromas of  dried cranberry, strawberry-rhubarb and baked plum. Earthy notes 
of  dried tobacco, wet leaves and forest floor play a supporting role. The palate shows medium flavor intensity, 
body, acidity and length. The 2007 Pinot Noir, Starr Ridge Dijon Clones shows medium intensity in appearance 
with a dark ruby color. The developing nose shows medium plus intensity with aromas of  candied sour 
cherry, raspberry, red cherry and plum. Warm spice notes of  cinnamon, clove and vanilla complement earthy 
notes of  wet leaves, leather and spiced tobacco.

We extend an invitation for you to visit us at our lovely, ridge-top winery. This season’s green and misty 
landscape lends itself  to sipping an elegantly vinted wine in the cozy and contemplative surroundings of  our 
beautiful tasting room. We’ll be waiting for you!.

Cheers!

From Your Friends at Gary Farrell

N ov e m b e r  2009






