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Dare to step aboard Lido Bay...
where the booty of rich liquid desire

knows no boundaries!
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Every night, I step out onto my balcony. I stare at the waters of the bay 
stretching out to sea, the moonlight dancing off the stillness, and I pour 
myself a glass of wine. The minute I take a sip, I’m transported. 
Suddenly, out there on the horizon is a ship, with masts reaching toward 
the sky. I hear the laughter building, I see the red and white flowing, 
and I know that the good times are a-sail.

I started this venture for one reason: I love wine. I wanted to create 
a line of premium wines that would change the way you think about 
reds and whites, even sparkling wines. I wanted to create wines that 
challenged convention. Individual beauties.Uncorked treasures.
This is Lido Bay.

Lido Bay wines are crafted to be part of your life.They fit with 
your style, a little naughty and a lot nice. So uncork a bottle and 
sail the Seven Seas of white, enjoy a mouthful of Bitch Tongue red, 
engage the Mercenary or stage a Mutiny. Show thy Booty and 
let the Reveler’s carry you into the night. Whatever your fancy, 
whatever your desire, indulge.

Or as we like to say around the Bay: Surrender thy corkscrew!
The ship has docked at Lido Bay, where we live and where we play 
and where we definitely drink the very best wine.

Welcome aboard!

CAPTAIN’S LOG

DAVE ARMSTRONG
Privateer/Founder
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Lido Bay Wine

Premium white, red and sparkling wines that challenge convention, 
pour like silky treasures and behave as if life depended on it. 
Lido Bay’s wines, made in the Rhone-style of smooth, are never over 
the top but elegant as lace and tough as leather, a combination that is 
like discovering liquid gold.

To craft excellent wines that become part of your lifestyle.

Dave Armstrong ~  a.k.a. Jones Bitch Tongue

2008

Seven Seas  ~  Bitch Tongue  ~  Mercenary  ~  Mutiny  ~  Revelers  ~  Booty

Lido Bay, California
Part of Discovery Bay, in the Contra Costa County of Northern 
California where the most sea-worthy ships sail day and night. 
Wines made and bottled in Paso Robles, California.

http://lidobaywine.com

@lidobaywine

Lido Bay Wine is sailing into ports o’ call everywhere. First mates 
interested in carrying Lido Bay  should contact info@lidobaywine.com. 
Our crew will provide a galley full of provocative provisions.
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OUR CREW

A committed reveler of the good life, Dave Armstrong 
fell in love with the wine lifestyle early on. Seeing his 
Lido Bay label come to fruition is a dream come true 
for the spirited entrepreneur, who shares, “I love the 
hospitality surrounding wine, going to the wine country 
and enjoying friends, great moments and memories that 
are branded in my mind forever. It’s always fun, 
it’s always new, and it’s always decadent.”

Dave began his love affair with the grape years ago, 
and after many voyages of imbibing fine wines, he’s 
developed an exceptional palette in the process. Dave 
works with various renown wine-makers each year to 
produce the exclusive Lido Bay vintages, blending them 
based on his own refined tastes, with the wine-maker 
adding that expert, crew-pleasing touch at bottling. 

Dave Armstrong ~ Founder/Privateer



The legend of

lido bay
                   isten now and the sea will tell the tale of a treasured place called Lido Bay. It is here where 
                   the water glistens at night under a mesmerizing moon. It is here where it all began, where 
                   Dave Armstrong, a wine lover and self-proclaimed aficionado, had mutiny on his mind. 
                   Long immersed in the fine art of imbibing good wine, he had started to notice that wines were 
sporadic in flavor, density and drinkability. A dilemma to be sure. Enter: the idea. While sipping a Rhone-
style wine one fateful evening, an announcement was made. 

He would make wine. Always drinkable, excessively elegant, intriguing and beguiling. Like a beautiful 
woman, these wines would tease any palette. They would become individual treasures, bounties that could 
be given or taken to anyone anywhere. Armstrong had one rule: Each had to be something he himself 
would drink.

The year was twenty oh eight. A cast of mates was gathered, the best in the business. The mercenaries 
soon set sail to a land further south, near Paso Robles and the notorious Santa Barbara. Swashbuckling 
their way through vines heavy with grapes, selections were made based on fullness, ripeness and 
flavor...always flavor. They harvested the varietals needed, fermented each according to desire, and aged 
them to be bottled and labeled provocatively. Inhibitions were shed.

The year was twenty eleven. Soon the plank extended, corkscrews appeared, and velvety reds, crisp whites 
and sparkling booties began to pour. The Lido Bay galley was ready.

Now the Lido Bay ship is sailing the world over, 
docking in exotic ports of call, inviting noblemen 
and women alike to come aboard, into the lair, to 
revel in the serious fun of drinking only the very 
best wine. From the decks of Lido Bay and the 
passion of three men, one treasure emerged. 
It is bold, daring, awash in seduction. 

Dare to step aboard Lido Bay, where the booty 
of rich, liquid desire knows no boundaries.

What lies ahead? Only the sea will tell.

Seven Seas. Crisp and golden, treasures all in sexy, silky, luscious whites.

Bitch Tongue. For a mouth that’s ready for fruit-drenched reds and a tongue that’s ready for everything else.

Mercenary. Inky and dark reds, like hired guns masquerading as gentlemen and gentlewomen.

Mutiny. A message in a most recognizable bottle, pouring red. It’s defiance at its most delicious.

Revelers. Juicy reds and crisp whites summoning the unchartered pleasures waiting to be discovered.

Booty. Grand Cuvées light with flavor and begging you to share thy bubbly, show thy Booty.

Copyright © 2014 Lido Bay Wine. All Rights Reserved.
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  Lido Bay Wine ~ Awards

SAN FRANCISCO CHRONICLE WINE COMPETITION      2013

GOLD
Seven Seas 2010 Viognier, Santa Barbara
Mercenary 2010 Petite Sirah, Monterey

BRONZE
Bitch Tongue 2011 Pinot Noir, Santa Barbara

Mercenary 2009 Zinfandel, Monterey
Seven Seas 2010 Chardonnay, Santa Barbara

SILVER
Seven Seas 2010 Pinot Gris, Santa Barbara
Bitch Tongue 2010 Grenache, Paso Robles

Bitch Tongue 2010 Tempranillo, Paso Robles
Mercenary 2010 Cabernet Sauvignon, Monterey

Mercenary 2009 Syrah, Monterey
Mutiny 2009 Blend, California

Reveler’s 2011 Sauvignon Blanc, Central Coast
Reveler’s 2009 Merlot, Central Coast

Reveler’s NV White Reserve, Central Coast
Reveler’s NV Red Reserve, Central Coast

SAN FRANCISCO CHRONICLE WINE COMPETITION      2012

GOLD
Mercenary 2009 Syrah, Monterey

BRONZE
Mutiny 2009 Blend, California

Mercenary 2009 Petite Sirah, Monterey
Bitch Tongue 2008 Tempranillo, Paso Robles
Bitch Tongue 2009 Pinot Noir, Santa Barbara
Seven Seas 2010 Chardonnay, Santa Barbara

SILVER
Mercenary 2009 Cabernet Sauvignon, Monterey

Seven Seas 2010 Viognier, Santa Barbara
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  Lido Bay Wine ~ Awards

CENTRAL COAST WINE COMPETITION      2012

SILVER
Seven Seas 2010 Viognier, Santa Barbara

Mercenary 2009 Syrah, Monterey
Bitch Tongue 2009 Tempranillo, Paso Robles

Mercenary 2009 Zinfandel, Monterey

BRONZE
Seven Seas 2010 Chardonnay, Santa Barbara

Mercenary 2009 Cabernet Sauvignon, Monterey
Mercenary 2009 Petite Sirah, Monterey

Bitch Tongue 2008 Grenache, Paso Robles
Mutiny 2009 Blend, California

LOS ANGELES INTERNATIONAL WINE COMPETITION      2012

SILVER
Seven Seas 2010 Pinot Gris, Santa Barbara
Seven Seas 2010 Viognier, Santa Barbara

Seven Seas 2010 Chardonnay, Santa Barbara

BRONZE
Bitch Tongue 2010 Pinot Noir, Santa Barbara

Mercenary 2009 Petite Sirah, Monterey
Mercenary 2009 Syrah, Monterey

Mercenary 2009 Zinfandel, Monterey

ORANGE COUNTY WINE COMPETITION      2012

GOLD
Mutiny 2009 Blend, Calaveras

Bitch Tongue 2009 Tempranillo, Paso Robles
Mercenary 2009 Zinfandel, Monterey

BRONZE
Seven Seas 2010 Chardonnay, Santa Barbara
Bitch Tongue 2008 Grenache, Paso Robles

Bitch Tongue 2010 Pinot Noir, Santa Barbara

SILVER
Mercenary 2009 Petite Sirah, Monterey
Seven Seas 2010 Viognier, Santa Barbara



Lido Bay Wine ~ In the News
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Lido Bay Wine ~ Testimonials

Lido Bay Seven Seas is featured in Thomas Keller’s new 
restaurant ad hoc & addendum in northern California. 
With his exquisite history of Bouchon, The French Laundry, 
Per Se and others, Thomas Keller is notably one of the top chefs 
in the world. @addendumatadhoc

Chef Thomas Keller

Wine expert, award-winning author and TV host Leslie Sbrocco 
became an early fan of Lido Bay, featuring our wines on one of her 
television interviews as a guest on NBC’s Today Show. Leslie is a 
respected judge at wine competitions globally. @lesliesb,        
@thirstygirl

Leslie Sbrocco, Wine Expert

“Dave baby! From the seductive aroma to the luscious body, 
along with the Articles of Armstrong’s pillaging presentation, 
Lido Bay is the wine to be hip and sip. Broads love it!”
~ Joe Piscopo, Actor/Comedian/Singer 
@jrzyjoepiscopo

Joe Piscopo, Comedian
with Privateer Dave Armstrong

One of the hardest-working celebrities in the world, hilarious 
and no-holds-barred Joan Rivers knows a thing or two 
about what sizzles and what fizzles. So it’s no small feather in 
our cap that she is a fan of Lido Bay.  Joan’s favorite? Lido Bay 
Bitch Tongue. @joanrivers

Joan Rivers, Force of Nature
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Lido Bay Wine ~ Testimonials

“I’m a fan of wines that challenge convention. I like something 
that gets my attention - first with the label but most especially 
with the quality. Lido Bay’s wines do both.”
~ Bri Chmel, current 5X World Wakesurfing Champion 
and Lido Bay’s newest first mate. @brichmel

Charlie Palmer is one of the most esteemed and successful 
chefs/restauranteurs in the country, and he is now featuring 
Lido Bay Wine at his sumptuous Charlie Palmer Steak 
restaurant at the Grand Sierra Resort and Casino in Reno, NV. 
@charliepalmerGP

Privateer Dave Armstrong &
Chef Charlie Palmer

Bri Chmel, World Wakesurf Champ

“So far, I LOVE the Mutiny, which gets richer in flavor by the 
hour. My last glass was my favorite, but then I wanted MORE! 
Haha! The Mercenary Cab was amazing and I love all of the 
Seven Seas varietals… I can’t wait to try them all.”
~Lisa Foxx, radio personality (104.3-Los Angeles & 
Star 101.3-SF), restauranteur-foodie and wine enthusiast. 
@djlisafoxx

Lisa Foxx, Radio Personality

“Dave, I’m loving your wines at Lido Bay! The Mutiny is 
definitely worth the bounty! Cheers!” 
~Vincent Piazza of HBO’s hit series Boardwalk Empire
and a new fan of Lido Bay.

Vincent Piazza, Actor
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Lido Bay Wine ~ Testimonials

Sheila Taylor is a Certified Sommelier, a California Wine 
Appellation Specialist and a French Wine Scholar. A judge 
at numerous wine competitions up and down the California 
coast, Sheila holds several positions as an advising Sommelier 
for events and as an Independent Tutor for the International 
Culinary Center’s Certified Sommelier Program. Sheila is on 
board the Lido Bay as our resident expert and “Wine Navigator.”

Sheila Taylor, Sommelier 

Big-hearted and brilliantly talented, and starring in everything 
from Backdraft to Gossip Girl, Billy Baldwin likes a wine that 
is bold in style and takes no prisoners. As the nicest first mate of 
Lido Bay, we think he is a gentleman of very great taste.

William Baldwin, Actor

“The right wine can transport you to another time and place. 
The perfect wine invites you to live there. Lido Bay wine takes 
you on an amazing sensory journey. Truly an adventure in 
every bottle.”
~Dave DiLullo, CEO of Reno’s Boomtown Casino and 
one of Lido Bay’s biggest fans and supporters.

Dean DiLullo, CEO & Entrepreneur
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Seven Seas 2011 Pinot Gris

Crisp and dry, our aromatic Seven Seas 2011 Pinot Gris knows how to get 
a party started! Frisky flavors of apricot and white peaches with aromas of 
wildflowers slip down the gullet with the greatest of ease, making this easy 
drinker an everyday favorite.

TECH NOTES:  Our grapes come from the famous Lucas and Lewellen 
Vineyards in the Santa Maria Valley of Santa Barbara County. Hand picked 
at optimum ripeness, whole cluster pressed and cold fermented in stainless 
steel tanks to preserve the natural flavors. 100% un-oaked.

VARIETAL COMPOSITION:  100% Pinot Gris
HARVEST BRIX / ALCOHOL:  23.6 degrees, 14.1%
TOTAL ACIDITY AND PH:  .64g/100 ml, 3.56

SEVEN SEAS

  
SILVER MEDAL

Seven Seas 2011 Chardonnay

Set your sails on the Seven Seas from the comfort of home with our 2011 
Chardonnay. Visit exotic-island aromas of lime, kiwi and pineapple followed 
with a touch of oak and honey on the finish. Crisp, rich and toasty.

TECH NOTES:  Our grapes come from the famous Lucas and Lewellen 
Vineyards in the Santa Maria Valley of Santa Barbara County. 20% of the wine was 
fermented and aged for nine months in new French oak barrels going through 
malolactic fermentation, with the balance in stainless steel tanks and no ML, 
yielding a fresh style with full body that appeals to a broad range of palates.

VARIETAL COMPOSITION:  100% Chardonnay
HARVEST BRIX / ALCOHOL:  23.6 degrees, 14.5%
TOTAL ACIDITY AND PH:  .67g/100 ml, 3.48

  
SILVER MEDAL
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SEVEN SEAS

Bitch Tongue 2010 Grenache

Like taking a turn on the deck under a star-filled sky, our 2010 Grenache is 
graceful, smooth and decidedly lithe in body, with sinuous flavors of raspberries 
and cherries and a light spicy finish. Memories are made of this.

TECH NOTES:  Our grapes come from Sea Shell Vineyards, nestled on the 
banks of the Huero Huero Creek just three miles east of Paso Robles, California. 
The vineyard has a unique microclimate and extraordinary soil composition, 
combined with warm days and cool nights which contribute to the wine’s 
character. Hand picked and cool fermented. Barrel aged in 20% new French oak.

VARIETAL COMPOSITION:  90% Grenache, 10% Tempranillo
HARVEST BRIX / ALCOHOL:  25.4 degrees, 14.1%
TOTAL ACIDITY AND PH:  .60g/100 ml, 3.69

BITCH TONGUE

Seven Seas 2011 Viognier

Ready for a rendezvous? Our Seven Seas 2011 Viognier is! Eager and willing 
flavors of honeysuckle and pears promise to take your taste buds to the next 
level, and where you stop, nobody knows! Lush, rich and crisp, our golden 
treasure finishes on a spicy note, leaving you begging for more.

TECH NOTES:  Our grapes come from the famous Hidden Oak Vineyards 
in Paso Robles, California. Hand picked at optimum ripeness, whole cluster 
pressed and cold fermented in stainless steel tanks to preserve the natural 
flavors. 85% un-oaked; 15% new oak.

VARIETAL COMPOSITION:  100% Viognier
HARVEST BRIX / ALCOHOL:  25.8 degrees, 15%
TOTAL ACIDITY AND PH:  .64g/100 ml, 3.58

  
 GOLD MEDAL

  
SILVER MEDAL
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Bitch Tongue 2011 Pinot Noir

Dry and crisp yet silky, our Bitch Tongue 2011 Pinot Noir will make you 
mutiny for more. Refined and sensual flavors of Bing cherries, rose petals 
and currents are caressed with a subtle clove and sandalwood finish that will 
transport taste buds into one blissful sip after another.

TECH NOTES:  Hailing from the world-famous Toretti Family Vineyards on 
the Solomon Hills bench overlooking the lush Santa Maria Valley, this ultra 
boutique vineyard is steeped rich in Santa Barbara County soil. Hand picked 
and cool fermented, then gently pressed off after 12 days and barrel aged for 
nine months in 20% new French oak.

VARIETAL COMPOSITION:  100% Pinot Noir
HARVEST BRIX / ALCOHOL:  24.1 degrees, 14.5%
TOTAL ACIDITY AND PH:  .66g/100 ml, 3.53

BITCH TONGUE

Bitch Tongue 2010 Tempranillo

Step aboard the good ship Lido Bay with our 2010 Tempranillo, where 
swashbuckling first mates will swoon over spicy and lively flavors of cassis, 
dark berries and black cherry, just waiting to fill your finest goblet.

TECH NOTES:  Our grapes come from Sea Shell Vineyards, nestled on the banks 
of the Huero Huero Creek just three miles east of Paso Robles, California. The 
vineyard has a unique microclimate and extraordinary soil composition, combined 
with warm days and cool nights which contribute to the wine’s character. Hand 
picked and cool fermented. Barrel aged in 20% new French oak.

VARIETAL COMPOSITION:  90% Tempranillo, 10% Grenache
HARVEST BRIX / ALCOHOL:  25.9 degrees, 14.5%
TOTAL ACIDITY AND PH:  .59g/100 ml, 3.69

  
 BRONZE MEDAL

  
 GOLD MEDAL
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Mercenary 2010 Cabernet Sauvignon

Classic and smooth, our 2010 Cabernet Sauvignon is smooth sailing with 
layered flavors of blackcherry, ripe plum, red currents, mocha, anise and subtle 
oak. Perfect for christening you finest vessel or favorite tug boat.

TECH NOTES:  Our grapes come from Pacific Valley Vineyards in South 
Monterey County, which has deep mineral soils with a shaley-loam topsoil 
laced with chalk and limestone. The elevation is about 1,200 feet in the 
southwest portion of the Santa Lucia mountain range. This wine was blended 
with two lots and five clones of Cabernet Sauvignon: Clones 337, 5, 7, 8 and 15. 
Barrel aged for 18 months in 20% new French oak.

VARIETAL COMPOSITION:  75% Cabernet Sauvignon, 5% Syrah, 5% Petite 
Sirah, 5% Zinfandel, 5% Merlot, 5% Tempranillo
HARVEST BRIX / ALCOHOL:  25.8 degrees, 15%
TOTAL ACIDITY AND PH:  .63g/100 ml, 3.70

MERCENARY

Mercenary 2010 Petite Sirah

Our 2010 Petite Sirah is looking for a glass-kickin’ good time! Earthy and 
rustic, bordering on ripe and juicy, there’s plenty of pleasing flavors of red fruit 
combined with white pepper, mushroom and mocha, with full firm tannins.

TECH NOTES:  Our grapes come from Pacific Valley Vineyards in South 
Monterey County, which has deep mineral soils with shaley-loam topsoil 
laced with chalk and limestone. The elevation is about 1,200 feet in the 
southwest portion of the Santa Lucia mountain range. Barrel aged for 18 
months in 20% new French oak.

VARIETAL COMPOSITION:  75% Petite Syrah, 5% Cabernet Sauvignon,
5% Syrah, 5% Zinfandel, 5% Merlot, 5% Tempranillo
HARVEST BRIX / ALCOHOL:  26.3 degrees, 15%
TOTAL ACIDITY AND PH:  .64g/100 ml, 3.69

  
SILVER MEDAL

  
 GOLD MEDAL
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Mercenary 2009 Syrah

Bold and untamed, our Mercenary 2009 Syrah is a thrill seeker in a bottle! 
Filled with flavors of blueberries, Bing cherries and plums combining with 
red licorice, mocha and firm, full tannins, our Mercenary Syrah steals the 
show and takes no prisoners.

TECH NOTES:  Our grapes come from Ing Vineyards in South Monterey 
County, which has a shaley-loam topsoil laced with chalk and limestone. 
The elevation is about 1,000 feet in the southwest portion of the Santa Lucia 
mountain range. We used three different clones from the vineyard: Estrella, 
Syrah Noir and 877. After a 24-hour cold soak, they were fermented to 
dryness and aged for 18 months in 20% new French oak.

VARIETAL COMPOSITION:  75% Syrah, 5% Cabernet Sauvignon,
5% Zinfandel, 5% Petite Sirah, 5% Merlot, 5% Tempranillo
HARVEST BRIX / ALCOHOL:  26 degrees, 15%
TOTAL ACIDITY AND PH:  .66g/100 ml, 3.61

MERCENARY

Mercenary 2009 Zinfandel

Give in to full-bodied flavors of dark cherries and spice caressed by dried 
orange peel and nutmeg that wind into a brambly, down-to-earth finish. Our 
2009 Zinfandel is perfect for special celebrations with family, friends and 
swashbucklers...or just because it’s Tuesday.

TECH NOTES:  Our grapes come from Pacific Valley Vineyards in South 
Monterey County, which has deep mineral soils with a shaley-loam topsoil 
laced with chalk and limestone. The elevation is about 1,200 feet in the 
southwest portion of the Santa Lucia mountain range. Barrel aged for 18 
months in 20% new French oak.

VARIETAL COMPOSITION:  75% Zinfandel, 5% Cabernet Sauvignon,
5% Syrah, 5% Petite Sirah, 5% Merlot, 5% Tempranillo
HARVEST BRIX / ALCOHOL:  25.9 degrees, 15%
TOTAL ACIDITY AND PH:  .63g/100 ml, 3.62

  
 GOLD MEDAL

  
 GOLD MEDAL
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Mutiny NV Blend

An exquisitely balanced blend of our finest grapes all rolled into one 
sexy longnecked beauty. Polished, supple tannins step aside to allow the 
ripe flavors of cherry and blackberry to intermingle with sumptuous 
notes of cedar and toasted spice. Perfect to air with your next rebellious 
uprising or a rendezvous for two.

TECH NOTES:  Our grapes come from a blend of vineyards on 
California’s Central Coast, where lime and mineral rich soils combine 
with warm days and cool nights to contribute to this wine’s unique 
character. Hand picked and cool fermented. Barrel aged in 20% new 
French oak.

VARIETAL COMPOSITION:  25% Grenache, 15% Merlot and 10% 
of each of the following: Cabernet Sauvignon, Petite Sirah, Zinfandel, 
Syrah, Pinot Noir, Grenache, Tempranillo
HARVEST BRIX / ALCOHOL:  24 degrees, 15.5%
TOTAL ACIDITY AND PH:  .63g/100 ml, 3.76

MUTINY

  
 GOLD MEDAL
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Revelers NV White Reserve

Zesty island flavors of fresh-squeezed citrus, green apple and pear crescendos 
on a sensual honeysuckle finish that promises to send sippers running for 
sand and sunsets! Pop a few corks with your favorite pleasure seekers and let 
your imagination run wild.

TECH NOTES:  The fruit for this exotic White Reserve blend was sourced 
from some of the finest vineyards on the Central Coast of California. 
Different soils and microclimates contribute to each of the wines’ characters, 
yielding a refreshing and complex wine for your enjoyment. Each wine was 
kept separate and blended just prior to bottling.

VARIETAL COMPOSITION:  38% Sauvignon Blanc, 27% Reisling, 
25% Chardonnay, 10% Viognier
HARVEST BRIX / ALCOHOL:  23.8 degrees, 14.5%
TOTAL ACIDITY AND PH:  .65g/100 ml, 3.48

REVELERS

Revelers 2011 Sauvignon Blanc

Crisp. Bracing. Refreshing. Classic in ways that make a Reveler take notice, 
our 2011 Sauvignon Blanc entices with green apple aromas that lead into 
tangy citrus and stone fruit flavors, with a light, grassy finish. Perfect 
dockside companion when a bonfire’s alight with endless possibilities.

TECH NOTES:  The fruit for the wine comes from Lucas & Lewellen 
Vineyards in Santa Barbara County. With warm breezy days and cool nights 
of the region, the fruits acids and flavors developed nicely. This unique 
climate and soil yields a lively and refreshing wine for your enjoyment.

VARIETAL COMPOSITION:  90% Sauvignon Blanc, 5% Reisling, 
5% Chardonnay
HARVEST BRIX / ALCOHOL:  23.8 degrees, 14.5%
TOTAL ACIDITY AND PH:  .67g/100 ml, 3.48

  
SILVER MEDAL

  
SILVER MEDAL
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Revelers NV Red Reserve

Sensuously round and full-bodied, this buxom blend is bursting with flavors 
of dried cherries and brambleberries that promise happy endings of toasty 
mocha. Hey, the night’s still young and don’t say we didn’t warn you.

TECH NOTES:  Growers Dennis Ing of Ing Vineyards and Paul Martinus of 
Pacific Valley Vineyards provided us with the fruit for the special Red Reserve 
blend. Yielding less than three tons/acre, the wines were kept seperate until 
blending and aged for 18 months in neutral French oak barrels. The wine’s 
intensity reflects not only the shy production, but the wonderful ripeness and 
flavor from these unique soils.

VARIETAL COMPOSITION:  35% Zinfandel, 35% Merlot, 15% Syrah,
15% Petite Sirah
HARVEST BRIX / ALCOHOL:  25.5 degrees, 15.5%
TOTAL ACIDITY AND PH:  .58g/100 ml, 3.7

REVELERS

Revelers 2009 Merlot

With ruby red looks that could kill with a single sip, our Revelers 2009 Merlot 
is elegance in a glass! Intoxicating aromas of ripe Bing cherries tickle the 
tongue while juicy plums and spiced mocha tease the taste buds into liquid 
submission. A Reveler’s delight!

TECH NOTES:  The grapes for this wine come from Pacific Valley Vineyards. 
The wine was barrel aged in 10% new French oak for three years. At bottling, 
we blended in 7% Petite Sirah and 8% Syrah, some from newer vintages, 
to elevate the fruit, resulting in a wine that is elegant and smooth yet rich. 
Classic California Merlot from our Central Coast.

VARIETAL COMPOSITION:  85% Merlot, 7% Petite Sirah, 8% Syrah
HARVEST BRIX / ALCOHOL:  25.6 degrees, 14.6%
TOTAL ACIDITY AND PH:  .61g/100 ml, 3.71

  
SILVER MEDAL

  
SILVER MEDAL
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Almond Booty

This sparkling wine dances in the dark with a cool, nutty flavor. It’s the one 
you’ve waited for, the one that snaps cool when it’s sizzling hot. Culled from 
grapes dripping with desire and filled with the essence of pears, green apples 
and toasted vanilla, this Almond Booty teases your tongue with illusive flavor. 
Delicately exotic, sensationally smooth. Indulge your love of the sparkle.

TECH NOTES:  A demi-sec sparkling wine with a delicate almond flavor 
layered over impressions of pear, green apple and toasted vanilla.

BOOTY

Bubbly Booty

Our Grand Cuvée sets sail from the California coast. Cool and strong, 
this sparkling golden chest of pears and pineapples indulges your mouth. 
Suddenly, you’re awash in island coconuts and lively green apples sparkling 
with flavor. Share thy bubbly, show thy Booty.

TECH NOTES: Pear and pineapple nuances leap out of this sparkler with 
lively flavors of crisp green apple. A toasty, coconut finish completes our 
classic Grand Cuvée. We blend multiple varieties, vintages, and California 
Coastal appellations to assure the consistent quality of every bottle.

Raspberry Booty

It’s sexy in color, sassy in taste. Wrap yourself up in grapes grown along the 
California coast that explode with the seductive possibility of pears and 
green apple. As toasted coconut tempts you and your glass, this Raspberry 
Booty dances with the delicious, a flavor teased over the top with a flamboyant 
swoosh. A sparkling wine that indulges your tongue, refreshes your senses.

TECH NOTES: This Cuvée xplodes with delicious red raspberry flavor on 
top of our hints of pear, green apple, and toasted coconut. A demi-sec, yet 
lively, and a refreshing change from the traditional.
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