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Hello to all my Loyal Locals,
 
With the holidays almost upon us, it’s time to think about food and wine 
pairings.

This month’s selections fit the bill perfectly. Maybe you’re planning on steak 
or a good burger? Perhaps some Venison? Roasted or grilled lamb? Some 
portobello mushrooms would be yummy too. These dishes cry out for a nice 
Cabernet and the 2013 William Gordon Cabernet Sauvignon will not 
disappoint you. A two-time gold medal-winning wine with dark summer 
fruit, spice, chocolate, and cherry on the palate and a long lingering finish...I 
am salivating just thinking about this and you should be too!

More about this wine on YouTube: https://youtu.be/fIakMHaKkXg

Next up is the 2016 Peterson Bradford Mountain Zinfandel. Many of the best 
wines go well beyond flavors and aroma. They are a perfect example of a 
classic style that many would call traditional and non-interventional.  Fred 
Peterson calls it their zero-manipulation style of winemaking, which just as 
it sounds, is the philosophy of doing as little as possible to the wine in the 
cellar, resulting in the best expression of the vineyard.

Perched at 1,000 feet in elevation, overlooking Dry Creek Valley, the well-
drained, red-clay soils produce exceptional fruit.  The 2016 has a sturdy 
frame and concentrated center core of fruit that opens to classic mulberry, 
white pepper, and hints of saddle leather and wild rose.

Try pairing this Zin with your appetizer course. Olives, salty crackers, 
peppery salami, and spicy nuts will taste good with this Zinfandel style as 
will grilled vegetables, baked beans, grilled halloumi, and caramelized onion 
for our vegetarian friends. Zinfandel wines also have a slightly sweet taste 
which makes them an excellent red wine to pair with dishes with a touch 
of spiciness. Zinfandel is a good choice for tomato-based curries, chili con 
carne, and beef stews. Of course, you can also just enjoy a glass of any of this 
quarter’s selections while cooking :)

I’m pleased that so many of you have been taking advantage of our great 
case sales recently and our free shipping offer. Keep an eye on your email as 
we have a few more great deals coming your way soon.



Locals is open Wednesday thru Saturday from 11 AM to 6 PM

We always enjoy hearing from you. 

Drop us a line at: Box 124, Geyserville, CA 95441.
  Or email us at: localstastingroom@gmail.com

Locals Choice Pinks and Whites Club

2020 Peterson Rose
Bradford Mountain – Dry Creek Valley

Retail $25.00  
Club price $21.25
Follow-up $20.00

2017 Munselle Vineyards Chardonnay
Coin Flip Ranch – Alexander Valley

Retail $35.00  
Club price $29.75
Follow-up $28.00

Locals Choice Red and White Club

2013 William Gordon Cabernet Sauvignon
Alexander Valley

Retail $45.00 
Club price $38.25
Follow-up $36.00

2017 Munselle Vineyards Chardonnay
Coin Flip Ranch – Alexander Valley

Retail $35.00  
Club price $29.75
Follow-up $28.00

Locals Choice Reds Only Club Selections

2013 William Gordon Cabernet Sauvignon
Alexander Valley

Retail $45.00 
Club price $38.25
Follow-up $36.00

2016 Peterson Bradford Mountain Zinfandel
Dry Creek Valley

Retail $40.00 
Club price $34.00
Follow-up $32.00

All your club wines are listed below, and we’d love to hear what you think of our selections, so don’t hesitate 
to drop us a note.

Tasting notes on each wine can be found here: https://localstastingroom.com/club-tasting-notes

As always, be sure to mark your calendar and use your one-dollar shipping benefit on a minimum of one 
case and a maximum of three cases from January 3rd, 2022, thru January 10th,2022. Your 45-day discount 
runs through February 4th, 2022, The dollar shipping benefit is for new orders only and excludes Alaska, 
Canada, and Hawaii.

Hope that you all have a lovely holiday season, stay healthy and be happy. 

Cheers, 

Carolyn


