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Did you like these wines? Order any of these wines by November 30 and receive an additional 5% savings making 
your total savings 30%. You can mix and match. See Wine Club Order Form.  Club shipment includes one of each 
of the following wines. All wines are Dry Creek Valley except for our VIP, “�e Guest,” from Rockpile.

Cellar Club ShipmentWinemaker’s Notes

2009 Dry Creek Valley Zinfandel

Club Case Price $243.00

Enticing spicy berry aromas blend with layers of co�ee, Mexican vanilla and black pepper. �e bright entry o�ers 
juicy blackberry and blueberry, baking spices and a hint of cola, with a long �nish of co�ee, pepper, mixed berry and 
toasty oak notes. �is medium-bodied, nicely balanced Zin provides the perfect sipper for after work or hanging 
with friends, and can pair with a wide range of cuisines.

1017 Cases Produced

2009 Tori Zinfandel

Club Case Price $306.00

A lovely blend of blackberry and smoky oak mix with hints of black pepper, mocha and dark chocolate. Concen-
trated �avors o�er up intense blackberry, ripe blueberry and fresh plum fused with whispers of spicy black pepper, 
cola and dark roasted co�ee. Softening tannins and toasty oak marry with the richness of the fruit to provide an 
opulent wine.

520 Cases Produced

2009 Sawyer Zinfandel

Sold Out!

Inviting aromatics and �avors of rich plum, blackberry and dark cherry blend with subtle white pepper, spices, co�ee 
and cola. �e silky texture also reveals mocha and vanillin creaminess with hints of chocolate and roasted espresso 
beans. �e plush mouth feel retains the opulent �avors, �lling the palate and lingering into the �nish. Double yum!

620 Cases Produced

2009 Sydney Zinfandel

Club Case Price $324.00

Balanced aromas of spicy dark berries mingle with oak notes contributing hints of toasty caramel and chocolate. �e 
lush entry presents palate-coating ripe blackberry and a dusting of spicy pepper, cherry and dark chocolate. �e 
�avors seamlessly merge and expand into a long, luxurious �nish. �is Zin pairs well with Italian or Mediterranean 
cuisine, and can hold its own against a thick, juicy steak.

540 Cases Produced

2009 Rockpile Zinfandel “�e Guest”

Club Case Price $405.00

Rich, ripe and velvety, this is one Guest you’ll love having with dinner. It o�ers tempting aromas of intense, spicy 
mixed berry, dusty tannins and a touch of minerality. A voluptuous mouthfeel reveals creamy mocha fused with rich 
jammy blackberry. Layers of toasty oak, dark chocolate and caramel meld with hints of blueberry and mineral 
essence. �e silky �nish of black pepper and opulent berry wraps around the palate, lingering on and on.

220 Cases Produced

2009 Carl’s Reserve Zinfandel

Club Case Price $432.00

Our Carl’s Reserve showcases unusual and distinctive Zinfandel characteristics starting with the spicy dark plum 
aromas mixed with hints of cola and co�ee. �e concentrated core of juicy lush blackberry and creamy mocha wraps 
around undertones of ripe plum, dark roast co�ee beans, spicy pepper and cola. Nicely balanced, this Zin o�ers up 
smooth delicious �avors, bright acidity, softened tannins and integrated oak that taste better with every sip.

124 Cases Produced
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Cellar Club ShipmentWinemaker’s Notes

2009 Molly’s Reserve Zinfandel

Club Case Price $432.00

Molly’s Reserve Zin could never be accused of being understated or shy. Jammy blackberry pie and vanillin oak 
aromas are amply dusted black pepper. An opulent yet slightly chewy texture reveals deep fruit �avors—ripe plum, 
blackberry and dark cherry—that merge with hints of pepper and cola. Co�ee tones join the ripe, juicy fruit and 
spice notes and linger into the �nish. Pair Molly’s Reserve tonight with a garlic and rosemary infused leg of lamb or 
New York pepper steak.

124 Cases Produced

2009 Diane’s Reserve Zinfandel

Club Case Price $540.00

Seductive yet subtle white pepper, spicy berries and oak aromas frame the wine. Lush, dark mixed berries and a hint 
of plum merge with subtle yet spicy pepper as this opulent elixir glides across the palate and lingers on. Beautifully 
balanced with perfectly integrated oak, tannin and fruit, this Zin is a sonnet in a glass—�awlessly metered and 
rhymed. �ough it will pair well with a juicy steak or your favorite pasta dish, we recommend trying it with a bubble 
bath, a glowing �re, a favorite book or that someone special that makes you smile.

124 Cases Produced

2008 Roger’s Fault

Club Case Price $288.00

�is vintage of Roger’s Fault o�ers classic Bordeaux characteristics with a slightly mellow bent. Ripe currant and 
blackberry mix with delicious cedar tones and peppery notes. Spicy cedar gently threads through the wine, weaving 
around the juicy blueberry, dark cherry and blackberry �avors. Traces of eucalyptus, black pepper, vanilla, cola and 
baking spices layer with the oak and tannins adding interest and structure to the wine.  Drinkable now, but will 
continue to evolve with another year or two of bottle aging. Pair with braised short ribs or a hearty lamb stew.

350 Cases Produced

2008 Dorothy’s Syrah

Club Case Price $288.00

Dark aromas of ripe cherry and smoky oak mingle with hints of vanilla and chocolate. �e velvety mouthfeel o�ers 
lush berries, cherry and plum �avors fused with a dusting of cola, dark chocolate and vanilla. Well balanced with 
bright acidity and a solid structure, this easy-drinking versatile wine can be enjoyed with pulled pork, chicken mole 
or a chocolate spice cake.

200 Cases Produced

2008 Sawyer’s Petite Sirah

Club Case Price $342.00

Tempting aromas of toasty oak, ripe blackberry and fresh blueberry mix with hints of co�ee and tobacco. From front 
to �nish, the delicious blend of berries, plum, caramel and spice provides a luscious palate-pleaser. �is elegant wine 
sets a new standard for great Petite Sirah—full-bodied, richly textured, smooth mouthfeel and opulent fruit, all 
seamlessly integrated with the oak and tannins. 

120 Cases Produced

2009 Sydney Pinot Noir

Club Case Price $540.00

Our inaugural Pinot o�ers up striking aromatics of subtle cherry and pomegranate, smoky oak and a touch of dusty 
tannins and earthiness that are repeated on the palate. A deliciously intense spiciness and cranberry essence join the 
�avors in a creamy smooth texture. Nice acidity frames the wine with lovely spice and toasty oak lingering into the �nish.

140 Cases Produced

Did you like these wines? Order any of these wines by November 30 and receive an additional 5% savings making 
your total savings 30%. You can mix and match. See Wine Club Order Form.  Club shipment includes one of each 
of the following wines. All wines are Dry Creek Valley except for our VIP, “�e Guest,” from Rockpile.



WILSON WINS BIG!

‘���S�Z

‘���R’�F
‘���S�Z

‘���D’�R�Z
‘���S�Z

‘���M’�R�Z
‘���S�R�Z

S

G�M

SWEEPSTAKES WINNER
GOLD AND
SILVER MEDALS

w   i   n   e   r   y
D R Y  C R E E K  V A L L E Y
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December 3 - 6 to 8 pm
Annual Holiday Open House
“Celebrate with Family!”
Exclusively for Wine Club Members – Celebrate the season with Wilson merriment while enjoying delicious sweets & 
savories. Join us for this special, complimentary event.  RSVP by November 25th

November 5 & 6 - 11 am to 4 pm, daily
A Wine & Food A�air ~ “Tasting Along the Wine Road”
A Wine & Food Affair is the premier event for Wine Road - Northern Sonoma County! Join us for a weekend of 
wine and food pairing in the Alexander, Dry Creek and Russian River Valleys. All participating wineries will have a 
favorite winery recipe in the cookbook, which you will taste with the perfect wine pairing along the wine road. 
Ticket holders will receive a commemorative cookbook and wine glass. For reservations and information go to 
www.WineRoad.com and start at Wilson Winery.  There are no tickets available at the door. Pre-sale only!

Calendar of Events

January 14 & 15 
20th Annual Winter Wineland ~ “Journey 2 Days along the Wine Road”
This is a great opportunity to meet winemakers, taste limited production wines, new releases or library wines with 
over 140 participating wineries. For information and tickets, go to www.WineRoad.com. Tickets can be purchased 
after Nov 10th - $45 for the weekend and $35 for Sunday. Tickets are available at the door at a higher cost.

2012

February 11 - 6 to 10 pm 
Wine Club Valentine’s Dinner ~ By Invitation Only to Club Members & Guests
Bring that special someone and join Ken and Diane Wilson for an elegant, romantic dinner in our historic barrel 
room. The menu will be custom crafted to pair with Diane’s award-winning wines. Seating is very limited. Cost TBD. 
Be looking for your personal e-mail invitation early January.  

March 2 – 4 & March 9 – 11 -11am - 4pm 
34th Annual Barrel Tasting ~ “A taste of the future”
It’s all about the WINE…many wineries offer “futures” on their barrel samples. This is a chance to purchase wine now 
at a discount and pick it up when it’s bottled (typically 12-18 months later). For more information 
and tickets, go to www.WineRoad.com. Advance tickets available from Jan 31-Feb 27, 2012 
for $30 per weekend.  VIP Wilson Wine Club Reception, 6 pm, Friday night prior to Barrel Tasting Weekend. 

April 28-29  -11am - 4pm 
Passport to the Dry Creek Valley ~ “Your Passport to a Rock’n Weekend”
Dry Creek Valley wineries will be rolling out the red carpet for this exclusive Passport Weekend. Guests 
are invited to discover over 45 unique wineries, each offering an unforgettable combination of 
artisan wines paired with a bounty of food from top Sonoma county Chefs, local entertainment, 
and world-class hospitality.  Tickets for this sell-out event go on sale February 1st at 
www.wdcv.com. VIP Wilson Wine Club Reception, 6 pm, Friday, April 27th. 

RSVP  to Emily McCutchan for all Club Events at 
1-800-433-4602 or Emily@WilsonWinery.com



Cellar Club Order Formw   i   n   e   r   y
D R Y  C R E E K  V A L L E Y

Did you like these wines? Order any of the club wines by November 30 and receive an additional 5% 
savings making your total savings 30%. You can mix and match.

Wine Club Member Name:

Email:

Daytime Telephone:

Please Charge Card on File: Yes  No

Please Ship to Address on File: Yes  No

Order Today!
Emily@wilsonwinery.com

1960 Dry Creek Rd, Healdsburg, Ca 95448 * 800-433-4602 * FAX 707-433-4353 6

  

White

2010 Sauvignon Blanc, Alexander Valley  

2005 Vineman Cabernet Sauvignon  

2009 Tori Zinfandel 

2009 Old Vine Zinfandel, Ellie’s Vineyard  

2009 Molly’s Zinfandel 

2009 Carl’s Zinfandel 

2009 Rockpile Zinfandel “The Guest” Club Member Only

Varietal Quantity Total Price

2010 Summertime White

2009 Sydney Zindandel

2009 Sawyer Zindandel Sold Out

2009 Dry Creek Valley Zinfandel

2009 Jaxon Zinfandel, Mendocino

2008 Roger’s Fault, Dry Creek Valley 

2008 Syrah, Dorothy’s Vineyard

2009 Jaxon Red Wine, Mendocino 

2009 Wilson Family Red

2009 Sydney Pinot Noir (DCV) Club Member Only

Petite Sirah

Other Red

2008 Ellie’s Petite Sirah

2008 Molly’s Petite Sirah

2008 Sawyer Petite Sirah

Specialty Red Blends

Zinfandel

2009 Sawyer Reserve Zindandel

2009 Molly’s Reserve Zindandel

2009 Carl’s Reserve Zindandel

2009 Diane’s Reserve Zindandel
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______________________________________________________________________________________________________

______________________________________________________________________________________________________

______________________________________________________________________________________________________

______________________________________________________________________________________________________
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______________________________________________________________________________________________________

______________________________________________________________________________________________________

______________________________________________________________________________________________________

______________________________________________________________________________________________________

______________________________________________________________________________________________________
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______________________________________________________________________________________________________

______________________________________________________________________________________________________

______________________________________________________________________________________________________

______________________________________________________________________________________________________

______________________________________________________________________________________________________

______________________________________________________________________________________________________
______________________________________________________________________________________________________

______________________________________________________________________________________________________

______________________________________________________________________________________________________

______________________________________________________________________________________________________

18.00
20.00

36.00

38.00

38.00

24.00

32.00

34.00

40.00

32.00

60.00

24.00

27.00

34.00

34.00

34.00

34.00

36.00

36.00

45.00

48.00

48.00

48.00

60.00

13.50
15.00

27.00

28.50

28.50

18.00

24.00

25.50

30.00

24.00

45.00

18.00

20.25

25.50

25.50

25.50

25.50

27.00

27.00

33.75

36.00

36.00

36.00

45.00

-
-

-

-

26.60

-

22.40

-

-

22.40

42.00

-

18.90

-

-

-

23.80

N/A

25.20

31.50

33.60

33.60

-

42.00

Sold Out

Retail

Cellar
Club 

Price 25%

Club Special: 
30%, if 
ordered 

by Nov. 30

Subtotal

Shipping

Tax (8% in CA)

Total
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