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TANNER VINEYARDS

ESTATE GROWN                                                                                                                                

	
	
	
	
	

	2009  Vermentino Viognier 
A white wine blend brimming with aromatic pear, pink grapefruit & apricot characteristics with a bright, finish. a good match for spicy  Thai, Latin, Mediterranean & fish
62% Vermentino / 38% Viognier 

Harvest Date:    September 2009   /   brix 23.5   /   pH 3.61   /   Alcohol 13.7% 

Cases Produced – 120   /   Bottled August 27, 2010

	$20

per bottle

$240.00

per case

	
	
	

	2009  Viognier 

Light gold in color, honeysuckle, pear, apricot & floral aromas ending in apple & ripe stone fruit. Pair w/ lobster, Spanish & Asian cuisines & soft cheese with honey & pears
Harvest Date:    September 8, 2009   /   brix  24.1   /   pH 3.68   /   Alcohol  14.2%

Cases Produced – 138   /   Bottled August 27, 2010

	$19

per bottle
$228.00

per case
	
	
	

	2010  Doux Rose 
“Sweet Rose” honors Grandma Rose Sciaccaluga Schwoerer. It begins with a floral nose, has strawberries & spice on the palate & a dry finish. Serve chilled w/ lamb, halibut & dessert cheese.
Harvest Date:    October 20, 2010   /   brix 25.2   /   pH 3.72   /   Alcohol 14.2%
Cases Produced – 140   /   Bottled August 14, 2011

	$17

per bottle
$204.00

per case

	
	
	

	2008 Barbera 

This Italian varietal is vibrant with earthy blackberries, pepper & balanced acidity. Age worthy - enjoy with pasta, chicken cordon bleu and hearty meats. 
Harvest Date:    October 11, 2008   /   brix 24.2   /   pH 3.48   /   Alcohol 14.2%

Neutral Oak   /   Cases Produced – 165   /   Bottled January 7, 2011


	$26

per bottle
$312.00

per case


	
	
	

	2008 Syrah 
Plum, cedar aromas, gently peppered on the palate with bright berry spice; pairs well With English cheddar, grilled ribeye steak or sweet & spicy red curry Thai dishes. 

Harvest Date:    September 6, 2008   /   brix 26.1   /   pH 3.89   /   Alcohol  14.8%

Neutral Oak   /   Cases Produced – 200   /   Bottled January 7, 2011


	$24

per bottle

$288.00

per case


	
	
	

	2008  Mourvèdre

Elderberry jam & blackberry nose w/ a floral, honeysuckle, leather & moist earth finish. Pair with spicy tomato dishes, hearty meats, wild game & Petit Basque sheep’s milk cheese.
Harvest Date:    October  2 2008   /   brix 25.9   /   pH 3.83   /   Alcohol 14.7%
Neutral Oak   /   Cases Produced – 180   /   Bottled January 7, 2011

	$24
per bottle

$288.00

per case


	
	
	

	
	
	
	
	

	
	
	
	
	


	
	REGULAR PRICE

	
	
	

	2008 Mélange de Mère 
Our ‘mother’s blend’ is teeming with raspberry, dark fruit and soft spice. age worthy - Enjoy with grilled wild game, spicy Italian marinara and barbequed steak.
45% Cabernet Sauvignon, 45%  Syrah, 10% Petit Verdot
Harvest Date:    September 2008   /   Brix 25.1   /   pH 3.80   /   Alcohol 14.3%
Neutral Oak   /   Cases Produced – 200   /   Bottled January 7, 2011

	$27

per bottle

$324.00

per case


	
	
	

	2008 Cabernet Sauvignon 
dark ripe berries, candied apples; finishes with dried cranberries, black currants and tobacco. Enjoy with grilled eggplant, lamb,  beef wellington & chocolate terrine with raspberry sauce.
Harvest Date:    September 13, 2008   /   Brix 25.1   /    pH 3.81   /   Alcohol 14.5%
Neutral Oak   /   Cases Produced – 100   /   Bottled January  7, 2011


	$30

per bottle

$360.00

per case


	
	
	

	2008 Petit Verdot 

brimming with smokey plum, dark berries, chocolate, leather; with a berry, bay leaf & nutmeg finish. An age worthy wine; enjoy with hearty meats, wild game &  scamorza or a smoked mozzarella.
Harvest Date:    September 27, 2008   /   Brix   24.8   /   pH 3.75   /   Alcohol  14.9%
Neutral Oak   /   Cases Produced – 125   /   Bottled January  7, 2011


	$28

per bottle

$336.00

per case


	
	
	

	2008 Petite Sirah 

An aromatic wine with dark berry, cranberry, silky floral and spice flavors that carry through the palate for a rich full finish. enjoy with meats, wild game, smoked mozzarella and chocolate.
Harvest Date:    September 10, 2008   /   Brix 26.4   /   pH 3.63   /   Alcohol  15.0%

Neutral Oak   /   Cases Produced – 140   /   Bottled January 7, 2011


	$35

per bottle

$420.00

per case


	
	
	


Did you enjoy Our Wines?

Mixing and Matching is allowed when purchasing a case
  Send us your email address and we will let you know when we are having special dinner pourings, events or planning one of our fantastic events here on the patio! 

Join our wine club: 10% off bottles, 20% off half cases and 30% off full cases
Ask us about shipping out of state 
Having a wedding or wine tasting event here in Murphys? Contact us for planning details.
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