We are proud to
announce that

A the Double Gold
' from this year’s
37th Annual Mendocino County Wine
Competition. According to wine writer
John Cessano, this is the oldest continu-
ous wine competition in the nation.
With 250 wines submitted, only 12
unanimous double golds were awarded
at the this event. In addition to our
Double Gold, our 2013 Cabernet Sauvi-
gnon was awarded a Gold, our 2014
BARRA of Mendocino Chardonnay
brought home a Silver, as did our 2013
BARRA of Mendocino Muscat Canelli.
Our Girasole Vineyards 2014 Chardon-
nay scored a Silver as well!

Be sure to visit our website for tasting
notes on these award-winners and use
your 20% off club member discount to
stock up!

Don’t remember your online password
(who can keep track of them all, any-
way!)? Just give Megan a call at
707.485.8771 or send her an email at
megan@barraofmendocino.com and
she will facilitate an order (or gift order)
for you.

You' rnvi’red!

Mark your calendar for our Chanterelle
Club Member Appreciation Luncheon,
Saturday, October 17th from 12:00 pm-
2:00 pm! We are thrilled to invite you
and a guest to visit the newest addition
to the Redwood Valley Vineyards Estate,
right around the corner from the home
ranch on East Road in Redwood Valley.

We will be toasting Charlie’s 70th, and
Martha’s 35th harvests with a special
lunch and wine pairing prepared just for
you, our valued wine club members.
Take a stroll through the vineyards, sip a
glass of wine by the pond, and enjoy a
relaxing Saturday afternoon with Martha
& Charlie Barra.

RSVPs required, so please call Megan at
707.485.8771 or email her at
megan@barraofmendocino.com to
reserve your seat at the table.

We look forward to seeing you there!
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While trying to keep up with all the in’s
and out’s of social media can sometimes
be a bit overwhelming, at BARRA of
Mendocino we have narrowed our focus
down to two great mediums for sharing.
If you haven’t yet “liked” BARRA of Men-
docino and Girasole Vineyards on Face-
Book or followed us on Instagram, be
sure to do so. We love to involve you in
all the happenings in the vineyard and
the winery, and we love to see what
you’re up to while enjoying our wines!

We were honored to learn that on July
24th, 2015 the San Francisco Chroni-
cle released an article featuring
Martha’s personal Albacore Tuna
recipe. To download a copy of this
article and accompanying recipe, visit
the NEWS section of our BARRA of
Mendocino website.

San Francisco Chronicle

MORTHENN CALIFORNIA'S LARDEST NEWSPAPER

Join us for a special club

member appreciation
luncheon to toast you, our
valued members, and to
celebrate Charlie’s 70th
harvest in Mendocino
County! RSVPs required.
Please call Megan at 707.
485.8771 or email
megan@barraofmendocino

Enjoy BARRA of Mendocino
and Girasole Vineyards
wines paired alongside a 5
course, mushroom themed
gourmet dinner at Crush
Italian Steakhouse in Ukiah.
Limited seating, so make
your reservations early by
calling us at 707.485.8771.

Join us for our annual holi-
day wine sale and arts and
craft vendors, along with
food, wine tasting and holi-
day cheer!

Don’t miss out on this spe-
cial event for the whole
family. Christmas carols,
wine tasting, holiday treats,
candle lighting and arts and
crafts for the kids!

Celebrating Charlie’s 70th Harvest!




If you’ve been following along with the
BARRA of Mendocino newsletters,
you’ve read all about how much work
goes into maintaining our 200+ acres of
vineyards in Mendocino County. From
the irrigation pumps that play an integral
role in our frost protection in the spring,
to the large scale equipment used for
cultivating the vineyard, to hauling
grapes to the crush pad, there is one
man who helps facilitate the process of
making sure everything runs smoothly
here at BARRA of Mendocino.

Jon Snider would most appropriately be
named the “Jon” of all trades! If you
can’t find him in his shop repairing some
type of heavy equipment, you might be
able to find him on the road hauling pal-
lets of wine to our warehouse. His knack
for mechanics has kept our 1956 mac
truck running all these years, and his
plumbing skills have saved us from many
potentially messy situations

Not only is Jon the mechanic, shop su-
pervisor, plumber and truck driver, but
he is also our valued goat whisperer.
Thanks to Jon, all of our precious goats
are healthy and happy! He also keeps
busy chasing down the constantly
escaping adolescents!

Jon is also one of the veterans around
here. He started working for the Barra
family 15 years ago! In fact, Jon even re-

members helping out with harvest
back when he was in high school in
the ‘80’s. His father also helped
Charlie develop the vineyards in the
early 60’s. We are so fortunate to
have such a dedicated team member
inJon.

In addition to being the “Jon” of all
trades, he’s also a local bowling
legend, averaging a score of 195!
After working a long day at the
ranch, you might find him off win-
ning bowling competitions for his
local bowling league.

Hats off to you, Jon!

Presentation gives additional appeal to this
light, flavorful and easy dessert (serves 8).

Choose eight Bartlett pears (with stems still
attached) which are firm to the touch, but
not green. Peel skin, leaving stem intact.

Prepare poaching liquid:

e 2 cups of Barra of Mendocino Muscat
Canelli wine

3 1/2 cups water

1 cinnamon stick

1 teaspoon vanilla extract
1 teaspoon lemon juice

2 cups sugar

When liquid is boiling, add pears, returning
to medium boil. Simmer until tender, but
not mushy. This will depend on the pears
you choose and how ripe they are. Start
with five or six minutes, but if you use Bosc
pears or pears not fully ripe, it may take
much longer. Remove the pears, increase
the heat and reduce the liquid by half. If
desired, make this dessert ahead of time
and refrigerate pears and liqueur until
ready to serve. Sit pears in individual shal-
low bowls, spoon reduced liquid over the
pears, place mint leaf near stem and add a
dollop of real whipped cream along-

side. Beautiful and yummy!

(Alternative: drizzle warm chocolate sauce
over pear and serve with whipped cream.)

2014 Chardonnay, 2011 CORO,
2013 Muscat Canelli

We have gathered together a wonderful
sampling of wines for you to enjoy this fall,
each providing its own pairing opportunity
for a multi-course dinner party!

Start your evening off with aromas of can-
died pear, green apple and the light spices
of the BARRA of Mendocino Chardonnay,
paired alongside a crab cake appetizer.
Follow up with a glass of the CORO Mendo-
E*:":i:::,fﬂ"f"' cino, a tasty blend of 69% Zinfandel, 25%
Petite Sirah and 6% Cabernet. Pair this me-
dium-bodied wine with a bowl of hearty

Seafood Cioppino.

FMENDOCING

Chardonnay

Mexsocino.

And just when your dinner guests can’t find
room for one more bite, unveil your Muscat Poached Pears (see recipe to the left),
accompanied by some lightly chilled 2013 Muscat Canelli, bursting with exotic
aromas of fresh guava, orange peel and jasmine flower!

We're so pleased to be able to share this special (yet to be released to the pub-
lic) wine with you in your new shipment. While you may have heard or read
about the CORO program, we wanted to provide you with some background
from the CORO Mendocino website on what makes this wine so unique.

It was 11 vintages ago that a group of Mendocino County winemakers joined
together and came up with a unique idea to create an ultra-premium wine
blend that would showcase the heritage varietal of Mendocino County, Zinfan-
del. The christened label and blend known as “Coro,” named and inspired from
the Latin root for “chorus” is the first wine of its kind to set blending and aging
parameters for a wine distinctive to its region in the United States.

Every Coro wine is a signature blend, individually crafted in Mendocino County
from 100 percent Mendocino County grapes, in strict accordance with the Con-
sortium Mendocino Bylaws. Each Coro wine must lead with 40-70 percent Zin-
fandel and may be blended with up to nine named varietals, honoring the “Old
Italian” field blends of Mendocino. Production must adhere to strict protocols
set by Consortium Mendocino. In addition to the varietal parameters, there are
strict rules concerning wine chemistry, and barrel and bottle aging before the
release of this extremely limited case production.

As a final test, the Coro wines must pass a review by a panel of winemakers in
four blind tastings before the wine is accepted and certified to carry the Coro
Mendocino label. Once certified, each Coro wine is bottled in a uniform bottle,
label and marked with the Coro seal. These are the only wines in the USA and,
we believe, the world that adhere to such stringent quality rules.

We hope you enjoy this special treat.




