


FAN CLUB SELECTIONS

To make a Reservation for any of our 
Upcoming Events, or to inquire about 
hosting your own special event at our 
Winery & Visitor Center, please call the 
winery at 805-686-9604 or email us at 
Visit@AndrewMurrayVineyards.com.
We look forward to making your next visit 
with us delicious, informative, and of 
course fun. 

2017 SAUVIGNON BLANC
Retail Price: $25.00/bottle
Fan Club: $20.00/bottle

SONOROUS, SPARKLING WINE
Retail Price: $36.00/bottle
Fan Club: $28.80/bottle

2015 PETITE SIRAH
Retail Price: $36.00/bottle
Fan Club: $28.80/bottle

2016 PINOT NOIR, SRH
Retail Price: $40.00/bottle
Fan Club: $32.00/bottle

OTHER AVAILABLE WINES

2017 CHARDONNAY, KINGSLEY VINEYARD
We harvested 3 tons of Clone 4 in the middle of a cold, foggy 
night in September, to ensure we received the coldest and freshest 
fruit possible. We then immediately and extremely gently whole 
cluster pressed the grapes.  We fermented and aged this wine in a 
mix of neutral and once fill French oak Burgundy barrels for 11 
months, on fine lees, allowing the wine to fully complete malolac-
tic in barrel.  It is fruit forward, yet balanced by toasty oak.  It is 
rich in the mouth with a nice long creamy finish.
120 cases bottled $30/btl Fan Club $24/btl

2016 CABERNET FRANC, ESTATE GROWN
I simply adore Cabernet Franc, and its nearly endless 
stylistic variations.  In St. Emilion or Pomerol, it is a blending 
grape that helps out terrifically in cooler vintages.  In the 
Loire Valley’s Chinon area, the earlier ripening - for 
Bordeaux standards- variety struggles to reach full 
maturity and often gets crafted into some crazy aromatic 
rose and lighter styled reds.  The important key to growing 
this variety on our Estate along Foxen Canyon Road is that it 
is a variety that can ripen in cooler vintages...the kind of 
vintages that we have most years.  This wine is unmistakably 
Cabernet Franc with aromas & flavors that are fruity and 
savory at the same time.  2016 was a great vintage with modest 
yields and warm and sunny days during harvest.  We were able 
to pick this variety at optimum ripeness, towards the end of 
the vintage to reveal tart cherry and huckleberry mixed with 
toasty oak and pencil shavings and the typical earthy/spicy 
notes of the variety.  The silky tannins and long finish make 
this serious wine fun to drink.
200 cases bottled   $33/btl Fan Club $26.40/btl

2016 CABERNET SAUVIGNON, GREAT OAKS VINEYARD
In 2016, we were reunited with a great site for Cabernet 
Sauvignon, the Great Oaks Vineyard, in the Los Olivos 
District. I am intimately familiar with this vineyard because I 
crafted the wines for the previous owners for several years. 
Starting in 2016, we were offered the opportunity to once 
again work with this stunning fruit. The site is a gravelly, 
well-drained, steep hillside that faces south. Here the 
Cabernet is allowed to reach full maturity. We double 
hand-sorted the clusters and berries, and fermented this 
open top, and then aged this in 33 percent new French Oak. The 
result is impossibly dark, with notes of chocolate, red 
berries, pencil lead, cassis, tobacco and tar. The tannins are 
still softening, so this wine will be even better in 6 months 
and then continue to improve for at least another 10 years 
300 cases bottled $36/btl Fan Club $28.8/btl
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