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BACCHUS CLUB

Our Wine Club offers you access to our

very limited production wines that are not
normally available outside the winery. Other
member-only benefits include:

o  Five wine shipments a year — March, May,
September, November and December — at
a 20% discount. Our wine club newsletter
“Uncorked,” which includes winemaker notes,
recipes, news and happenings, accompanies .
each shipment. As a bonus, in December -
shipping fees are waived.

o Complimentary tastings for you and up to
three guests during every visit.

N o 20% off everything - wine, food and other

,/I*F merchandise - in the tasting room and online

(www.bouchaine.com).

»  Get your 20% Bouchaine discount anywhere

our wines are served or sold. We'll give you
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ol iad aw < W~ a 20% credit toward a future wine purchase
@ BoUCHAINE W %é = when you send us your receipt.
g F o Exclusive End-of-the-Year Wine Sale.
ﬁ & o Invitations to events and winemaker dinners
T at the winery and across the country.
MAP NOT TO SCALE
Experience the taste of Carneros all year long.
and enjoy some of life's most pleasurable gifts -
BOUCHAINE VINEYARDS wine and friendship.
ek vour Bonchaine Associnte how fo b EXPERIENCE
ADDRESS: 1075 BUCHLI STATION RD. SK your boucnaine Associate how Lo becorne 5
part of the Bouchaine Family! NAPA’S PINOT
NAPA, CA 94559
NAPR COUNTRY

PHONE: (800) 654-WINE
WEB: WWW.BOUCHAINE.COM
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OUR WINES

The Carneros appellation is defined by its
proximity to the Pacific Ocean: summer fog, cool
breezes and a long, temperate growing season.

It has become synonymous with distinctive
Chardonnay and Pinot Noir.

Bouchaine Chardonnays are long-lived, citrusy
expressions with a hint of oak and stimulating
texture. The Pinot Noirs are likewise emblematic
of the region and deliver the red fruit and woodsy
evergreen overtones recognized as distinctly
Carneros.

90PTS — 2009 CARNEROS PINOT NOIR

“.. this [wine] emphasizes earthy root scents
against rich dark cherry flavors (it brings the scent
of fresh-dug carrots to mind). The earthiness of the
tannins dominates the wine at first, but that shifts
toward a sleek, more amiable refinement with air.
For the dark meat of game birds, such as grilled
quail” —Wine & Spirits Magazine

91PTS — 2010 ESTATE CHARDONNAY
‘A delicious wine. Great to see veteran
2009 Bouchaine performing at such a high level. Shows

M real Chardonnay character, with a creamy texture

‘J.'“ housing flavors of Meyer lemon tarts, vanilla and
DN X ) ' g buttered toast, brightened with lively acidity.”
— [!‘ ' I ( l l \ l \ [ l Al ‘\I — Wine Enthusiast Magazine
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R aadt p—— - BOUCHE D'OR CHARDONNAY
BOUCHAINE v ol A
B T This late-harvest style Chardonnay is
enhanced with a dash of Riesling. It is a sweet and
delectable dessert wine full of bright fruit flavors
PINOT NOIR of honeyed apricots, tea leaf and ripe Kadota figs,
with floral aromatics reminiscent of Beerenauslese.
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OTHER VARIETALS

In addition to making a variety of small lot
Chardonnays and Pinot Noirs, we also release
alluring varietals including Pinot Gris, Pinot
Meunier, Riesling and Rosé of Syrah.



