
CLUB CRUSH WHITE  September Shipment (#5- 2021)

TASTING NOTES:  The 2018 Chardonnay White Hill 
is bright and beautifully focused. Lemon oil, white 
fl owers and tropical accents give this mid-weight, 
layered Chardonnay tons of character. Chamomile, 
apricot, sage, crushed rocks and mint develop later, 
adding striking dimensions of complexity. The 2018 is a 
blend from Clos Pepe, Kessler-Haak and La Rinconada, 
sites that are so complementary.

WINERY INFO:  Liquid Farm Wines launched in 
2009 with just four barrels and has since created a 
cult following for their Burgundian-style Chardonnays and Bandol-inspired rosés..

WINE STATS:

BLEND: 100% Chardonnay  
Barrel Aging: 10 months in a combination of neutral French oak and Stainless Steel
Production: 1,200 cases

Liquid farm
2018 white hill chardonnay
sta. rita hills

LiquidFarm.com

TASTING NOTES:  This Madelyn white blend has its own 
unique personality. Within its aromatic expressiveness, 
there are the subtle hints of orange blossom, honey, melon, 
and a hint of anise. The fl avors are expressive: crisp, sweet 
pink grapefruit, melon, star fruit, and a touch of sweet Meyer 
lemon. This balanced wine knits together perfectly with 
its vibrant acidity and complimenting minerality. It has a 
refreshing lift, with exhilarating brightness, that generously 
rolls out to a lingering, delightful, and satisfying fi nish.

WINERY INFO: In life, as in winemaking, a blend of great 
things often results in something fun and unique. Daily 
experiences, great and small, become even more remarkable 
when shared with those we love. I am blessed to share each 
day with my beautiful daughter, Sophia.

In her tribute, I am proud to make Madelyn White Cuveé, a wine that expresses the joy I experience 

trujillo wines
2020 madelyn white wine
california 

TrujilloWines.com

Regular Price. . . . $41.99    CLUB CRUSH PRICE. . . .$37.79



CLUB CRUSH WHITE  September Shipment (#5- 2021)

TASTING NOTES:  Medium-deep gold in color, this shows 
sun-ripened stone fruit and wildly fragrant honeysuckle 
aromatics. The palate echoes those notes with a clean, 
refreshing texture and a fl eshy exuberance. Enjoy this wine 
in the warmth of the sun on a lovely late spring or summer 
afternoon. It pairs beautifully with fresh fruit of the season, 
ripe soft cheeses, or simple grilled fi sh or chicken.

WINERY INFO: Saracina is a Certifi ed California Sustainable 
(CSWA) winery and vineyard located in Hopland, in the 
southern part of Mendocino County about 30 miles north 
of Healdsburg. The 250-acre ranch which includes a winery 
and sustainably farmed vineyards, is also home to a 140-year-old olive trees, vegetable gardens, 
beehives, and local birds and wildlife. The handcrafted, limited production Saracina wines refl ect a 
conscious sense of this beautiful place in Mendocino County. Founded by husband and wife team John 
Fetz er and Patt y Rock in 2001, Saracina has always been defi ned by a strong sense of family. In 2018, 
Marc Taub took on stewardship of Saracina, upholding the spirit of family ownership that has defi ned 
this iconic Mendocino County winery since inception.

WINE STATS:
Blend: 70% Viognier, 30% Roussanne Barrel Aging: 50% Stainless Steel, 50% neutral French oak 
Alcohol 14.3%  Production: 240 cases

atrea (saracina vineyards)
2016 the choir
mendocino county

Saracina.com

Regular Price. . . . $21.99    CLUB CRUSH PRICE. . . .$19.79

with her in my life. The wine’s name comes from her middle name: Sophia Madelyn Trujillo. The 
selection of grapes that go into creating this delicious white wine blend are grown in the cooler regions 
of Mendocino and Napa Valley. This wine is a unique and rousing blend of Sauvignon Blanc and 
Gewurztraminer, along with a touch of Viognier. The fruit is fermented to dryness, then blended 
together in perfect harmony. These varietals, not so commonly melded together, bring forth the crisp, 
fresh citrus of Sauvignon Blanc laced together with the fragrant tropical fruits of the Gewürztraminer 
and a splash of the exotic Viognier. 

WINE STATS:
Blend: 47% Sauvignon Blanc, 41% Gewurztraminer, 12% Viognier 
Barrel Aging: 4 months in 100% stainless steel 
Alcohol 13.9% Production: 374 cases

Regular Price. . . . $24.99    CLUB CRUSH PRICE. . . .$22.49


