Wicked Cellars Tasting Notes:
Saturday, November 10th, 2:00 to 5:00 pm:

Wicked Cellars Presents Auclair Wincry
And Owner-Winemaker Charlie Auclair

Washington winemaker Charlie Auclair caught the

= wine bug in NaPa in 1988. After years of traveling and
tasting in Australia’s Barossa and Yarra Va”cgs, South
Africa's Paarl, Franschhoek, Stellenbasch and

| Constantia regjons and later France, SPain and closer
to home in Oregon’s Willamette Va”eg and Fina”g in
Washington's Columbia Va”eg, Charlie settled down in

> R f - western Washington,just a few hours from one of the

best grape groin"g“ancl.winc making regions of the world.

153 2000 Charlie was maldng Merlot for friends who cnthusiastica”g Praised his efforts. With their
encouragement and suPPort the Auclair Winerg was born in 2008 and soon Pro&ucing the first
Vintages of the wines that Qou’” cnjog Saturclag.

Auclair 2011 Sauvignon Blanc $18.99

An unusua”9 cool year for grapes in Washington, 2011 was Pemcect for retaining aciclit9 in the
grapes, a”owing extended hang time with lower sugar levels. The fruit for this white Bordeaux stgle
blend of 75% Sauvignon Blanc and 25% Semillon was sourced from Fred Artz Vinegarc! on Red

Mountain.

Since the Semillon riPcnccl the same weekend as the Sauvignon Blanc,
Charlie co-fermented them for a better integration of flavors. He aged the wine on the lees for five
months to clevelop comPlexitg on the mid Palate and chilled it to prevent malolactic fermentation,

kec[:)ing the wine's natural aciclﬂy fora longcr, crisl:)er finish.

The nose shows great complcxitg with Pink graPeFruit and honeg notes along with floral
honegsuckle as well. Flavors are in abundance with the Pink grapegruit Fo”owing to the front Palate,

soft honey notes Picking up the mid-Palate, and crisP aci&itg kicking in on the long and balanced
finish.



2008 96 Cedars Merlot $26.99

96 Cedars is Auclair's "second" label and 2008 was its debut. With huge aromas that flow from the
glass, this Columbia \/a”eg Merlot blended with 9% Cabernet Sauvignon and 9% Cabernet Franc

ShOWSjUng cherrg ancl notes O‘F SPiCC 81’1Cl cedar, cassis anc] PCPPCF on thC nose.

The Palate is full and mouth Fi”ing with an abundance of fruit and a lingering finish that shows off

sour fruit tannins and spice.

2009 96 Cedars Red Wine $26.99

This is a new blend made from the fabulous Red Mountain fruit that didn't fit into the Auclair
labeled wines. Merlot dominant with Cabernet Sauvignon and Cabernet Franc Plaging suPPorting

roles, the wine is in high demand from their distributor so it won't be available for long.

2009 Auclair Right Blend $+48.99

Auclair's "Right" Blend is a wine that offers a Bordeaux “Right Bank” experience and highlights Art
Vinegarcl, Red Mountain fruit from that PersPective. 75% Merlot blended with 15% Cabernet
Sauvignon and 10% Cabernet Franc, this wine is a beautg with a nose that fills the glass with
aromas. Juicy Hlavors of dark cherrg and dark chocolate abound. Further notes of blackcurrant
and sPice round out the wine with a knock out finish and the structure to cellar for five to 10 years.

You can also take it home, throw it in a decanter and have it for dinner tonight.

2009 Auclair Left Blend $48.99

Auclair's "Left” Blend honors the great wines from Bordeaux’s Left Bank with its 62% Cabernet
Sauvignon, 25% Merlot and 3% Cabernet Franc from Artz Vinegarcl on Red Mountain.

This wine is all about structure and elegance. It starts off with aromas of blackcurrant, violets,
green pepper and Cigar box. The Palate continues with blackcurrant Havors, adds green
peppercorn and anise and then shows the Merlot's influence with a littlejuicg black cherrg. This

wine will cellar beautifu”g ancl,just like fine Bordeaux, will easilg age 10-15 years or more.



