Wicked Cellars Tasting Notes
Satura’ay, I:cbruary 25ra’, 2:00 to 5:00 p-m.

California’'s Central Coast
With Noceto, Sean Minor and
Jeff Runquist Wines

$10 Tasting Fee

During our tasting this Saturclag we'll take a close look at three distinct wineries
intent on making fabulous wines from California's wiclc-ranging Central Coast

regjon: Vino Noceto, Sean Minor Wines and chfRunquist Wines.

2011 Vino Noceto Pinot Grigio $21.99

With an intensity of almond paste and charcuterie at first W/?hq[, this nice Pinot Grigio
from the Sangjovese spccia/ists at Vino Noceto is //g/?f in color but rich in mouth[ce/,
with a [/owcrg) aloricot Havor. Coo/, Delta breezes make for a CI”I:SID, aromatic, drg
gct frui{g version of this well-known Northern Italian varietal. A Double Gold Medal

Winner.)

2010 Sean Minor Four Bears Sauvignon Blanc, Sonoma

County $15.99
This Sauvignon Blanc is rich and coml:)lex with aromas of rubg graPeFruit, citrus and
troPical fruit. On the Palate, the combined flavors of fresh melon, Fig and lime are

balanced Pemcectlg to forma crisP, mouthwatcring texture and a lingering finish.

2010 Sean Minor Pinot Noir, Caneros $24.99

Sean Minor's Carneros Pinot Noir comes from the regionjust north of San Pablo
Bay below the feet of the Sonoma and NaPa Va”cgs. The wine is medium—bodiccl)
well structured and elegant, with lingcring sPicg and carthg notes and cherrgj cola,
Plum, and blueberrg Havors through the mid—Palate. On the leng’chg finish vanilla



and toast integrate well with silkg round tannins. The wine is aged 10 months in 100%
French oak of which 20% is new.

2009 Vino Noceto Sangiovese $22.99

This Chianti~inspircd “normale” Sangjovese c]isplags hints of chocolate with a fruit forward
cranberrg—chcrrg character, and it's highlg versatile with food. Try Pairing it with tomato-
based sauces and gri”ec] meats. In Fact, Dan Berger calls it, "The best Sangiovese in

California.”

2010 J. Runquist 1448 California Red Wine $18.99

Sometimes there's too much gooc] fruit to go around. Once Procluction needs are met for
their single vinegarcl wines, Runquist assembles the best lots together to make their 1448
"house" cuvée, named after the winery's elevation in the foothills of the Sierra Nevada
Mountains. The exact blend varies from vintage to vintage (clel:)cncling on the whims of
Mother Nature) butis tgPicaug based on Petite Sirah (about hahc) with smaller Portions of
Barbera, Petit Verdot, ZinFanclcl, Sgrah, Carignane, and other estate grown varietals.

The 2010 offers intense ril:)e black and red fruit Havors, lagers of creamy vanilla and sPicg
oak, and a smooth chocolateg finish. Erjog this with heartg, seasoned, stick—to—gour—ribs
fare like a cheeseburger Piled high, barbecued ribs with smo|<9 sauce, or lamb kebabs.

2009 J. Runquist Salmon Vl'ncyard” C/arksburg Petite
Sirah $30.99

This Petite Sirah comes from the Salmon Vincgarc], located on Sutter Island in the
Sacramento River Delta. The 2009 vintage 3ie|clec! rich fruit with incredible concentration,
making fora deeplg hued, dark-fruited, and intense Petite Sirah that's characteristica”g
angthing but Petite!

"Big creamy mouth-coating Hlavors of riPe sweet bogscnbcrrg and blackberries are
balanced bg creamy French oak. The texture is full of thick viscous tannins, and the finish
IS Iong and lingers well after swa”owing the wine. I am guiltg of letting the alcohol creepup a
bit on this wine, but it is well integrated. Be forewarned this is one big rich red wine." ~Jeff
Ru nqui st



