Wicked Cellars Tasting Notes
I:riday, Ju/y 26th, +-7 p.m.
Walla walla's Forgeron Cellars with

Don Gagnon and Konnie Rincon

$10 Tasting Fee

This l:ridag, stop in at Wicked Cellars between 4 and 7 p-m. to discover for 9ourseH:
the uniquc wines of Walla walla's Forgeron Cellars insPirccl bg winemaker Marie-Eve
Gilla's French heritage! Don Gagne will be with us Friclag afternoon to share the wines
and all that he knows about Forgeron Cellars!

Forgeron 2012 Ambiance $27.99

This fourth edition of the Rhéne—inspired white wine, Ambiance, brings unique characteristics
that create a sPecial atmosl:)here of enjogment. The 2012 Ambiance opens with delicious
aromas of orange Pcel, star fruit and aPricot. Viognier in the blend brings hints of lush
troPical fruits while Marsanne contributes its Powcmcul texture and hints of

honegclew. Roussanne iml:)arts an clegant, creamy mouthfeel, while Grenache Blanc offers a
sPicg core and bright citrus flavors. After aging in neutral French oak, the 2012 Ambiance is a
full-bodied wine with gorgeous sPirit, beautiful balance and an elegant, Iingering finish!

Forgeron 2011 Chara’onnay $26.99

Marie-Eve uses multiple vinegarcls to Procluce her signature Charclonnag. She achieves a
consistency bg sourcing, from many different terroirs, cra{:tinga Charclonnag with

outstancling complexitg, richness and boc]9 while remaining cleliciouslg crisP and reFreshing.

Gra[:)e sources include Charclonnag from Weinbau Vinegarcl ~ Wahluke Slope, and Kestrel
Vinegarcl and Crawford Vinegarcl of Yakima Va”eg as well as 6% Orange Muscat from
Crawford Vinegarcl.

This crisP Charclormag shows flavors of Grarmg Smith aPPles, crisP Bartlett pears, limes, and
sourc]ough bread beauthcu”g framed bg Burgunclian oak barrels. The 2011 vintage allowed
bright acids for a Pemcect finish to this livelg Charclonnag.



Forgeron NV Walldeaux Smithie RTW $19.99

Walldeaux Smithie is bold ancljuicg with full lavors and a smooth but a firm structure. Itisa
non-vintage blend for more consistency and greater densitg. By blencling vintages Eve-Marie
achieves full tasting ex[:)crience with complex lagers from more “mature” 2009 and 2010
vintages bg Combining them with Fruitg, 9outh1cul anc[juicg mouth Fi”ing Havors from the
‘younger” 2011 vintage.

Forgeron 2010 Merlot $32.99

Forgeron's 2010 Merlot is a blend of several well-known vinegarcls from unique settings
throughout Washington. Fruit from the warmer Walhuke SloPe (Stonetree) has im[:)ressive
clcpth and power, while the cooler Yakima (Olsen & Bousheg) terroir conveys Frcsh, bright
blucberxy Havors.

This Merlot shows a sPicg nose with impressive pomegranate aromas and hints of light
caramel and raspberrg—ﬁ”ecl chocolate. The Palate is vibrant and ril:)e with Acerola cherries,
juicg cassis and imprcssive dark fruit and texture. With subtle undertones of sPice, herbs, and

cocoa this Fooclﬂcriencug wine is rcaclg to sleep in your cellar or to erjog now with decanting.

Forgeron 2010 Cabernet Sauvignon $42.99

Forgeron's voluptuous 2010 Cabernet Sauvignon is cleeP and lagerecl, with big bold Havors,
black cherry, riPe currant and cassis. It's made from 92% Cabernet Sauvignon sourced from
PCPPer Bridge (Wa”a Walla Va”eg) Diongsus (Columbia Va“eg) Stonetree (Wahluke Slope)
vinegards combined with 8% Malbec from Stonetree Vinegarcl.

PCPPer Bridge’s low gields give the wine bold fruit with great ageabilitg. Diongsus «Old Vines”
Procluce intense, Fullg riPenecl Havors of fruit and sPice while Stonetree’s warmer terroir bring
cle[:)th and power to the wine. Dark ancljuicg Malbec contributes further comPlexitg and

FU”HCSS.

Forgeron 2010 Zinfandel $32.99

This wine turns the gouth?ul Zinfandel nose of bramblg berrg up a notch with toasted
hazelnuts and a twist of fresh mandarin. Medium to full-bodied on the Palate, it clisplags
excellent acid-to-fruit balance with Plcnt9 of blackberxy fruit up frontand a backdrop of

chocolate ancl liCOFiCC SPiCC ]CO”OWCCl b9 CI"BC‘(CCK PCPPCF and CIOVC.



