Wicked Cellars Tasting Notes
Saturday, November Z}rd, 2-5 p-m.

Gingko Forest Wincry

with Nancy Lane of Gingko Forest
$10 Tasting Fee

This Sa’curclag from 2 to 5 p-m. Nancg Lane with Gingko Forest Winerg of the Wahluke
SIOPC wi”join us the showcase the wonderful wines of Mike and Lois Thiecle, owners
of Gingko Forest Winery. Mike and Lois are committed to growing Premium wine
grapes and Producing high quality and value wines. Their Wahluke SIOPC AVA
vinegarcls are car@cullg tended to Produce maximum Havor and correct balance in our

finished wines.

Gingko Forest 2012 Ginkgo Blanco $16.99

This is the newest in Ginkgo’s white wine lineuP. The name is a tribute to their many
HisPanic orcharcl, vinegarcl) and winery workers. This beauti?u”g floral semi-sweet
blend is bright but soft, sweet yet balanced and oﬂzcringa lingering soft finish with
3.9% residual sugar. It's great with sPicg foods.

Gold Medal - Seattle Wine Awards 2013

Bronze Medal - WA State Wine ComPctition Awards 2013

Gingko Forest 2012 Ginkgo Rosé $16.99

Gingko’s Rosé of Pinot Noir is a treat. Dry with a brilliant translucent color, this light
Rosé is deligh’mcul In any season and Pemcect with cheese, turkeg, cold cuts or a salad!
Tryit, You'll be clelightccl.

Bronze Medal - WA State Wine ComPctition Awards 2013



Gingko Forest 2008 Pinot Noir $19.99

Ina surPrising crua”enge to Oregon, the Pinot Noir grapes for this wine were grown in
Wasrnington's Wahluke SloPe in a small Vinegard of Dijon Clone 777. This individualistic
version features bright berr9 fruit flavor and a pretty ruf:)g color.

The 2006 vintage won Ist Place at Ray's Boathouse 2009 Retrospective of Wines.

Gingko Forest 2008 Cabernet Sauvignon $19.99

A Double Gold Medal Winner at the 2013 Seattle Wine Awards, this elegarlt varietal is
true to its name. Brilliant red fruit overtones of strawberrg and P]um combine with hints
of sweet tobacco and earth. Aged in oak for 42 months, this wine is soft and luscious.

Silver Medal - wA state Wine ComPetition Awards 2013

Silver Medal - North Central WA Wine Awards 2012

Silver Medal - Tri-Cities Wine Festival 2012

Gingko Forest 2009 Wildwood Blend $27.99

Ginkgo’s Bordeaux Blend is amazing with so much to love. Aromas of blueberries,
bogsenberries and cassis are followed bg rich dense flavors of black fruit backed with
rich tannins and terrific length. The wine is a blend of 6% Cabernet Sauvignon, 22%
Merlot, 20% Malbee, 11% Cabernet Franc and 11% Petit Verdot.

Gold Medal - Seattle Wine Awards 2012

Gold Medal - Wine Press Nw 2011

Gold Medal - North Central WA Wine Awards 2011

Ginglco Forest Raspberrg Sensation Dessert Wine (375 ml)
$2%.99

Raspberrg-ﬂavorecl liclueur is added to three—gear old Port—stgle wine, resulting ina
smootrl, rruitg dessert wine that can stand on its own or enhance the flavors of
cheesecake or chocolate brownies. This makes a great hostess gi{:t!

Gold Medal - Seattle Wine Awards 2013

Silver Medal - wA state Wine Competition Awards 2013



