Wicked Cellars Tasting Notes
Satura'ay, December l4~t/7, 2-5 p-m.

Dubindil Winery

with Owner and Winemaker David Hendrickson
$10 Tasting Fee

Dubindilis a boutique winery located in Snohomish, Washington founded bg David
and Lisa Hendrickson in 2010 to Produce memorable wines that would showcase the
Phenomenal elegance and sophistication for which Washington State wines become

known worldwide.

Theg're very good at that since Dubindil Winery took home three imPor’cant awards
from this year's Prestigious 2013 Seattle Wine Awards, earning a Bronze Medal for
their 2010 Yakima Va”eg Cabernet Sauvignon, a Gold for their 2010 Rowan Red, and a
Double Gold Medal (Best of Best) for their 2010 Columbia Va”eg Sgrah.

True fans of bolcl, rustic, character driven wines, David and Lisa handcraft their wine
from Premium grapes grown in select vinegarcls throughout the state of Washington.
Dubindil leverages David's backgrouncl in engineering and science along with a healthg
dose of artistic craﬁtsmanship to bring the elegance of the wines to life.

Dubindil 2010 Grenache, Syra/'), Mourvédre, Walla walla Va//ey
$27.99

Imagjne a rich, Rhone stgle wine with hints of chocolate, clrg sPices, atouch of clove
and bouque’c of luscious coffee. That's exactlg what gou'” find in this blend of 44%
Grenache, 44% SHrah and 12% Mourvedre. When you serve the wine at room
temperature 9ou'|| exPerience how the Grenache's gorgeous cinnamon aromas

emerges from the wine'sjuicg chocolate mid-Palate.

The fruit is sourced from River Rock Vinegarcl) known for its Polished rock vinegar&
soil and for being the warmest vinegarcl in the Walla walla Va”eg.



Dubindil 2010 Syrah, Columbia Va//cy $24.99

This 100% Sgrah fills the mouth with a Finelg balanced bouque’c of violets) blucberrg
jam, mocha and a hint of licorice. Soft and aPPealing, the tannins are remarkablg

relaxed and Pleasant try Pairing this wine with rosemary lamb or Peppered steak.

The fruit is sourced from Lawrence Vincgard located north of Rogal Citg on the R09a|
SloPe and from River Rock Vinegard in the Walla walla Va”eg. (Winner of a Double
Gold Medal at the Seattle Wine Awards)

Dubindil 2010 Cabernet Sauvignon, Yakima Va//cy $29.99

The Dubindil Winery 2010 Yakima Va”eg Cabernet Sauvignon is a Peﬁcect marriage
between Cabernet Sauvignon and Malbec. The clustg tobacco and black pepper

flavors of the Cab blend Perfectlg with the Plum andjuicg licorice influences of the
Malbec. This marriage creates a wine that delights both the classic Cab Sauvignon

connoisseur and dedicated the Malbec lover.

The wine is sourced from Vcrheg Vinegarcl in Western Yakima Va“eg and the Lawrence
Vinegard in Eastern Yakima Va“eg, two vinegarcls known for their warm and clrg

summers. (Winner of a Bronze Medal at the Seattle Wine Awards)
Dubindil 2010 Rowan Red $19.99

Produced from 100% Cabernet Sauvignon sourced from Inland Desert Vinegarcl near
Benton City, the 2010 Rowan Red captures your attention with its

bright Salmonbcrrg fruit, hints of bell pepper, herbs, white pepper andjus’c a spark of
Freshlg cut grass. This low alcohol wine complements nicelg balanced tannins with

Plcasing aciclitg.

Thisis a great wine to Pair with l‘neartg southern Italian dish such as a lightlg toPPecl
Pizza ora sPicg SPaghctti with roasted tomatoes and herbed chicken. (Winner of a
Gold Medal at the Seattle Wine Awards)



