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Raise Your Glass to Zinfandels! Price  Order
Turley Juvenile 2023, California $29.99 $29.99 -
Titus 2023, Napa Valley $46.99 -
Martinelli "Giuseppe & Luisa" 2022 $59.99 -
Ridge Pagani Ranch 2022 $56.99 -
Croix Moon Mountain 2021 $7999

10% Discount for purchase of six bottles or more!

Enjoy these delicious selections from our charcuterie board!
Purchase Today & Savor Tonight!

North Hill Bakery Sea Salt 4 ounce $6.95
North Hill Bakery Rosemary 4 ounce $6.95
North Hill Bakery Sesame Spice 4 ounce $6.95
North Hill Bakery Black Pepper 4 ounce $6.95
Share your
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Raise Your Glass to Zinandels!
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Deep-Bodied

5 arrvg ” Berry, Plum
' & Spice

As a Western Reserve Wines Club member you receive:

Two hand-selected wines each month from wine producing regions

around the world, with three price levels to choose from. Level One
wines average $15 a bottle. Level Two wines average $25 a bottle

and Premier Club Average $50 a bottle.
Additional Club Member Enhancements and Savings:

e Get a10% discount on any product merchandise in the store.
e Geta1l0% discount on any food items like chocolates, cheeses etc.

o HALF OFF regular Saturday Tasting Ticket!
*Excludes special events.



Turley Juvenile 2023, California $29.99

92 Points— Wine Spectator

100% Zinfandel from old-vine vineyards

The 2023 Turley Zinfandel "Juvenile" is a vibrant, fruit-forward, medium-
bodied red known for its juicy dark berries (cherry, raspberry, plum), spice
(pepper, lavender), and earthy notes, offering classic Zinfandel character with

soft tannins and energetic freshness from young vines in diverse California
sites, making it great to drink now.

Titus 2023, Napa Valley $46.99

92 Points— Tastings.com

92% Zinfandel | 8% Petite Sirah

Highly regarded as a robust, balanced, and dark-fruit-forward wine, having notes of
blackberry, Asian five-spice, and dark chocolate with a "glossy" tannin structure.

Reviewers often praise its ability to pair well with food, specifically grilled steaks or
hearty dishes.

Martinelli "Giuseppe & Luisa" 2022 $59.99

94 Points— Wine Spectator | 93 Points Wine Advocate
100% Zinfandel, Russian River AVA

"Plump and jammy yet well-sculpted, this Zin offers rich and generous flavors of
black cherry and raspberry laced with bittersweet mocha, savory pepper and
anise notes as this builds polish toward plush tannins. Drink now through 2033.
—T.F. Wine Spectator"

Raise your glass to Zinfandels! presented by David Samples

Join us for an unforgettable Zinfandel tasting that celebrates bold, fruit-forward flavors of blackberry,
plum, and spice. Sip and savor deep-bodied Zinfandels with jammy berry notes and peppery
undertones while discovering why this charismatic variety delights both seasoned enthusiast

and curious newcomers alike. Raise you glass to bold flavor and vibrant character!

Ridge Pagani Ranch 2022 $56.99

94 Points— Robert Parker | 94 Points Decanter

82% Cabernet | 9% Alicante Bouschet| 5% Petite Sirah| 4% Moscato

“Layered scents of blueberry preserves, yellow peach, toasted coconut and
floral perfume. The palate combines generous, layered, fragrant flavors
with silky tannins and bursts of mouthwatering acidity, and it has a long, -

expressive finish”.

Robert Parker’s Wine Advocate

Croix Moon Mountain 2021 $79.99

93 Points—Wine-Searcher

100% Zinfandel from Moon Mountain District of Sonoma County

“Medium to deep garnet-purple colored, this old vine Zinfandel is opulently
scented with baked raspberries, prunes, orange rinds and sweet fruitcake
with wafts of Chinese five spice and underbrush. A big, rich, ripe, and exotic
wine with a fresh and racy line of spicy, black fruit preserves, fig jam, and
dried currants finishing long and chewy. ” Winemaker’s Notes
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https://www.westernreservewines.com/ferraris-ruche-di-castagnole-monferrato-santeufemi.html

