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Bernardus Winery, Arroyo Seco Sauvignon Blanc Griva Vineyard (2018)
Type
Producer
Region
Grape
Appellation
Size

Wine - Still - White 
Bernardus Winery 
California, United States 
Sauvignon Blanc Arroyo 
Seco
750 mL × 12

PRODUCER NOTES: Widely traveled and endowed with impeccable taste, Ben Pon could have chosen anywhere 
in the world to establish his namesake Bernardus Winery, with the intention of cultivating premier class wines. He 
selected Carmel Valley, with its west-facing orientation, hot days and chilly nights, and stunning beauty, confident 
his vineyards there could produce wines to rival the greatest on the globe. More than a quarter-century later, he’s 
accomplished that not only with his estate Bordeaux blend, called Marinus (after his middle name), but with a 
powerhouse portfolio of single-vineyard-designated Pinot Noir, Chardonnay and Sauvignon Blanc. 
REVIEW & TASTING NOTES:  91 POINTS! WINE ENTHUSIAST, "Clean and taut on the nose, this bottling shows a blend of 
passion fruit, lime skin and rainy cement on the pristine and delicate nose. There is a great snap to the palate, 
where rounded flavors of red pear and passion fruit are quite forward, yet also tightly woven."  MATT KETTMANN
SPECIAL CLONE: Beginning in 2014 Bernardus has chosen to bottle only Sauvignon Blanc grapes from the Griva 
vineyard. Michael Griva has planted a special block of the celebrated “Musqué” clone of SB uniquely for 
Bernardus. It is widely recognized as the most expressive clone of Sauvignon Blanc. With its perfect combination of 
sandy, well-drained soils and a warm, breezy climate, Michael’s vineyard has proven to be the ideal place to 
grow Sauvignon Blanc. We also incorporate a dash of Griva Semillon which provides an extra note of richness and 
complexity.
FOOD PAIRING: Summer in a glass doesn’t do this wine justice! To start enjoy with puffed pastry stuffed with orange 
marmalade, caramelized pecans and goat cheese, then a jicama and green apple salad, moving on to a chive 
and dill herbed chicken with roasted potatoes, to finish with brûleéd spiced grapefruit with crème fraîche.

BadgerHound, Sonoma Valley Zinfandel (2016)
Type
Producer
Region
Grape
Appellation
Size

Wine - Still - Red 
BadgerHound        
California, United States 
Zinfandel
Sonoma Valley
750 mL × 12

PRODUCER NOTES: Ammunition Wines was started by former accountant, Andy Wohl, after the third computer 
screen was added to his desk.  While peering at this third monitor, he decided it was time to do something else. 
Reminiscing, he recalled his roots of growing up in Sonoma.  Once he earned his driving privileges, he was the 
designated driver for his mom while she visited the tasting rooms at the local wineries.  During these local road 
trips, he had determined that excellent grapes were the 'ammunition' for great wines. This was the inspiration for 
the name of his newly formed wine company. The Ammunition wines are made from French varietals. Because 
there is never enough wine, Andy  and his partner, Bill. became inspired by what you could call a 'pet project'.  
This new wine is inspired in part by Bill's love for wiener dogs that started at the age of five when he began 
drawing them and secondly, by Zinfandel, a step outside of France and into the world of Italian inspired wines. 
With Bill's dachshund, Alfred running freely around the winery and Zinfandel sourced from Primitivo clones, the 'pet 
project' was amply inspired and well on its way.  An artist rendered a label for the new Badgerhound Zinfandel 
with the likeness of Alfred if he was Michael Corleone.  Did I forget to mention these two guys are also inspired by 
mobster movies? Most importantly, this Zinfandel was sourced from vineyards in Dry Creek.  
TASTING NOTES: The 2016 vintage presents appealing aromas of crushed raspberries and blackberries framed by 
vanilla and cigar box notes. This wine shows sweet concentrated fruit in the mouth with plenty of oak, tannins and 
acidity to balance the ripeness. The finish is long, rich and intense.
FOOD PAIRING: Honey Badgerhound don’t give a sh$t! This bold wine needs some bold foods like ribs slathered in 
a sweet-spicy BBQ sauce; think burgers topped with caramelized onions; cedar plank salmon swimming in a 
bourbon glaze. Yum.
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