WINE OFFERING FALL 200

By Josh Jensen

We Americans typically serve and drink our wines at the
wrong temperatures, the whites too cold and the reds too hot.

In our spring 2001 mailer, I wrote about white wines and
how we usually drink them too cold. If your significant other threw
away that masterpiece before you had a chance to study it, just let us
know. We’ll be happy to mail you another copy

Let’s turn our attention to the opposite phenomenon: wines
(almost always red wines) that are served too warm, even hot.

Why in the world, you might reasonably ask, would anyone
knowingly mistreat fine red wines? Why would they mistreat fine
people -- such as friends, guests and fellow wine lovers -- by serving
too-warm red wines?

The answer, my friend, is blowing in the wind.

No, check that. The true answer is that all the world’s wine
experts have been telling us since at least the 17th century that red
wines are supposed to be served at room temperature, chambre in
French.

That was good advice in the 17th and 18th centuries, when
the temperature in the rooms of most houses, including those owned
or frequented by wine experts, was cool by modern standards. I'm
talking about the European countries from which we Americans over
the past few hundred years have taken our lead on the subject of
wine -- France, Italy, Germany, Spain and Portugal as concerns wine
producing countries, and England, whose wine experts and authors
have influenced us greatly over hundreds of years.

Two to three hundred years ago, none of these countries
had the modern, made-in-the-U.S.A. type of central heating systems
that we have nowadays, with thermostats you can set high or low to
get practically instant gratification. Rooms back then, whether they



were in a grand royal palace or a simple stone house, were downright
chilly by today’s standards, especially during long English and French
winters.

The rooms might have been 50° or at most 55° F, even with
roaring fires in the fireplaces. That's why they had to wear all those
ermine robes, capes and formal attire you see in paintings hanging
in museums. At any rate, even during the spring and fall seasons, the
temperatures inside these palaces, castles, manor houses and even
simple farmhouses might have risen to as much as 552 or 602, but no
warmer. And in summer, in London and Paris, most of those big old
stone houses remain pretty cool, say 60° F, for all but the few hottest
weeks of summer.

So those are the “room temperatures” wine experts have
talked about all these centuries, and those are the correct temperatures
for serving and best appreciating red wines, that is, 50° to 552, and
certainly not more than 60° F. That's what the old-timers meant when
they wrote “at room temperature” all those years. They didn’t mean
682 or 722 or even higher, although these hotter temperatures are the
ones at which most American wine drinkers maintain their houses
these days, and therefore at which we tend to drink our red wines.

And I'm here to tell you that 682, 722, 75° and the like are
too darn hot.

What, you may ask, is so bad about drinking red wines at
those warmer temperatures? I would first answer that question with
another question: Are there any beverages you like to drink at the
temperature of a warm room? The only drink that even comes to mind
is water, good old H20, the most-neutral tasting but necessary of all
God’s beverages.

Now, most people would prefer their water cool, or cold.
If there are any of you who drink soda pop, do you ever ask for it
slightly warm? The mere thought nauseates me. But then the thought
of drinking any soda pop at any temperature nauseates me. When
I was a kid T was told that drinking warmed-up Cola was an effective
emetic.

There certainly is a whole universe of hot drinks, a fine,
diverse and distinguished category of beverages. But I don’t know of
any beverage that people specifically choose to drink slightly warm.

But speaking in generalities about drinking slightly warm
drinks hasn’t answered my question: What’s so bad about red wines
at slightly warm temperatures?

If we think about how a red wine presents itself to our taste-
buds when it’s a little warm, the answer becomes clear. When red



wine is served at those warmer temperatures, most, if not all, of its
charm and balance go out the window. The flavors of this particular
beverage become coarse. A wine’s alcohol, even if it's only 12 per-
cent, will start to become obvious, to “jump out at you,” as the wine
becomes warmer. The tannins, which are more abundant in reds than
in whites, begin to stand out, too, disturbing the wine’s overall har-
mony and grace if the wine gets too warm.

Finally, and this may be more off-putting than all the above
reasons, any flaws in a wine will become more obvious at warmer
temps.

It's for precisely this reason that heavy-duty, big-league
international wine buyers who work for the major international trad-
ing and import houses always make sure the candidate wines they
are evaluating for possible purchase are slightly warm when they taste
them. If there’s a flaw in a wine, they absolutely want to know about
it.

I hold these heavy-hitter buyers in particular esteem. For
you or me, going into a wine shop and trying to decide whether to
buy this or that wine to take home for dinner, or even to add it to our
collection, usually we’re talking under a hundred dollars, or maybe a
few hundred at most. So we taste the wine, if we have a chance, and
make our decision.

The people who work for the big import and trading hous-
es, on the other hand, can commit $30,000 or $50,000 or more on a
single wine -- and that may be just one of dozens of wines on which
they spend their firm’s money that particular day. They have nothing
other than their own palates to rely on, in making decisions that will
cost their firm hundreds of thousands of dollars. So if a given buyer
loads up too many wines that turn out to be less than stellar, he’ll
soon be out of a job. He needs nerves of steel, and he always wants
to taste these samples a little warm, so he’ll be able to detect any
imperfections in each wine, and how serious the imperfections might
be.

It’s an act of pure professionalism for big-hitter international
wine buyers to taste their samples warm. But for you and me at home
or in a restaurant, it’s a crying shame. You certainly don’t want to
highlight any imperfections there may be in a wine you are serving
to family or guests, do you? You don’t want to serve them a wine
in which the alcohol and tannins aggressively jump out of the glass
at them, T wouldn’t think. You don’t want to serve them a wine that
would have been well balanced at a proper, cooler temperature, but



instead has become unbalanced and disagreeable simply because it's
too warm, do you?

To sum up: Red wines should be served cool, around 60°
Fahrenheit. Whites should be served just a little cooler — not cold
— say, around 55° F. The chart below, slightly different from the one I
presented in our previous mailer, puts this same information in visual
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You might be able to tell from the above visual that I have
a built-in bias not only against beverages, such as wine, being served
too warm, but also against those that are served too cold. For the life
of me I can’t figure out why most Americans fill their glasses with ice,
and then pour the beverage over the top of all that ice. I think we
have an ice fetish in this country. I don’t get it.

I might have been influenced by the two years I spent in
England and by the two I spent in France in my youth, because
people in those countries can’t really figure out why in the world
most Americans want to have their drinks so freezing-cold. One or
two ice cubes in a glass of most beverages will drop the temperature
sufficiently to where it will be cool and refreshing. But an ice cube
can come in handy for fixing the temperature of a red wine that’s too
warm. Read on.

Troubleshooting, part 1: What to do in your own home

There will be times, unfortunately a lot of times for most of
us, when in spite of our best efforts and intentions, we’re confronted
with a bottle of red wine that’s warmer than we want it to be.

But just how can you tell it’s too warm? There are wine ther-
mometers you can buy, believe it or not. Some models are designed
to be dipped right into the wine. Others wrap around the outside of
the bottle, but I've never wanted to spend the money on them. I just
touch the bottle. You know, put my hand on it the same way you put



your hand on a child’s forehead to see if he or she has a fever. You'll
get dialed in pretty quickly as to how a bottle of red wine should feel
-- whether it’s too cold or too warm, and whether its “cool” feel to
the touch is just right.

So let’s say that in spite of all your best efforts you find
yourself holding a too-warm bottle of wine, and it so happens that’s
the bottle you want to open and drink. There are any number of ways
it might have got that way. Maybe you just bought the wine, and it
had to sit in your warm car on the way back from the wine shop. Or,
more commonly, the bottle might have been sitting out on the counter
in the kitchen. Or, even worse, on top of the fridge. Those are usually
pretty warm places in a house, and they’re also where a lot of people
keep their wines. Hey, I'm not pointing fingers here. T'll be the first to
admit that most houses and apartments don’t have ideal wine storage
setups. I say this because my own wine storage is far from ideal.

The solution is easy:

1. Take the bottle from the top of the fridge.

2. Put it into the fridge for a few minutes. Five minutes,
or at most 10, should do the trick in most cases, depending on how
often you and/or your significant other are opening and closing the
door of the fridge, etc.

3. Put it in the freezer. This works faster. Just don’t forget you
put it in there, which can happen if you're serving several bottles that
night. Then you would find a frozen bottle of wine in your freezer
the next time you open it. I speak from experience.

4. An ice bucket is the fastest way to cool it down, if
you’re in a super hurry. Depending on how warm it started out, the
wine will need only a few minutes in the bucket to bring it back to a
charming, delightful temperature.

Attention ice-bucket users: Always remember that an ice
bucket should contain mostly water, plus enough ice to keep the
water very cold. If you put nothing but ice into an ice bucket, most of
the time you can’t cram the bottle down into the ice, so the bottle just
sits on top of the ice, where the heat transfer will take a long time.

If you put a bottle of red wine into an ice bucket and take
it out one minute later, the glass bottle will feel cool, even cold, to the
touch. But the temperature of the wine inside the bottle hardly will
have changed at all by that point. So you just have to guess-timate
how long to leave it in the bucket, or take it out for a few minutes
and then check by touching it with your hand. You also can open
the bottle, pour a small sip and see if you got it right, and then put it
back in the ice bucket if it still needs more cooling.



Troubleshooting, part 2: What to do if you’re a guest in
someone else’s house

Here, 1 think, your hands are tied. If your host serves a
white wine that’s freezing cold and follows it with a red that’s way
too warm, there’s really nothing you can do. Suggest an ice bucket?
Your host would take offense. My advice is just to enjoy the food, the
conversation...and the wine, to the extent you can.

I also recommend resisting the temptation to say, “Well,
I see you like your red wines on the warm side.”Nobody likes a wise

guy.
Troubleshooting, part 3: What to do in a restaurant

Here you can do something because you’re paying. When
a waiter or sommelier presents the red wine bottle I've ordered, I'll
often just reach out and put my hand on the bottle to “take its tem-
perature.” If it’s too far to reach, or if my touching the bottle might
seem awkward, T'll ask him or her if I may feel the bottle. That might
make him or her think 'm weird. But so what? 'm the customer. And
maybe T am weird.

Restaurants, even the very best ones, never seem to have
enough storage space for their wines. In fairness to restaurant owners,
they have about a million other things to worry about. Far too many
restaurants store their wines in any space that is left over when all the
kitchen’s needs, the office’s needs, and all the other possible needs
have been taken care of. So wine might be stored in a hallway. Or in
a large, warm converted closet. Or even — heaven forbid! — in a hot
kitchen near the stove or refrigerators, which, we know, give off heat.
That’s just the way it works out in more restaurants than you’d care
to know about.

Of course, even those restaurants put their white wines,
those bottles they figure might be ordered that night or in the next
few days, in the fridge, so they’ll be cold when they’re brought to
your table -- usually too cold. But the reds are brought out to the
customers at so-called “room temperature.”

OK. Here’s what I do when that happens to me. If T find
out the red wine is too warm, and it's way before we’ll be drinking
it anyway. So I ask the server to put the bottle in the fridge for 10
minutes or so. But if, as is usually the case, it's a wine we're ready
to start drinking, T'll ask for an ice bucket and put the red wine in it.
Often, this will elicit gasps, even warnings such as, “But, sir, this is a



red wine. Red wines are meant to be served at room temperature.”
All you have to say at that point, without going into a lecture,
is something like “I prefer my red wines a little on the cool side.”

Troubleshooting, part 4: Ice cubes

Ice cubes are a measure of last resort, but one I resort to
all the time. Let’s say I'm in a restaurant or wine bar. I've ordered a
red wine by the glass. It turns out to be slightly warm. I'll just take
an ice cube from my water glass and drop it into the red wine. One
small cube usually is all it takes. You have to do this surreptitiously
though, or the waiter or other diners will spot you and perhaps lose
all respect for you. Then you might have to waste time telling them
all about proper wine serving temperatures and 17th century stone
castles and the tannins, alcohol and flaws of red wines all becoming
too noticeable and obtrusive at warmer temperatures, and so on.

I used to think I was the only person in the world who
employed the ice cube remedy. But my good friend and colleague
Doug Nalle, whose excellent Zinfandel winery of the same name is
in Healdsburg, Sonoma County, recently told me he does the same
thing in restaurants. Doug also told me he’s starting to make Pinot
Noir. Hmmm.

Although the ice cube bit sounds heretical and is guaranteed
to send wine snobs into paroxysms of self-righteous indignation, I
make no apologies for it. Granted, it's not the best of all methods
for cooling down a glass of red wine. But if it comes down to either
drinking the wine warm or coaxing it down to the right temp and in
the process diluting it by perhaps 4 or 5 percent, I say go to the ice
cube. Even the greatest of red wines will taste better that way than if
you had to drink them too warm. They’ll give you more pleasure.

And that's what it’s all about.



Wine & Spirits Magazine loved our 1999 Calera Viognier Mt.
Harlan — so much they named it one of the 100 BEST WINES OF 2001.
“The white peach flavors and buttery texture bring Condrieu to mind when
tasting this fresh and beautifully balanced Viognier. There’s a cedary scent and
a full concentration of flavor....”

Two other Calera wines were chosen as TOP 100 WINES of 2001
(Nov. 4, 2001) by the San Francisco Chronicle. Calera 1997 Jensen Vineyard
Pinot Noir: “Elegant, complex black cherry and spice aroma, boiled tea accent;
supple, silky flavors; rich fruit; long complex finish.” Calera 2000 Viognier Mt.
Harlan: “Aromatic rose petal and mineral; lush, rich texture, bright fruit, ripe
peach notes; long, spicy finish.”

TIME Magazine (!) published a great piece on vineyards and winer-
ies of the Central Coast in its September 17 issue, complete with a photo of
yours truly. We are enclosing a copy of the article in this mailer, in case you

missed it.

The English wine writer (here we go again; no, really, this fellow
knows the score) Patrick Matthews has written a marvelous new book entitled
Real Wine: The Rediscovery of Natural Winemaking. It was published in
2000 by Mitchell Beazley, London, is 288 (small) pages in length, and lists for
$25. Matthews writes at length about Calera’s — and numerous other winer-
ies’ — approach to winemaking. Real Wine is an easy to read, entertaining and
highly informative small book. If you can’t find it in your local bookstore, you
can order it from us. See the order form at the end of this brochure. We also
are continuing to offer for sale The Heartbreak Grape: A Journey in Search of
the Perfect Pinot Noir, by Marq de Villiers, HarperCollins Publishers, 1993,
for $23. De Villiers tells the story of Calera to 1993. (Time for a sequel, Marq?)
You will find both books listed on our order form.

Yes, we still have the Standing Order Program! With this program

we hold in our database the quantities of any of our wines you would like to
have shipped to you when we offer each new vintage. We remind you of what
your order would be at the time of the offering, and you can modify it, or even
cancel it, at this time. Call us at (831) 637-9170 for more details or to place
your standing order.



Or, Everybody Talks About Aging Wines, But We All Want The
Other Guy To Do It.

The Mt. Harlan Pinots Noirs and Chardonnay we’ve been offering
you this year are from our 1997 vintage, which makes them just over four years
old. We are one of a handful of wineries in the world that takes the time, effort
and expense to age certain wines for that many years before selling them. Most
wineries sell their wines much younger.

Why do we age our wines so long? The reason is simple: Our clas-
sic, made-for-aging wines receive so little handling and aeration during the
winemaking process that they are usually quite restrained and tightly wound
for the first two years after bottling. But with the passage of a couple additional
years, they typically will begin to round into shape, and to show their opulent
structure and complexities. It just takes time. We also know that many wine
lovers do not have ideal long-term wine storage facilities, so we’ve made the
decision to do the first four years of aging for you. Calera’s Mt. Harlan wines
are not inexpensive, but they have been aged several years for your benefit and
your increased drinking pleasure.

1997 JENSEN VINEYARD M:t. Harlan Pinot Noir

$75 / bottle $810 / case

Complex and concentrated, and at the same time smooth on the palate, this
is a classic Pinot Noir from our 13.8-acre Jensen Vineyard. We consider all
4 of our Mt. Harlan Pinot Noir parcels to be America’s Grand Cru sites, and
many knowledgeable tasters agree. The ‘97 Jensen is a handsome, profound
wine with aromas of violets and bright red fruits. The flavors hint of cherry
and cranberry, with an earthy underpinning that speaks of the ground it grew
in. We de-classified some lighter lots from this vineyard in the bounteous ‘97
harvest, amounting to a full 23 percent of the crop, to make this wine as great
as it could be. Those lighter lots became part of our 1997 Mélange Mt. Harlan
Pinot Noir (see below).

Bottled: February 18-19, 1999 Produced: 1,586 cases (12x750ml)
176 half-cases (12x375ml)
15 cases magnums (6x1.5L)
6 jeroboams (3L)



1997 REED VINEYARD M:. Harlan Pinot Noir

$65 / bottle $702 / case

This is a fabulous Pinot: intense yet nuanced, powerful while at the same time
showing great harmony and balance. The tannins in all our ‘97 single-vineyard
Pinots are much softer than in most of our other vintages, making this wine
and the three other single-vineyard Pinots, and especially the '97 Mélange Mt.
Harlan Pinot, smoother than the norm at their current age of just over 4 years.
The next three vintages we will offer from our limestone-derived soils on Mt.
Harlan — 1998, 1999, and 2000 — all are tiny; we bottled a mere 240 total cases
of 1999 Reed Vineyard. So these 1997s are a good chance to stock up with
great, drinkable Calera Pinots. Fortunately, the 2001 harvest, just completed,
marks a return to about our historical average in yield of 1-1/2 tons per acre,
but that’s very low by industry standards.

Bottled: February 23, 1999 Produced: 801 cases (12x750ml)
96 half-cases (12x375ml)
10 cases magnums (6x1.5L)
2 jeroboams (3L)

1998 CHARDONNAY Mzt. Harlan

$38 / bottle $410 / case (limit 1)

In the same way we think of our Mt. Harlan Pinot Noir sites as Grand Crus,
we see this 6.1-acre vineyard as America’s Grand Cru Chardonnay vineyard.
Unfortunately, this Grand Cru site gave us a miniscule crop in the 98 harvest,
less than one ton per acre! As a result, we bottled a mere 376 total cases of
the ‘98, an unbelievable drop of 80 percent from the previous year’s 1,756
cases. How would you like your business to decline by 80 percent?! Well,
that’s farming, or at least that’s farming high in the Gavilan Mountains in an
El Nifio year when the drizzly, wet weather continues to mid-June and messes
up the berry set. The good news, for those lucky enough to obtain this wine,
is that this '98 Chardonnay is extraordinary. The aromas are totally seductive
and mysterious, with strong notes of honey, apples and spices. The flavors are
intense and concentrated -- not surprising at less than 1 ton per acre! This wine
has its signature minerality in spades. We fermented and aged 30 percent of it
in brand-new barrels, the remaining 70 percent in barrels that were 1 or more
years old, as we have done consistently every year since this vineyard’s first crop
in 1986. Thus, this stellar white wine provides you with an enticing hint, not a
sledgehammer, of the aromas and flavor of oak. It’s a wine that should continue
to give pleasure, and to improve in the bottle (for those who, like me, appreci-
ate aged white wines) for 15, perhaps even 20, more years.

Bottled July 22, 1999 Produced: 369 cases (12x750ml)
14 half-cases (12x375ml)



1999 PINOT NOIR Central Coast

$24 / bottle $259 / case

We bottled almost 17,000 cases of the ‘97 Central Coast Pinot and almost
15,000 cases of the '98, so you can see what a dramatic drop-off there was in
’99, with a total of only 7,886 cases of this wine counting both bottle sizes.
We now realize, with our usual 20-20 hindsight, that 98 and 99 were the
last two years of the 1990s California wine grape shortage, and we just weren’t
able to buy all the grapes we wanted, even by offering very high prices. Well,
that’s all changed now, I'm happy to report. Over the last two years, the grape
supply-and-demand pendulum has swung sharply to the other end, i.e., over-
supply, and the prices of grapes from even the best vineyards are beginning to
come down from their 1998-99 peaks. Now that you know everything there
is to know about the California wine-grape picture, let me tell you about this
Pinot: It’s lovely. Darker and somewhat weightier than the '98, it has flavors
reminiscent of raspberries, and a terrific aroma of truffle, fruit and spice. It’s
great for drinking right now while you wait patiently for your more important
bottles to develop, and would be a perfect choice for this year’s festive holiday

meals.

Bottled Sept. 23 — Oct. 3, 2000 Produced:7,136cases (12x750ml)
1,499 half-cases (12x375ml)

1999 EL NINO CHARDONNAY California

$12.50 / bottle $135 / case

This is our super-affordable white wine, a spin-off from our 1999 Central Coast
Chardonnay. But this sells for just over half the price. It’s a 100 percent barrel-
fermented and barrel-aged beauty, which you just don’t hardly find for $12.50.
The wine’s aromas show plenty of fruit, and hints of toastiness from the French
oak barrels. This is a full-bodied Chardonnay, with charming complexities and
depth on the palate, and a long aftertaste. For those who don’t want to try
Pinot Noir with their turkey or ham this holiday season, this would be a good
choice.

Bottled Sept. 2, 2000 Produced: 1,498 cases (12x750ml)

1998 MT. HARLAN SAMPLER (6 half-bottles: 1 each of our four
1998 single-vineyard Pinot Noirs, plus the '99 Mt. Harlan Chardonnay and
the 2000 Mt. Harlan Viognier). The $150 price includes surface shipping by
UPS. Limit 1 sampler per customer.

This sampler is the best way to preview the 1998 vintage we’ll be offering next
year from our four Pinot Vineyards on Mt. Harlan (Selleck, Jensen, Reed and
Mills), plus the yet-unreleased 99 Mt. Harlan Chardonnay and the great 2000
Mzt. Harlan Viognier.



NOTE: Included in the older wines we’re offering below are the oldest wines
we've ever offered for commercial sale: two that are 9 years old, a 7-year-old
gem, and a 6-year-old knockout. We aged these few cases all these extra years
so a few of our customers could have the chance to see just how great these
wines become with proper aging. These 6-, 7- and 9-year-old wines have
become sublime with the passage of time. Tremendous nuances and subtleties
have emerged from the primary fruitiness of youth, and a lovely softness and
delicacy has replaced the early hardness of the youthful tannins.

1992 REED VINEYARD M:. Harlan Pinot Noir

$85 / bottle $918 / case (limit 1)

For Calera, 1992 was a year of bold, tannic wines, and paradoxically also our
largest-ever harvest to that point. It will always have a warm spot in my heart
because it was the year that marked the end of California’s cataclysmic multi-
year drought (1987-1991), which was especially devastating to our vineyards.
This is a stupendous bottle of wine, with fruit and spice nuances that seem to
linger on the palate for an incredibly long time. The aromas are profound and
exotic. This also is a wine you could age at least five more years, and it should
just get better and better.

1992 CHARDONNAY Mzt. Harlan

$48 / bottle $518 / case

In my experience, there is no wine topic as subjective as the question of wheth-
er people appreciate aged white wines. I appreciate them a great deal. Maybe
it was the time I spent in England, because the English absolutely love older
white -- the older the better! This wine is a treat, with a deeper, subtler essence
than younger white wines can offer. All wines soften with time, so you will find
that this wine’s fruit is much more subdued than it was when the wine was a
baby, and in its place are the many nuances that come only with time in the
bottle. A rare treat!

1994 JENSEN VINEYARD M:. Harlan Pinot Noir

$90 / bottle $972 / case

At 7 years of age, this has become a classic Jensen Vineyard Pinot, with fruit,
exotic spices and leather all mingling in the aromas. On the palate there’s
plenty of fruitiness remaining, but now that is increasingly layered over with
other intriguing subtleties, some earthiness and hints of raspberry -- all con-
veyed in an alluring, refined manner.



1995 MILLS VINEYARD M:zt. Harlan Pinot Noir

$65 / bottle $702 / case

The Mt. Harlan Pinot Noirs from the 1995 vintage were quite restrained from
the time they were bottled until just the last year or so. At that point they
began to open up and reveal the loveliness that was there all along, hiding
below the surface. This '95 Mills is a knockout right now: beautifully bal-
anced, with just the right amounts of fruit character, deepening complexities
from bottle age, and flavors that won’t quit. Today the wine is so appealing and
harmonious that one wants to rush and drink it all right now. But rest assured
that it, too, will continue to improve for at least ten more years.

1997 MELANGE Mt. Harlan Pinot Noir

$20 / half-bottle $216 / 12 half-bottles

$40 / bottle $432 / case

This wine was composed by adding together the lighter wine lots that came
from our large '97 harvest in the Mills (72 percent), Jensen (22 percent) and
Selleck Vineyards (6 percent). The Mélange is a once-only concept, occasioned
by a near-miracle (for us) commercially viable crop, so we had a very different-
looking label designed to reflect its unique status. It will never possess a dark
color — most Pinots Noirs don’t — but we've been thrilled to see that it’s turned
into such a tasty, lively wine, with a complex interweaving of flavors. It’s abso-
lutely seductive now, and should improve in the bottle for a few more years.

Bottled Feb. 16 & 17, 1999
1,944 Full Cases Produced (750ml bottles)
195 Half-Cases (12 x 375ml half-bottles)

1997 MT. HARLAN SAMPLER (6 half-bottles: 1 each of our four 1997
single-vineyard Pinot Noirs, plus the '97 Mélange and the '98 Mt. Harlan
Chardonnay). The $150 price includes surface shipping by UPS. We have a
few of these left. They make great Christmas presents.



TO ORDER

1) Fill out the Order Form to the right of this page and mail to:
Calera Wine Company, 11300 Cienega Road, Hollister, California
95023. Or 2) Call in your order to (831) 637-9170. Or 3) Fax your
order to (831) 637-9070. As of today, we do not have a web site, nor
any way for you to order wine from us over the internet.

PAYMENT

You can do one of three things: 1) Use the Order Form to calculate
the total amount due and mail a check with your order. Or 2) Charge
your order to your Visa, Mastercard or American Express credit card.
Or 3) Neither of the above, and we’ll mail you an invoice when we
ship your wine.

STORAGE AT WINERY
We can store the wines you order (and pay for). For this storage we
charge 50 cents per case per month, billed twice a year.

SHIPPING CHARGES

$15 per box (12 or fewer bottles) by UPS surface delivery. NO
CHARGE for SURFACE shipments of 36 or more bottles to one
address. Shipment by Air is available -- please call for specific charges.

SHIPPING GUIDELINES
A. We can ship directly to consumers in: Alaska, California,

Colorado, Georgia, Hawaii, Idaho, Illinois, Iowa, Louisiana, Minnesota,
Missouri, Montana, Nebraska, Nevada, New Hampshire, New Mexico,
North Dakota, Oregon, Rhode Island, Washington, WDC, West
Virginia, Wisconsin, Wyoming

B. We can ship to consumers in the following states if the state
government criteria have been met: Massachusetts, Vermont.

C. Wine shipments to all other states are either severely restricted
or prohibited. Specifically, the following state governments have made
it a felony for us to ship wine to their taxpayers: Arizona, Florida,
Indiana, Kentucky, Maryland, North Carolina, Oklahoma, Tennessee,
and Texas.

If we cannot ship directly to you in your state please provide us with
an alternative address in any state listed in group A.



Case prices include 10% discount

New Offerings Bottle Quantity Cases Quantity Total
1997 JENSEN VINEYARD $75 $810 $
Mt. Harlan Pinot Noir

1997 REED VINEYARD $65 $702 $
Mt. Harlan Pinot Noir

1998 CHARDONNAY $38 $410 $
Mt. Harlan (limit 1 case)

1999 PINOT NOIR $24 $259 $
Central Coast

1999 EL NINO CHARDONNAY $12.50 $135 $
California

1998 MT. HARLAN SAMPLER (limit 1 sampler) $150 $

Library Selections and previously offered Wines

1992 REED VINEYARD $85 $918 $
Mct. Harlan Pinot Noir (limit 1 case)

1992 CHARDONNAY $48 $518 $
Mt. Harlan

1994 JENSEN VINEYARD $90 $972 $
Mct. Harlan Pinot Noir (limit 1 case)

1995 MILLS VINEYARD $65 $702 $
Mt. Harlan Pinot Noir (limit 1 case)

1997 MELANGE Mt. Harlan Pinot Noir

half-bottles (375ml) case is 12 bottles $20 $216 $
full bottles (750ml) $40 $432 $
1007 MT ITART AN CSAMDPTIER 1s e 1 lae) ¢15n ¢
t MT-HAREAN-SAMPLER dimittsampler) $1 $
Book Department

Real Wine: The Rediscovery of Natural Winemaking, by Patrick Matthews

$25

The Heartbreak Grape: A Journey in Search of the Perfect Pinot Noir , by Marq de Villiers. $23
If you'd like Josh Jensen to sign it/them, check here ___

Visa MC Amex Subtotal $
Card # 7% sales tax (CA only)  §
Exp. Date Shipping (see below) $
Signature Total due with order $

We offer a 10% full case discount only for 12 bottles of the same wine. That discount is reflected in all case prices listed.

MAILING/BILLING ADDRESS

Name

Address

City State Zip

SHIPPING ADDRESS (if different)

Name

Address

City State Zip



CALERA

Calera Wine Company
11300 Cienega Road
Hollister, CA 95023

Wine Offering fall 2001



