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IT'S RARE THAT I GET TO DO THIS.  But as of 
press time, I'm currently trekking through France and other locales scouting out ideas for the 2023 NH 
Wine Club cruise. And in actuality, I was in the Condrieu region today walking the very home and 
motherland of Viognier. What are the odds that this is where I am visiting as I am tasked with writing 
a wine club newsletter. Tomorrow I hike the vineyards of Tain L'Hermitage...the center of the universe 
and home of the most important Syrahs on earth. I know it sounds like hard work. But someone has 
to do the research to stay relevant and fresh for all of you, the greatest wine club squad 
there ever was. 

Speaking of relevance, it's pretty wild to be starting to plan major events again. As we begin (yes, just 
begin) to surface after the craziness of the last two years, we are indeed starting to think about how 
our events will kick back into gear here at the ol' NH. Our last event was Baconfest 2019. So the 
muscles have atrophied a little. But we got this. Things are coming together for the summer. 
It'll be a light load this year as we recondition ourselves. But it's happening! White wine releases, 
Zinfandel releases...possibly even a library tasting and/or a vertical or two. 

We cannot thank you enough for all the support you have shown us through these very challenging 
couple of years of chaos and discord. It will be an important part in the history of this company and 
we will not soon forget about any of it. They say it takes a village. You are the village.

Salud!
Scott Klann

ScoA Klann
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Varietals: 92% Sauvignon Blanc, 8% Reisling
Vineyards: Jordan Oaks Vineyards, The Dalton 
Ranch, Indian Rock Vineyard  
Appellation: Sierra Foothills
Aging/Cooperage: 3 months in stainless steel
Alcohol: 12.9%

Crisp, clean, balanced. Pale straw in color, the first 
aromas in this new vintage are tropical melon, 
passionfruit & lemon.  Secondary aromas are floral 
in nature with a bit of gooseberry and a touch of 
melon. At first taste, the wine hits you with high 
acidity and flavors of lemon, passionfruit, melon 
and a touch of grassiness.  The acidity stays with 
you all the way through and the wine finishes with 
that same streak of melon and grapefruit.

2021 SAUVIGNON BLANC

Varietals: 100% Sangiovese
Vineyards: Chatom Vineyard
Appellation: Calaveras County
Aging/Cooperage: 4 months in stainless steel
Alcohol: 13.2%

Classic perfect pink in color, this very crisp Rosé 
starts out with classic aromas of watermelon, 
strawberry and cut hay.  It also has developed 
some floral aromatics.  Bright strawberries and 
more watermelon fill out the flavor profile. The 
wine boasts high acidity that leaves your mouth 
watering. It finishes crisp and long with prevailing 
watermelon notes.

2021 ROSÉ 2020 VIOGNIER 

Varietals: 100% Viognier
Vineyards: Lyman Vineyard
Appellation: Sierra Foothills
Aging/Cooperage: 18 months in neutral French oak 
barrels
Alcohol: 13.5%

Golden yellow in color like hay, this wine kicks off 
with super intense aromas of stone fruits like 
apricot and peach.  It also boasts tropical charac-
ters like banana, guava and pineapple. With great 
acidity up front in the mouth, the wine reveals 
bright lemon and apricot flavors with a hint of 
peach.  The wine is medium-bodied and a little 
creamy as a result of the lees stirring. It finishes 
long and clean with the lemon and apricot charac-
ters riding into the sunset.
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