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Non-Member Price/Club Member Price

2014 Sauvignon Blanc – Fruity, floral & dry.  Produced in the Ramona Valley AVA.  Hints of apple on 
the nose & palate.  This is the base wine for our Summer White Sangria.  Buy a bottle to receive 
our recipe.  Food Pairing: Perfect with seafood, goat cheese, lightly spiced pork.
12.5% alcohol, 750 ml. 21 cases produced    $28/$25

2013 Estate Zinfandel – dry, medium to full bodied ruby red wine, aged in American oak.  Aromas of 
raspberries or blackberries, slightly peppery as it ages.  Moderate acids & only slight tannins.
Food Pairing:  Lamb, Pizza, salmon, lightly spiced Mexican foods.
12.5% alcohol, 750 ml. 107 cases produced
SILVER MEDAL Toast of the Coast 88 points $34/$31

2013 Estate Petite Sirah - A dry, full bodied deep ruby wine, aged in American oak.  Earthy, chewy & 
intense.  This is the very definition of a big, bold wine.  Food Pairing:  BBQ red meats, swordfish, 
spicy cheese.  13.37% alcohol, 750 ml.  86 cases produced
GOLD MEDAL Toast of the Coast 90 points $36/$32

2014 Estate Petite Sirah – Full bodied, deep colored wine reflects the hot 2014 summer bringing rich 
full flavors & higher alcohol.  14.85% alcohol, 750 ml.  67 cases produced $32/$29

2014 Estate Happy Daze - Wine Maker’s Blend of Petite Sirah & Zinfandel.  A dry, very full bodied dark 
plum colored wine, exuding aromas of plums & berries.  Food Pairing:  Anything hearty!  Grilled 
over wood steaks, lamb, ribs, spiced cheeses, wild game, Italian with red sauces.
14.48% alcohol, 750 ml.  175 cases produced $32/$29

GOLD MEDAL Ramona Valley Vineyard Assoc.

2015 Estate Fonzi Field Blend – Our perennial P.S./Zin favorite is back – and YES it’s the 2015 but 
we’ve been asked to release this young wine early, it’s so good!  Ask your server the difference 
between a Wine Maker’s blend and a Field Blend.  A dry, very full bodied dark plum colored wine,
exuding aromas of plums & berries.  Food Pairing:  Anything hearty!  Grilled over wood steaks, 
lamb, ribs, spiced cheeses, wild game, Italian with red sauces.
15.5% alcohol, 750 ml. 115 cases produced $32/$29

2014 Estate Bonbon
The Field Blend gone wrong!  This field blend of Petite Sirah & Zinfandel turned out a delicious 
dessert wine instead of the dry red we’d been aiming for!  2.3% residual sugar, hints of 
chocolate on the nose & berry on the tongue.  Black Forest cake in a glass.  
Food Pairing:  Any dessert, especially chocolate. 
15% alcohol, 375 ml    132 cases produced $19/$17  

SILVER MEDAL Ramona Valley Vineyard Assoc.

All guests receive 20% off case & 15% off ½ case purchases, mixed cases okay!
Our wines are mostly unfiltered to bring the natural flavors from the vineyard to your palate.

Did you know there’s NO CHARGE to join our Wine Club?
 Just buy 2 bottles of wine, every 3 months,
 Look forward to a special event when you come to pick up your wines,
 Be invited to special Member Only tastings, tours and dinners, AND, 
 Enjoy a complimentary tasting for you & a guest whenever you come to Hatfield Creek Winery!
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