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NEW HAPPENINGS....NEW WINES!
In This Shipment......

This spring’s wine club shipment boasts an exciting plethora of new releases, in both table wines and ports. Enjoy previously
unreleased vintages of 2016 RHN Blend, 2017 ZING (Grenache-based this year) and brand-new releases of our 2019 Rosé
and 2019 Malvasia Bianca.

We have a first-ever bottling of Barbera port, a rare second bottling of Orange Muscat port, a previously unreleased 2015
Violeta port and a multi-vintage blend of our popular Ruby port.

On the library side, we have re-released a 2013 Petite Sirah, which showcases the unique aging potential of this varietal.
Plus, another library release of our signature Iberian Blend, also from 2013. These releases from 2013 are now eight years
old and demonstrate how bottle aging can benefit the complexity, quality, and ultimate enjoyment of Per Caso wines.

As with all our wine club shipments, W
your opportunity to customize your
individual wine shipments makes for
a one-of-a-kind wine club experience.
We welcome your feedback and look
forward the next opportunity to
entice you with new and exciting
offerings. Saude!

We look forward to seeing you in
our tasting room soon!. Tasting
appointments are required, please

visit our website appointments

page to schedule a tasting.
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A COUPLE NEW RELEASES.....

The 2014 Orange Muscat Port is simply a lovely dessert wine for
anyone who likes their ports on the sweeter side. Orange Muscat is a
grape which carries a distinctive orange-like aroma, and this wine has
slumbered for over six years developing its’ wonderful qualities. The
nose is beautiful, showcasing orange blossom, hints of sweet orange
peel and exotic notes of nutmeg, Ceylon cinnamon and a touch of
vanilla. Anyone who is a fan of Angelica will want to stock up on this
one. It constantly amazes me how port wines progress over time. They
seem to have their own internal clocks of gradual development, and
this wine is now at its’ peak of flavor. We bottled only 2 barrels of this

wine, so I urge you get it will the supply lasts. Cheers.

'ﬁ This first-ever offering of Barbera Port

gﬁ consists of a blend of barrels from 2013,

v 2014 and 2015, and hits a nice balance
between youthful energy and aged nuances.

W Barrel-aged and balsamic notes mix nicely
v with a core of black cherry and baked plum.
\ The natural acidity of Barbera keeps the
finish focused and long-lasting. This is a

versatile dessert wine that pairs lovely with

) anything chocolate and with a variety of
dark fruit compotes. This is a port where

% we have taken the time to age the compo-

nents for you, and it is drinkable now and
' into the future. Enjoy our efforts!

THE LAST WORD..... by Steve Glossner, Winemaker, Distiller

How does one successfully sum up the life-changing circumstances
to which we were all subject over the past year and a quarter?
Heart-wrenching, nerve-racking, weary, anxious, hopeful, a long
patience-testing search for a light at the end of the tunnel? Lola and
I are grateful that we are still in business, thanks to the continued
support of our customers and club members. We implemented
changes to our tasting room that we hope has allowed everyone to
have a safe and enjoyable experience. We continue to work to
maintain that environment into whatever the future holds. We
truly hope you enjoy the new release of wines and ports and we look
forward to hosting you in a capacity that allows you to stay safe and
stay connected. Our sincerest thanks!




