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The Vineyard: The oldest winery in
Shasta county thatis =
growing grapes inan |
environmentally frig:\ndl
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WHY BUY WINE LOCALLY? !‘*"
‘ Featured Wine. 2010 Chardonnay =

£

« Support local economy by keeping local jobs local Description. . - Striking ammas A o R

lychee, honey, apple apd b
pear with subtle B
suggestions of oak.

e Helps keep the environment clean by reducing
carbon fuel and power use.
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PETITE SIRAH

Available at.  Raley’s on East Ave and at
the Tasting Room in -
Redding. == o <~ S 25

« Sustainability of local agriculture

FgaaL s -
LAROCCA o,
Location Forest Ranch, Ca ‘ e 3
The Vineyard:  USDA/CCOF certified New'cl'{. " N
Organic wines and R >
| practices. Made without
Sulfites
Featured Wine. Cabernet Sauvignon NEW I5e
- Description: Hints of blackberry, fig, CLAIRVAUX_ _ s
plum and Bing cherry with . . ) AT
- layers of tobacco and smoke LQeaton vingiia TSR
harmoniously blended for The Vineyard: A combination of the
an exceptional finish dedication and hard *
Available at- Chico’s Farmers Market & work of Cistercian .~
at the Tasting Room in Monks and the expertise '
: Forest Ranch of fifth generation wine
maker Aimee Sunseri - ""{'f
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New Featured Wine: 2009 St. James Albarl Om"
I
l \ b A Description. This sweet, smooth whlte
A ) | 0“ P‘* The Departent of wine has subtle aromas- i
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peaches.
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~ Available at. S&S Produce, Mangrove &

g s HUERG TS ee S | . Created By. Devan Giuliani, Undergraduate Student and Janelle Bottlfa Creeks-lde CellarsM
f“ ;ti w3 ~,\ 50 - o R b Morris, Graduate Student, Nutrition and Food Science (NFSC), CSUC, and at thﬁ~Tast1 Roo Y
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