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Dear Friends,

To help spread a little holiday joy we would like to offer all our past customers and mailing
list members a special 25% discount on all online purchases of Syrah and Port . Please enter
coupon code at checkout to receive this 25% discount. The offer is good from now
until December 31st. Visit our store now to buy wine in time for the holidays.

HARVEST

We cannot remember a more idyllic, long, mild summer which set
the stage for a truly promising vintage in 2009. This promise was
challenged with an abnormally late heat wave, early frost, and 5
times our normal rainfall during harvest. During this sort of vintage
picking one day to the next made all the difference in the quality of
the wine and being a small, nimble winery proved very "fruitful".
Grapes that is normally picked over seven weeks arrived in a two
week window. Although it made for exhausting days the early indi-
cation, post fermentation is of very high quality wines this year.

NEW RELEASES

Thank you to all those that made the journey to our second annual
release party here in Yorkville! We were exceptionally lucky with a
sunny, late October day which made for a pleasant way to wind
down from harvest. Around that time we also received a great write
up from the San Francisco Chronicle. Be warned; reading may lead
to packing bags and heading out Mendocino way.

If you can’t make the trip there is still plenty of time to get a few
bottles sent your way for the Holidays. Please remember to use the
code above which is exclusive to our newsletter recipients.

SELECTING YOUR HOLIDAY WINES

Due to a cool year 2005 was harvested at the same moderate
alcohols that you have come to expect from Meyer Family wines but
with a rounder palate induced through extended hang time in the
vineyard. This vintage is also the first Meyer wine which incorpo-
rated French Oak adding a new layer of spice to the Syrah.

Higher than average temperatures the week before harvest led to a
more aggressive Bonny’s with riper fruit and slightly higher alcohol
than the previous vintage. Whether it’s the ripeness or the fact that
the vines are more mature most who had a chance to taste this wine
feel it is very vibrant and approachable at the tender age of five.
With allocations filled we have made the limited amount of this
wine available on a first come basis through our website.

It seems the Port always ends our newsletter, but perhaps that’s
because we are so used to it ending a meal. As luscious and fruit
driven as ever, this port has long been a favorite for many of our
customers as a holiday gift or a perfect companion to a roaring fire
over the holidays.

From our family to yours, we wish you a great and safe Holiday
season!

Karen and Matt Meyer

If you have any questions, please contact Karen at karen@mfcellars.com or (707) 895-2341.
If you would like to be removed from our mailing list, you may unsubscribe here.



