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2016
Cabernet
Sauvignon
Bordeaux lovers can rejoice in
the release of our 2016 Cabernet
Sauvignon! This Estate grown wine
pours a beautiful garnet color, with
slight hints of orange near the rim.
On the nose, your senses will be
greeted by notes of dried cherry, apple
skin, peppercorn, and dill. On the
palette, the wine delivers mature
notes of tart cherry, bruised apple,
and finishes with notes of licorice
spice. The tannins are mature and
well-integrated and the body of the
wine is not too heavy or too light. This
wine is ready to drink and does not
require further cellaring, although
it could endure some further time in
the bottle (2-3 years). In conclusion,
if you are a fan of a mature style of
Cabernet Sauvignon that isn’t overlysaturated with young, ripe fruit and
heavy oak presence then you will
be delighted with this release from
Mount Palomar!
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2018
Chardonnay
Our 2018 Chardonnay exhibits a
light straw color, which becomes
transparent at the rim. On the nose,
the wine smells of ripe, if not slightly
dried apple and pear with hints of
white flowers and peach. On the
palette, the wine maintains its fruity
nature with a moderate acidity and
notes of both apple and pear which
combines with a pleasant phenolic
spice most likely due to lees contact
during the aging process (known as
“elevage” in French). The finish of
our 2018 Chardonnay is long with
lingering notes of soft citrus. Our
2018 Chardonnay will appeal to a
wide range of white wine drinkers
both Old World and New! It’s
moderate character and balanced
fruitiness will surely make a welcome
companion to the warm, sunny days
ahead!

Notes by Cole - Tasting Room Lead
at Mount Palomar
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Club member
benifits

If you are not already a member
of the Mount Palomar Wine
Club, you are missing out!
With 4 tiers to choose from we
offer an option for everyone’s
needs.
Mount Palomar allows our
members the option to be
part of Allegro (2 bottle or 4
bottle) with a club order bimonthly. Or our Adagio (6
bottle or 12 bottle) with a
club order bi-annually. Wine
club orders will be shipped
directly to your home, with an
adult signature required upon
delivery. Or if you live nearby,
you have the option to pick up
directly from the winery.
Whether you choose an Allegro
or Adagio membership, there
are a few great benefits that
come along with each club.
Allegro members are given 6+
free tastings or wine glasses
per month! With any wine
purchase made online or in our
tasting room, a 20% discount
will be applied. For our Adagio

members, we always offer
free shipping on each club
order, along with any orders
made online. There is also a
20% discount that is applied
to each wine purchase. No
matter which membership
you choose, every member
is welcome at our member
appreciation parties. These
are held every other month
and typically including
raffles, cocktails, dinner. We
encourage all our members
who pick up their wines to
take home their bi-monthly
club orders after enjoying
the party.
-Stephanie & Sean, Wine
Club Team
WineClub@MountPalomar.com
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IN THE VINEYARD

A welcome sign of spring each year for Mount Palomar Winery
is budbreak, the moment when tiny buds on the vine start to
swell and green leaves appear. This stage in the grapevine’s
annual cycle marks the awakening from their winter dormancy.
They draw on the energy stored deep within their trunks and
roots through the winter to push out the first green leaves of a
new growth cycle.

PRUNING

November - February

Budbreak varies by region, variety and even vineyard
topography. Typically the process begins anytime between early
March to late April when the rainwater and warmth coax the
vines out of their winter rest period.

BUDBREAK

In our vineyards, budbreak began early this year in midFebruary. In cooler wine growing regions, this could be
concerning because the tender new growth can be susceptable
to frost damage. However, here in Temecula Valley, with our
delightfully warm Springs, the risk of frost damage is relatively
low.

FLOWERING

March

April-May

FRUIT SET
May-June

CANOPY MANAGEMENT
May-July

VERASION
July-August

Above:
Our annual
wild flower
bloom also
arrived early
this year

HARVEST

Right:
Budbreak in
the Vineyard

August-October

7

Mark Your

The Restaurant at Mount Palomar

Featured
Cocktail

Calendar!

MAIN SQUEEZE

Saturday, March 19th
7p-10p
California Celts
Live Concert
RSVP only

Recipe:

Friday, March 25th
6p-9p
March Wine Club Party.
Member Mardi Gras.
RSVP Only

1.
2.
3.
4.
5.
6.

Fill a wine glass to the top
with ice
Add 2-oz of Deep Eddy
Lemon Vodka
Add 1-oz of lemon juice
Add 1-oz of symple syrup
Top with Mount Palomar
Winery Chardonnay
Garnish with fresh mint
and lemon wheel

Sunday, April 17th
Easter Brunch at The
Restaurant
RSVP Only

Sunday, May 8th
Mother’s Day Brunch at
The Restaurant
RSVP Only
Recipe by Ashlee, Restuarant Manager

Weekday Specials at The Restuarant at Mount Palomar Winery
Check the website for hours of operation. The Restaurant and Tasting Room hours vary

Sunday, May 22nd
6p-9p
May Member’s Fiesta!
RSVP Only

Live Music Every
Saturday & Sunday from
1p-4p.
Open to All
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