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ADD ONE OF THE SELCTIONS BELOW & SAVE

1. 20% savings on added bottles

2. Add 9 bottles and receive 25% savings on added bottles

3. Complimentary shipping on all case orders
4. 2 or more bottles Kenneth Carl Brandy Barrel Aged Zinfandel Reserve

Retail: $150/bottle | CLUB PRICE: $127/bottle | ADD-ON PRICE: $105

CLUB SHIPMENTS

SHIPPING MEMBERS.: Your club will be scheduled to ship out within the first two weeks after processing
unless otherwise requested, after which you will receive tracking information to help you plan for delivery. If you
have moved, relocated, or will not be home to sign for and receive your wine, please contact us to update your
shipping information prior to Saturday, August 30th.

PICK-UP MEMBERS: Your club will be ready to pick-up starting September1st at 11am. We will hold your
club for 60 days. If you are not able to pick-up at that point, please contact us.

The tasting room is open daily from 10am-5pm, and reservations are highly recommended. Advanced reserva-
tions are not required for pick-ups, but we suggest calling ahead so we can have your club ready upon arrival. To
make a reservation for wine & Brandy tasting, email tasting@jaxonkeys.com or call 707.462.6666.
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2019 BARREL FERMENTED CHARDONNAY (1) | Retail: $26
Mendocino Estate

Ouir first barrel fermented Estate Chardonnay showcases brilliant fruit character and food-friendly
acidity - an expression of the deep gravel and sandy loam of our Upper Russian River vineyards in
southern Mendocino. Bright green apple and clean mineral notes lead, with flavors of tropical fruit
and citrus offering a crisp and lengthy finish. Barrel fermented in 25% new French oak barrels for
22 months sur lees utilizing indigenous yeast.

GOLD MEDAL | 2022 San Francisco Chronicle Wine Competition

Composition | 100% Chardonnay Cellaring | O to 4 years
Oak Aging | 22 months sur lees Production | 14 Barrels

2020 Primitivo, Wedding Cake (1) | Retail: $36
Alexander Valley
New Release

Fresh raspberry aromatics laced with the perfect amount of black pepper create an inviting entry.
The silken mouthfeel reveals a dense core of red and black raspberries. Subtle yet prominent
mixed baking spices and spicy pepper, along with mocha and dark chocolate, add depth to this
delicious, fruit-driven wine. Another layer of rich berry essence hits mid-palate, lifting the flavors
into a bright, expansive finish.

Composition | 100% Primitivo Cellaring | O to 5 years
Oak Aging | 18 months French Oak Production | 14 Barrels

2020 Zinfandel, Dry Creek (1) | Retail: $34
Dry Creek
New Release

Bright black cherry and rich briary notes on a bed of mature integrated tannin.

Composition | Zinfandel Cellaring | 0 to 5 years
Oak Aging | 15 months French Oak Production | 8 Barrels




A NOTE FROM OUR CLUB COORDINATOR

Harvest is almost here! Our vineyard crews are dusting off their gloves and preparing to raise the grapes

high. Harvest can be a chaotic time of the year, everyone is stretched to the limit to receive and process a
years worth of grapes, often with overlapping timings. Everyone in the tasting room gives a big shout out
to everyone involved in our harvest.

Jaxon Keys is preparing to add 6 new tanks by years end, and another 6 in 2023. Tank space can fill
quickly and everything must be cycled to make room for the latest batch of grapes to arrive. These addi-
tional tanks will help Antione and his crew immensely.

Lastly, stop by the tasting room to enjoy your complimentary tasting with one of our lovely Staff. Nicole has
been with us since August 2021. Nicole has been actively working in the wine industry for 20+ years. She
brings a wealth of knowledge about wine to our guests. Kristin joined the team in March of this year. We
are thankful for all her hard work and wonderful attitude with our club members and customers.

Thank you for your continued loyalty and support as a Jaxon Keys club member!

Dot fforncts

Assistant Manager & Club Coordinator

JAXON KEYS
WINERY & DISTILLERY

Pickup Party

3 SEPTEMBER 2022, 12-3PM
MEMBERS ONLY LOCATION
ON THE BACK DECK

RSVP (707) 462-6666 or brook@jaxonkeys.com




