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Historically, we haven’t played the wine critic score game. Though 

it can be massively beneficial for sales of highly-rated wines, we 

prefer for our customers to buy our wines because they tried them, 

liked them, and joined the mailing list so they could get as much of 

whatever wine appeals to them, not because a third party—who 

may have a different wine palate—told them to buy ‘em. 

But, we do have our wines reviewed by one critic as we see the 

utility for new customers to have a third party share an opinion 

that may appear less biased than ours. Though I am honest in my comments on our wines in a desire to build long-

term trust with you, when I say, ”hey, the 2017s are really stellar wines and you should buy them, ”you might hesitate 

and say, “okay, but your job is to sell these wines.“ But, it is not Antonio Galloni from Vinous’ job to sell my wines. 

And he loved the wines we are releasing today (those are a few of his words about them in the title above). If you wish 

to read his full reviews, they are online at our web site. I still resist selling our wines based on scores but I just wanted 

to let you know, you aren't alone in liking Peay wines. And these wines are some of our best efforts, to date. 

 

At a blending trial tasting for the 2017s last summer with Nick, Vanessa, and Orion (our assistant winemaker), I waxed on about 

how much I liked the 2016 Estate Chardonnay I was about to release for sale to you. The 2016 is delicious they told me, but just wait 

until I taste the 2017. Orion, who is not prone to over-enthusiasm (he is from Oregon), was positively gushing. I now see what they 

are talking about.  

This is a seamless, cold-climate Chardonnay with texture, raciness, and complexity. The light yellow hue with flecks of green reveals 

this will not be a super-rich and tropical wine and, if served just a tad below cellar temperature (i.e. not cold out of the fridge), the 

oak does not peek out even a little despite its young age. The nose sets the stage with lime oil, green banana, almond, and lemon 

thyme aromas. The palate is extraordinary. Some brioche and yeasty bread notes arrive in the mid-palate to broaden the citrus and 

chalk notes in the fore-palate. The fresh acidity is not aggressive but arrives on the edges of your tongue and the very long finish 

makes you salivate long after swallowing. There is great persistence on the palate without fat; a quality we seek in all of our wines. 

This wine is terrific right now and will have a long life ahead of it, evolving gracefully for at least 10 years from vintage. We cannot 

wait to share it with you. 

 

The very few cases of Roussanne/Marsanne we were able to make in 2017 will not disappoint but unfortunately will need to sate 

your appetite for our Roussanne for a few years as we will not make a 2018 Roussanne/Marsanne. The 2017 wine is more in the style 

of the 2006, 2007, and 2009 showing tension and briskness with the silky texture and complexity we find in warmer years. The char-

acteristic nose of green almond, kaffir lime leaf, and yellow curry is lifted by white floral notes. The impression in the fore-palate 

confirms the flavors in the nose along with honeydew and white pepper flavors . The beeswax note broadens in the silky mid-palate 

and lingers on the long finish. Drink now for the sheer pleasure of all that is going on and hold for 10-20 years to sometime in 2030 

for the oxidative effect to transform this wine into a funkier, nuttier wine as it has in previous vintages.  

 

The nose on the 2017 Ama Pinot noir is seductive with apple blossom floral aromas framing a deeper maraschino cherry and red 

apple skin core of fruit. There is a hint of brown spices and a bright freshness of orange rind in the bouquet that I usually find in the 

Scallop Shelf Pinot. The palate also has a similar profile with the fruit leaning tarter and more refined than the nose suggests with a 

woodsy bark and fennel seed quality appearing in the finish. I have come to really love the Ama Pinot and if you have been a fan of 

this wine in recent vintages, I think you will be particularly pleased with it as well. It is yummy now and will age for as long as you 

desire to hold it, taking on secondary aromas 5-7 years from vintage. 

 

 

 

 

Continued on page 2 
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The Scallop Shelf cuvée became more savory and earth driven starting in 2014. The 2017 continues this progression and is tremendous 

and pleasurable now for its powerful profile but shows great potential for aging allowing the aromas to integrate into a cohesive, com-

plex whole. The nose emphasizes black tea, sandalwood, and cured meat with hints of citrus and cherry.  The typical floral and tart red 

fruit notes found in Scallop Shelf are tamped down at this stage in its evolution dominated by dark cherry, blood orange and savory 

aromas. The acidity is bright and refreshing and the tannins are silky. You will find pleasure in opening a bottle on release but the wine 

will take on complex secondary aromas starting in 2023 and onward in what should be a long life. 

For our Syrah, the past seven years have been building up to the remarkable 2016 vintage. It was an ideal growing season and the wines 

are quite expressive of site. This is an important vintage: after a disease that decimated our Syrah blocks and a few cold vintages, our 

yields finally clambered back to “normal” and our vines appeared healthier. The steady weather meant the wines have power while 

retaining freshness. This wine is very good on release and will be one “for the ages.” I am holding back plenty to pour at wine dinners 

fifteen years from now. The aroma in the nose has an alluring grilled meat and graphite quality confirmed on the palate with bold steak, 

black cherry, and blackberry notes added in the fore-palate. The boldness of the savory and fruit notes is reined in on the mid-palate 

and finishes with an elegant, energetic, and persistent finish. I love the texture, which is silky with light tannins and results in what one 

critic referred to as a vertical structure. Oh yeah, and he gave it 97 points. Sorry, couldn't help but mention it. 

Fall Release Begins Worldwide! 8/1 www.peayvineyards.com 

Tower 23 Hotel Tasting San Diego, CA 8/14 t23hotel.com/play/events/summerwineseries 

West Sonoma Coast West of West Tasting - Occidental Occidental, CA 8/17 www.westsonomacoast.com/events 

Four Seasons Peay Wine Dinner—TBD Jackson Hole, WY 8/24 www.fourseasons.com/jacksonhole 

One Night Only! Stuart Brioza of Progress & Statebird 

Provisions and Frank Stitt of Highlands & Bottega host 

a Peay & LIOCO dinner 

SF, CA 8/29 (415) 673-1294 or info@theprogress-sf.com  

NYC Dinner—TBD NY, NY 9/18 or 19 Will announce via email 

Verve SF Tasting  SF, CA 9/27 www.vervewine.com 

Chicago Wine Dinner—TBD Chicago, IL 10/1-2 Will announce via email 

Boys & Girls Club of Alameda Fundraiser Alameda, CA 10/5 www.alamedabgc.org 

DC Events—TBD Washington DC 10/15-17 Will announce via email 

Ohio Events—TBD Ohio 10/15-17 Will announce via email 

New Luxury Pinot Event in SF San Francisco, CA 10/26 Will announce via email 

DecantSF West Sonoma Coast Event w/Peay, Ernest, 

Alma Fria, & Ceritas: Seminar and flight night 

San Francisco, CA 10/29 www.decantsf.com 

67 Pall Mall Member Event London, UK 11/4  

WSCV Consumer Tasting TBD London, UK 11/6 Will announce via email 

Tum Tum Tree Foundation Auction Birmingham, AL 11/6-8 www.tumtumtreefoundation.org 

Fall Open House Cloverdale, CA 11/16 RSVP to jenn@peayvineyards.com 

Crab & Chardonnay Dinner at the Morris w/Peay,     

Ceritas, Littorai & Alma Fria 

SF, CA 12/4 & 5 www.themorris-sf.com 

Hawaii Events TBD HI 1/20-23 Will announce via email 

Peay Dinner at Poole’s Raleigh, NC 1/29 Will announce via email 

https://www.t23hotel.com/play/events/summerwineseries/
mailto:info@theprogress-sf.com


Peay Vineyards, 207A N. Cloverdale Blvd #201, Cloverdale, CA 95425   ●   www.peayvineyards.com   ●   andy@peayvineyards.com 

3 

 

. 
As you may recall from last winter’s news stories, we received quite a bit of rain last winter. No, 

it was not a record-setting winter, but above average, around 78 inches through May. We even 

had a thorough soaking totaling seven inches over four days in the middle of May, quite a bit for 

so late in the spring. Our average yearly rainfall, which falls mostly in the winter, is closer to 60 

inches. We had one year of rainfall in excess of 110 inches since I’ve been out here and never few-

er than 40 inches. No matter the year, that’s a lot of rainfall. I was just reading about ice stupas in 

Ladakh, India, a high desert area on the western edge of the Himalayas. Much of the region lies 

above 10,000 and even 15,000 feet. They receive 4 inches of annual rainfall, similarly, all in the 

winter. And they farm. The ice stupas are manmade in the winter to store water for planting in 

the spring. A clever strategy for dealing with so little winter rainfall, no?  

If you have visited me and heard our start-up story, you may recall that I said we were looking for land for Pinot noir that 

was less vigorous and had a cooler climate than what had already been tried in California circa 1993. In previous articles I 

discussed the role cool climate has on grape development and the resulting wine. How about water and its effect on vigor 

and quality? Wouldn’t our high levels of winter rainfall lead to excess vigor as well? Well, it depends on the soil. The Ado-

be clays of Carneros are water retentive, for example, and excess water remains in the soil throughout almost the entire 

growing season resulting in excess vigor and the vines put a lot of energy into green growth and less into grape flavors.  

So, as in so many things in life, timing is everything. True, it is difficult, if not impossible, to drive a tractor in our hillside 

vineyard during the winter months but as we transition to summer, the water goes both down and up – down with gravity 

through our fine, silty, sandy loam soil profile and, up, into all vegetative matter, both vines and grasses. Heavy soils or 

bottom land soils due to their very small grain size (think clay) stay wet within the vine rooting zone throughout the sum-

mer while our soils drain and dry out. In response to this seasonal pattern our vine roots grow accordingly, chasing the 

water down, growing deeper with each successive year.  

And to further assist soil moisture depletion, I am farming something else besides grapes: grass! We need the grass cover 

crop to soak up the extra moisture and help us de-invigorate the soil in late spring and early summer. At the start of my 

farming sojourn I worried that excess soil moisture would result in excessive nitrogen uptake in the vines. Once the grape 

flowers begin to open in the late spring, excessive nitrogen in the plant will cause the flowers not to turn into grapes. Grass 

to the rescue! The growing grass utilizes any excess nitrogen in the soil. The grasses are relatively shallow-rooted and they 

grow and suck up moisture and nitrogen through June. We need to keep the grass in 

check, though. You may recall from previous articles that I remove the vegetation growing 

right underneath the vine row. Grass there is too much of a good thing; it can interfere 

with the grape clusters and the canopy. Sheep graze the vineyard in the latter part of the 

winter to check the winter growth and in the spring I mow the grass in the middle of the 

rows, effectively knocking back the re-growth, managing the competition to my vines. By 

July, the grasses begin to dry out and turn brown having done their job of depleting the 

water and nitrogen in their relatively shallow root zone, just in time for fruit flavors to de-

velop in the skins. So, it is not so simple as plopping a bunch of vines and broadcasting 

grass seed in wild coastal Sonoma to see what Mother Nature does. “Managed,” would 

properly describe our approach to farming the vineyard floor.  

Temperature is crucial in the springtime, too, though in this case, not for grass but for flowering. Instead of nitrogen inter-

fering with grape formation, we regularly fret about temperature during bloom (late May and early June). Too cool and the 

pollen will lose viability before the ovary can get fertilized. Vocab quiz: what is “shatter?” “millerandage?” How about 

“hens and chicks?” Picture a cluster with some big berries and some small berries, or a few berries and dried flower detri-

tus. These are the results of bad (read: cold and/or wet) weather during flowering. Few, small berries mean little wine. Fur-

ther, when cool temperatures persist past the time when the vines wake up and get growing (=”budbreak” usually starts in 

mid-March), the top halves of the shoots take on a very yellowish hue and stop growing due to poor nutrient transport 

from the roots. While the vine growth has halted, the cool temperature often accompanied by  
Continued on page 6 
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I am pulled in multiple directions when buying wine for my personal cellar. I have 

stalwart wines I buy by the case every year, building verticals and hoarding enough 

inventory so I don’t run out as I drink them over 1, 5, 10 and maybe 25 years. Then 

there are the myriad 1 to 3 bottle purchases I make to see what is new out there, hoping 

to find a gem to replace the wines whose prices have risen astronomically or availabil-

ity has become scarce. I never know when to drink these and inevitably put them in the 

cellar and forget about them and fret over whether I should buy the new vintage of 

that wine, or not, as perhaps I might not even like the producer’s wines…And then, there is the question of when to drink 

the wines I have socked away. For wines I know, I have some idea how an untasted vintage may evolve, but you never re-

ally can be sure and I only have so many shots at realizing the perfect moment. Yes, these are not life or death decisions—I 

am aware I am not saving the planet by buying (or making) wine—but they are important to my happiness, nonetheless.  

I hope by now you have tried a few of the wines you have purchased from us, whether it was on release committing 

“infanticide” (insert winking emoji) or you have been buying for 15 years and have older wines you can use to gauge of the 

age-worthiness of our wines. Recently, I drank some of our young vine 2003, 2004 and 2005 wines and they held up surpris-

ingly well. The wines we made in the past 7 vintages are likely to be even more age-worthy as we are getting more com-

plexity and ripeness at lower sugar levels with higher total acidity due to advancing vine maturity. This bodes well for 

slow evolution in bottle while retaining freshness.  

I would also note, there is no single right time for everyone to drink our or anyone’s wines. If you like more floral lift and 

bright fruit expression, by all means, drink our wines on release. Not everyone likes 

dried blood, dried flowers, nuttiness, and other flavors that may be found in older 

wines. I had a 2004 Peay Vineyards Estate Pinot noir last night that had dried 

blood, menthol, and beef jerky aromas that was really intriguing and delicious. Un-

derstandably, some people might not find those flavors delicious in their glass of 

Pinot noir, and those flavors may not pair well with certain dishes. So, take my 

comments below on the drinking window and profile of these wines as untethered 

from food considerations and understand they are my subjective opinions on when 

the wines are right to drink for me. I tend to like wines with some fruit and verve 

but I look for full flavor integration where not one note sticks out and the wine has 

mellowed and become singular. In general, for our Chardonnay this tends to take 5-7 years. For pinot, 7-15 years. Syrah? 

Geez, 7-12 years and more? Not to say that wines younger than this are not excellent, they are! I am willing to give up some 

lift and brightness for funkier, earthier notes but I have had a few of our wines that I loved when young and they did not 

become “better” or really evolve with age? Projecting a wine’s evolution, though based on science, borrows from art, too. 

Last February, Vanessa, Nick, Derek, Orion and I sat down and tasted all the Ama Pinot noirs we have made since the in-

augural vintage in 2009. If you still have some of the 2007 and 2008 Estate pinot noirs, those are made mostly from the same 

blocks as the 2009 Ama. They are delicious, too. One last note, I describe Pinot noirs using adjectives not only from the fruit 

bowl and the woods but also categorize vintages as Fruit, Floral or Earth vintages based on which character is most evident 

and tends to dominate in a cuvée. There are also the Harmony vintages when each of these three aroma categories are in 

balance and work together. 

2016 Ama: This is tasting lovely right now 6 months from release. The profile leads with bright cherry and apple skin fla-

vors with some tartness and “crunchiness.” The spice and mineral components are also notable with a dense core of fruit 

power though this is not a sappy or rich wine. The harmony among floral, fruit and earth aromas is seamless as is charac-

teristic of the vintage; this wine should come together beautifully as it ages. For freshness, drink in 2019 and in the next 2 

years. Based on the older vintages of this wine I would expect the high tone flavors to stick around until 2021 and for some 

bottle bouquet to sneak its nose under the tent in 2022 with a long life after that to mellow. Harmony 

2015 Ama: The 2015 vintage was an “earth” vintage for us, and for many on the coast. Currently, 

 
Continued on page 5 
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the wines are inward and earthiness is more prominent at the expense of floral prettiness and lift. The grip is starting to 

release, however, and new flavors are emerging. You can see where this wine is headed (in the direction of the 2012, I 

think) and it looks like this wine will age happily for many years as the tannins will preserve fruit expression. If drinking 

in 2019, decant for at least a half hour and otherwise hold for 2 or 3 years to see what direction the wine has taken. Earth 

2014 Ama: I am enjoying this wine now for its primary orange peel and spice nose with some dried rose petal and black tea 

notes beginning to peek out. The wine is still fresh and the acidity zippy on the palate. There is a little mineral/earthiness 

on the finish but the various aromas are not integrated quite yet and still need a few more years to shed their individualis-

tic personality and embody the singular expression of Ama Pinot. You can happily drink this wine now in 2019 and also 

hold for 3 or so years for integration and much longer before it passes its prime. Harmony 

2013 Ama: The 2013 Ama was really seductive on release, featuring classic cherry and cherry skin notes. As this has dimin-

ished, some funkier aromas are coming out which require a few minutes in a decanter to shake free. A few more years in 

bottle will also have the desired effect. Jancis Robinson wrote a book in 1989 named Vintage Timelines where she introduced 

the idea of “dumb stages” when fruit prominence has diminished yet bottle bouquet has not come to the fore. I think this 

wine is entering a dumb stage in 2019 and suggest you hold some bottles for a few more years as the fresh fruit quality has 

passed by and dried blood, floral, and meatier notes commonly found in aged, fruit-driven wines develop. Fruit 

2012 Ama: Seven years from vintage this wine is entering the sweet spot. There is a greater complexity than the first 3 vin-

tages due to a moderate growing season. The nose features brassy, dried blood, floral and leaf notes I find beguiling and 

toe-jiggling exciting. The palate is elegant and expressive adding beeswax notes. There is impeccable balance, depth and 

persistence while staying energetic. I am pouring this wine at most of our dinners in 2019 and 2020. Earth 

2011 Ama: We had no right making good wine in 2011 due to difficult weather during the growing and harvest seasons. I 

give Vanessa and Nick huge kudos for busting their humps to make some of our best wines that are currently sitting deep 

in the pocket (music speak for they are yum). The nose is quite pretty and perfumed with bright floral and cedar aromas. 

The full integration among flavors has happened, however, so I need to put down the fruit bowl of adjectives and just em-

phasize how seamless it is. The 2011 Ama will never have the mid-palate depth or intensity of other vintages and will 

mostly get quieter with age. Right now, it is drinking at its best and embodies the Ama cuvée expression to a T. Floral  

2010 Ama: In 2019, the 2010 is integrated and fully expressive of the personality of the Ama cuvée. The nose is lithe and 

pretty with bright and lifted red cherry aromas and plum, dried blood/brass, and sweet cherry notes on the palate. A 10-15 

minute decant allows the aromas to blossom and take on volume. The 2010 vintage was a tricky one due to poor set and 

yields were off 50% but we had a good growing season that made delicious wines but not much of them to be found. If you 

have some, pop a bottle and let us know how you enjoy it. Floral 

2009 Ama:  This was our first Ama cuvée and it occurred in a warmer than usual vintage. On release, the 2009 Ama was all 

about fruit and power, perhaps less complex than later cuvées but hedonistically pleasurable. The full-bodied, fruit driven 

expression is mostly due to a young vine suitcase clone planted in 2001. Ten years from vintage, it still shows ripe cherries 

in the aroma but a savory, meaty, and herbal (bay, sage) quality has emerged. The mouth shows the ripeness of the vintage 

with black fruits, deep juicy notes, and floral highlights. It is really good now and will age up to 5 or more years. Fruit 
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We invite you to visit us at the winery in Cloverdale or the vineyard on the coast. It is a special experience that is only 

available to direct Mailing List customers. Fellow Peay customers will tell you it is a hike out to the vineyard but well 

worth it for the view and the time spent on the porch eating cheese and drinking wine with Nick. The best time to visit the 

vineyard is April through August as harvest is hectic for us and it rains most of the rest of the year. If you are interested in 

visiting either the winery or vineyard, just email Jenn at jenn@peayvineyards.com with as much lead time as possible and 

we will try to schedule a visit. 

Another option we have recently started to offer is the opportunity to host a Private Tasting in your home when either 

Derek or I are in your hometown. We will come to your home and conduct a tasting for 30 of your friends, pour 5 Peay 

wines, and talk about the vineyard, the wines, and just about anything except politics and religion (and football, if we are 

in the South.) This is an opportunity to not only have fun and meet our existing customers, but also for us to meet new 

people who may want purchase wine and join the Peay cult. If this sounds interesting, please contact Derek at 

derek@peayvineyards.com and he will see if we plan to be in your town in the next year and are able to host a tasting.  

foggy, wet mornings is perfect for the grasses to grow. As the season progresses, we transition from grass growing to vine 

and fruit growing.  

A healthy, well-drained soil with sufficient organic matter will support a substantial root system, constrained by water 

availability. Over the arc of our vines’ lives we have seen the development of that root system. Young vines with shallower 

root systems are more easily buffeted by large swings in the weather, like a heat spell, while old vines are impervious to 

such swings, prudently waking later in the spring reducing the likelihood of having to experience a frost, and not fussed by 

dramatic swings of temperature. It is why I go on about how older vines make better wine. My vines are 15-20 years old 

and the wine made from them expresses increasingly more complex aromas and flavor development. The older vines allow 

a balanced flavor profile and more concentration of flavors without fatness and heaviness. The wines have energy and a 

certain grace. It’s good to hear that getting older results in less stress and more refinement. I’m looking forward to that fu-

ture myself. 
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Our first commercial release was from the 2001 vintage. We made a whopping 400 cases. I went 

out in 2003 to sell them and was lucky to be able to land an appointment at The French Laundry 

in Yountville. It was Bobby Stuckey’s last day as the wine director as he was off to become one 

of the most impressive restaurateurs in the country, opening his pitch-perfect restaurant, Frasca, 

in Boulder, CO. His successor was another Master Sommelier, Paul Roberts from Texas, who 

took the tasting appointment. Paul tasted through my wines, looked at me and said, “Your 

wines taste like they come from somewhere in the mid-Atlantic.” I started to stammer and panic. 

I had just spent seven years pitchforking money into a vineyard in an unknown region of the 

Sonoma Coast and a Master Sommelier from one of the most highly regarded restaurants in the 

world just told me I make wines that taste like they come from Virginia or the Carolinas. Ack! 

He then explained, “What I mean is the structure—acidity, density of fruit, and tannins—and 

some of the secondary aromas of limestone minerality and forest floor earthiness taste like Old World wines. But, there is a definite 

brightness to the fruit that leads me to the West Coast of the United States. So, stylistically, your wines fall somewhere in between, like 

the Atlantic Ocean.” Good gods. Phew! Paul then asked if I would bottle wines in magnums and half bottles for The French Laundry 

program and, of course, I said, “absolutely” and off we went. 

Full circle. This past spring I poured for the current head sommelier at The French Laundry, Erik Johnson, and sommelier Bryan McCall. 

Together, they selected a few wines for the list. A month or so later, I received an email from Erik asking to buy sixteeen or more cases 

of the 2017 Viognier! As we only make around 100 cases, this took quite a bite and sold out my remaining inventory. But, hey, this is 

The French Laundry, so I said, “yes, you bet, woo hoo, ahem, sure.” I was curious about the anticipated pairing and asked Bryan what 

dish the Viognier was likely to be paired with on the Chef's Tasting or Tasting of Vegetables menu. He explained that the menu is ever-

changing, varying each night according to their culinary garden's harvest and, as such, pairings are based on a conversation with each 

guest.  Bryan mentioned though that he prefers it with butter poached lobster or coconut Thai curry dishes. Since then, I attempted the 

sinfully delicious butter poached lobster dish from The French Laundry Cookbook. It takes all day (two even) and an unbelievable 

amount of butter, so I decided not to select that specific recipe for the newsletter. Rather, I'm sharing a recipe that The French Laundry 

culinary team prepares for Family Meal - eat your heart out my industry friends forking spaghetti for Family Meal. It's a perfect pairing. 

Carrots are a well-suited foil for Viognier, even the big, oily, fruit bomb and oak-inflected Viogniers—which, to be clear, is decidedly not 

what our Viognier tastes like. But, still, there is something about the earthy and sweet quality of carrots that just works with the Viog-

nier grape regardless of its style. See for yourself. 

And, in case you have not eaten at The French Laundry yet, it turns 25 on July 6th. I recommend you stop in on your next visit to Cali-

fornia to try the carrots in situ. And, while you’re at, don’t miss the butter poached lobster.  Happy silver anniversary TFL and thank 

you for sharing this recipe.  

  

To Prepare: 

This very simple dish that can be served warm or chilled on a warm summer night. Start with small tender carrots, preferably some-

thing from your local Farmer's Market. Chop the majority of the tops off leaving 1-2 inches for visual appeal. Cover the bottom of a pan 

with lightly salted water and add a few splashes of good extra-virgin olive oil. Bring that to a simmer 

and then add the carrots. Transfer the pan to a warm, but not hot oven, about 375 degrees should be 

good. You don’t want to color or caramelize the carrots, you just want them to be tender. Meanwhile, 

prepare the dressing. This can be made in any quantity and the extra dressing reserved for future 

use. In a big mixing bowl whisk together a 1/2 cup good extra-virgin olive oil, a spoonful of Dijon mus-

tard, a spoonful of honey, and chopped fresh dill. Once the carrots are fork-tender but not falling apart, 

remove them from the oven and let them cool slightly. Transfer them to the mixing bowl once they are 

cool enough to handle and toss them in the honey mustard. Adjust the seasoning to your taste and 

allow them to chill in the refrigerator until cool, but not totally cold. Serve as is or with thinly sliced 

sirloin or chicken and a glass of Peay Viognier! 

 

- Andy Peay 
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There are 3 methods of shipping: UPS Ground, UPS 2 day air and Pick up at the Open House on November 16th. We use a superb 

third party shipping fulfillment company—Wineshipping. They get lower rates from UPS for shipping wine than any other compa-

ny in the business. We charge you what they charge us. If you get lower shipping rates from other wineries, they are subsidizing 

the cost of shipping. We decided not to raise our prices to cover that subsidy. Money is fungible and we prefer transparency with 

our customers. All Ground orders east of the Rockies ship via Wineshipping’s refrigerated trucks to 5 temperature controlled ware-

houses located in New York, Dallas, Florida, Chicago and Atlanta.  UPS Ground picks up from these warehouses and delivers to 

your door within 1-2 days. You will receive your tracking notice via email 1-2 days before the delivery. The rates for this service are 

less than UPS Ground from California and much more sound for the wine.  The only catch is we must determine at least one week in 

advance if we will ship your order across country to you in Wineshipping’s trucks.  For this reason, we attempt to be as conservative 

as we can be about shipping temperatures and will not ship unless forecasted temperatures are between 35 and 73 degrees.  Shipping 

will start in October for “cold” states, December for “warm” states and will continue through the winter until it is too cold to ship. 

UPS GROUND ____________  UPS 2 DAY AIR ______________ PICK UP on 11/16 _____________ 

Wines are limited and allocated based on previous purchasing history. When a wine is sold out it is likely gone for 

good unless we held a few cases back for emergencies. If your online allocation shows sold out, contact us please. 

 

Please use the link in the Release email you received from us a week ago to enter the site to purchase from your allo-

cation. You can also head directly to our website www.peayvineyards.com and select Purchase.  Please use the user 

name and password you received when joining the mailing list for your allocations.  If you cannot find your user name 

and password, your user name is the email address you gave when you signed up.  Please click on the lost password 

button at the Wine Shop to be assigned a new password that you can change once in your account.  You can also fax 

orders to 707-894-8723 using the form below. If you would like more than your allocation, please put your request in 

the wish list online or email andy@peayvineyards.com or jenn@peayvineyards.com. Thank you. 


