
BADGE Blue Steel 09

WINEMAKING NOTES:
 HAND SORTED FRUIT, WHOLE CLUSTER PRESSED, 100% STAINLESS STEEL FER-
MENTED AT 60-62°, NO ML FERMENTAION. 
VARIETAL: 
 100% CHARDONNAY
AVA: 
 SANTA MARIA VALLEY
VINEYARD: 
 SIERRA MADRE VINEYARD
BARREL AGING:  
NO BARRELS, STAINLESS STEEL ONLY
ALC:  14.4 %
TA:  7.40 g/L
pH:  3.27
SRP:  $25.00

Palate Notes: white peach, pear, fresh oyster brine with underlying minerality, Lean and racy
Food suggestions:
Simply prepared seafood and poultry, sushi, and salads

BADGE Pinot Noir
WINEMAKING NOTES: 
 HAND SORTED FRUIT, 100% DESTEMMED, JACKS REMOVED, COLD SOAKED AT 50° 
FOR 4 DAYS, MACERATION TIME 21 DAYS, 
FULL ML FERMENTATION
VARIETAL:  
100% PINOT NOIR 
AVA:  
STA. RITA HILLS 
VINEYARD: 
SANFORD & BENEDICT, RANCHO LA VIÑA, RANCHO LAS HERMANAS 
BARREL AGING:  
23 MONTHS IN 30% NEW FRENCH OAK and the  remaining balance older french oak
ALC:  14.6 % 
TA:  6.6 g/L 
pH:  3.53 
SRP:  $40.00 
Palate Notes: subtle hints of lavender, white pepper, raspberry, and plums with well 
integrated french oak
Food suggestions: grilled wild salmon, duck, venison, and Colorado lamb

Di Bruno Pinot Grigio 09
WINEMAKING NOTES: 
HAND SORTED FRUIT, WHOLE CLUSTER PRESSED, 100% STAINLESS STEEL FER-
MENTED AT 60-62°, NO ML FERMENTAION. 
VARIETAL:  
100% PINOT GRIS
AVA:
STA. RITA HILLS
VINEYARD:  
SANFORD & BENEDICT VINEYARD
BARREL AGING:  
NO BARRELS, STAINLESS STEEL ONLY
ALC:  14.1 %
TA:  7.30 g/L
pH:  3.32
SRP:  $22.00
Palate Notes: white peach, carnations, bracing acidity-clean and crisp
Food suggestions: spicy Asian food, sushi, simply prepared seafood and poultry

Curran Gewurztraminer 2007
WINEMAKING NOTES: 
HAND SORTED FRUIT, WHOLE CLUSTER PRESSED, 100% STAINLESS STEEL FER-
MENTED AT 60-62°, NO ML 
FERMENTATION. 
VARIETAL:  
100% GEWÜRZTRAMINER 
AVA:  
SANTA BARBARA COUNTY 
VINEYARD:  
WHITE HILLS 
BARREL AGING:  
NO BARRELS, STAINLESS STEEL ONLY 
ALC:  14.1 % 
TA:  7.10 g/L 
pH:  3.28 
SRP:  $22.00
Palate Notes: dried apricots, sweet melon, and hints of cloves, lean bodied and zippy
Food Suggestions:
summer salads, chutneys, and Asian food

Curran Syrah Reeves Ranch 2005
WINEMAKING NOTES: 
HAND SORTED FRUIT, 100% DESTEMMED, JACKS REMOVED, COLD SOAKED AT 50° 
FOR 4 DAYS, MACERATION TIME 28 DAYS, FULL ML 
VARIETAL: 
 100% SYRAH
AVA:  
SANTA BARBARA COUNTY 

VINEYARD:  
BLACK OAK VINEYARD
BARREL AGING:  
28 MONTHS IN 35% NEW FRENCH OAK 
ALC:  14.6 %
TA:  6.4 g/L
pH:  3.69
SRP:  $26.00
Palate Notes: tobacco leaf, fine Italian leather, spicy notes  of Anise, hints of plum and notes 
of chocolate- with  a round and balanced texture
Food Suggestions: grilled meats, hard cheeses, and chocolate desserts

DiBruno Sangiovese 2005
WINEMAKING NOTES: 
HAND SORTED FRUIT, 100% DESTEMMED, JACKS REMOVED, COLD SOAKED AT 50° 
FOR 4 DAYS, MACERATION TIME 29 DAYS, FULL ML FErMENTAION
VARIETAL:  
100% SANGIOVESE

AVA:  
SANTA YNEZ VALLEY
VINEYARD:  
STOLPMAN VINEYARD
BARREL AGING: 
 28 MONTHS IN 30% NEW FRENCH OAK
ALC:  14.6 %
TA:  6.80 g/L
pH:  3.54
SRP:  $26.00
Palate Notes: Currant and dried cherries, firm texture, chewy and supple in the mouth, 
finishing with balanced acidity
Food Suggestions: grilled meats, stews, pasta  dishes with tomatoes, and hard cheeses

Curran Grenache Rose 2009
Winemaking Notes: 
;HAND SORTED FRUIT, WHOLE CLUSTER PRESSED, 100% STAINLESS STEEL FER-
MENTED AT 60-62°,NO ML  FERMENTATION.  
VARIETAL:  
100% Grenache Gris
AVA:  
SANTA Ynez Valley
VINEYARD:
Tierra Alta Vineyard  
BARREL AGING:  
NO BARRELS, STAINLESS STEEL ONLY 
ALC:  14.2% 
TA:  7.10 g/L 
pH:  3.32 
SRP:  $22.00

Palate Notes: pale salmon in color, mango, sweet cream, rhubarb, and hints of cardamum- 
long crisp finish
Food Suggestions: crispy sweet breads with a red fruit puree, antipasto, and cured meats

D-C Pinot Noir Sanford & Benedict 2006
WINEMAKING NOTES: 
HAND SORTED FRUIT, 100% DESTEMMED, JACKS REMOVED, COLD SOAKED AT 50° 
FOR 4 DAYS, MACERATION TIME 26 DAYS, FULL ML FermENTAION
VARIETAL: 
 100% Pinot Noir
AVA:  
Santa Rita Hills
VINEYARD:  
Sanford & Benedict Vineyard
BARREL AGING:  
40 MONTHS IN 100% NEW FRENCH OAK 
ALC:  14.4 %
TA:  6.8 g/L
pH:  3.65
SRP:  $55.00
Palate Notes: rose petal, violets, white strawberries,  hints of white pepper, feminine- 
elegant & classy 

Food Suggestions: filet mignon, pan fried sweet breads, Cojo salmon, and Colorado lamb

D-C Pinot Noir Rancho Las Hermanas 2006
WINEMAKING NOTES: 
HAND SORTED FRUIT, 100% DESTEMMED, JACKS REMOVED, COLD SOAKED AT 50° 
FOR 4 DAYS, MACERATION TIME 26 DAYS, FULL ML FermENTAION
VARIETAL: 
 100% Pinot Noir
AVA:  
Santa Rita Hills
VINEYARD:  
Rancho Las Hermanas Vineyard 
BARREL AGING:  
40 MONTHS IN 100% NEW FRENCH OAK 
ALC:  14.4 %
TA:  6.7g/L
pH:  3.64
SRP:  $55.00
Palate Notes:  hints of jammy red berries and spice, hints of wild mushrooms- with a broad 
mouth feel and soft finish with well integrated barrel tannin 

Food Suggestions: thai duck curry, elk rib chop, pasta dish with shitake mushrooms, and 
grilled salmon

D-C Rancho La Vina 2006
WINEMAKING NOTES: 
HAND SORTED FRUIT, 100% DESTEMMED, JACKS REMOVED, COLD SOAKED AT 50° 
FOR 4 DAYS, MACERATION TIME 26 DAYS, FULL ML FermENTAION
VARIETAL: 
 100% Pinot Noir
AVA:  
Santa Rita Hills
VINEYARD:  
Rancho La Vina Vineyard 
BARREL AGING:  
40 MONTHS IN 100% NEW FRENCH OAK 
ALC:  14.6 %
TA:  6.8g/L
pH:  3.64
SRP:  $55.00
Palate Notes:  dark Bing cherries, wild mountain strawberries, hints of cola and black 
licorice- weighty and exotic in finish
Food Suggestions: flavourful braised meats, grilled ribeye steak, grilled wild King Salmon, and 
Santa Fe red chili with pork

D-C White Hills Chardonnay
WINEMAKING NOTES: 
HAND SORTED FRUIT,  Whole Cluster Pressed, Full ML fermeNTAtiON
VARIETAL: 
 100% Chardonnay
AVA:  
Santa Barbara County
VINEYARD:  
White Hills Vineyard  
BARREL AGING:  
22 MONTHS IN 100% NEW FRENCH OAK 
ALC:  14.6 %
TA:  6.9g/L
pH:  3.47
SRP:  $42.00
Palate Notes:  apricots, butterscotch, honey, hints of melon and toasted bread with butter-
seamlessly integrated oak flavours 
Food Suggestions: rich shelfish with aromatic dairy finish sauces, pasta carbonara, and 
chicken kiev 

Curran Grenache Blanc 09

WINEMAKING NOTES: 
HAND SORTED FRUIT, WHOLE CLUSTER PRESSED, 100% STAINLESS STEEL FER-
MENTED AT 60-62°, NO ML FERMENTAION. 
VARIETAL:  
100% Grenache Blanc
AVA:
Santa Ynez Valley
VINEYARD:  
Tierra Alta Vineyard 
BARREL AGING:  
NO BARRELS, STAINLESS STEEL ONLY
ALC:  14.1%
TA:  7.20 g/L
pH:  3.23
SRP:  $22.00
Palate notes: Exotic flowers, white peaches, kiwi, and hints of elder berry- vibrant crisp 
acidity 
Food suggestions: spicy Asian cuisine, salad ,Thai food, and great as a summer appertif wine

Palate Notes:  apricots, butter-
scotch, honey, hints of melon and 
toasted bread with butter, seam-
lessly integrated oak flavours 

Food Suggestions: rich shelfish with 
aromatic dairy finish sauces, pasta 
carbonara, and chicken kiev 

HAND SORTED FRUIT
WHOLE CLUSTER PRESSED
FULL ML FERMENTATION

VARIETAL:

AVA:

 VINEYARD:

BARREL AGING:

ALCOHOL:

TA:

pH:

SRP:

100%  Chardonnay

Santa Barbara County

White Hills Vineyard

22 months in 100% new French Oak

14.6%

6.9 g/L

3.47

$42.00

winemaking notes

2008 D’Alfonso-Curran Chardonnay

White Hills


