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i n  lov i ng  m e mory  o f  murphy 
2 0 0 4 – 2 012

Spottswoode lost a beloved pet in the fall of 2012. Murphy was 
everyone’s friend and lived a happy life, roaming the estate  

vineyard and “helping” with the grape harvest. Family and  
visitors to Spottswoode will greatly miss our chief greeter.











To die for.

Yum!

OMG.
I’m not going to     
	 spit THIS one!

A Story Behind Every Bottle  
of Spottswoode
Wherever we go, people are always eager to share 
with us their fondest impressions of Spottswoode, 
ranging from profound to provocative!

“It’s so complete it’s like a meal in a glass. Who needs lunch?!”
Overheard at Napa Valley Vintners Association Tasting, Los Angeles, California

“If velvet had a flavor, this Cab is it.”
Overheard at Pebble Beach Food & Wine

“If I knew I was being called home tomorrow, I’d be drinking 
Spottswoode tonight.”
GARY BINTER,  Distributor, General Beverage, Wisconsin

“Drinking our first bottle of Field Book tonight. What a  
rich, earthy, sexy morsel! You can almost chew it. Thanks 
for the opportunity.”
JAMES (BUBBA) ARMSTRONG, Customer, Montgomery, Alabama

“There are wines that just take you to a happy place.”
BOB HOPPENRATH,  Wine Buyer, Morton’s, Detroit (Troy), Michigan

“It’s like God walking down your throat in velvet slippers.”
GEORGE BRAUE,  Friend of Lindy Novak (Regarding the 2009 Cab)

“Your Sauvignon Blanc is redolent of a beautifully  
decorated room.”
ROBERT APPELL,  Bottles Fine Wines & Spirits, Westport, Connecticut

“I could soak in a tub of the 2004.”
An enthusiastic customer at a Spottswoode dinner, Turner Hill Country Club, 

Ipswich, Massachusetts

“So when is a good time to drink this? How about right now?”
STEVE LACHENAUER, Family friend, New York, New York

“So complete without being over the top.”
RICHARD ROBINSON,  Wine Buyer, Western Market, Birmingham, Alabama 

(Regarding the 2006 Cab)

“Sip, sip, hooray.”
ROLAND &  MISSY BONEY,  Long-time customers, Jacksonville, Florida

Please share your own Spottswoode story with us on our Facebook page. 
Find us at facebook.com/SpottswoodeWinery.

30th Anniversary Tasting, mk The Restaurant, Chicago, September 2012
(left to right) Mark Feldkamp, Lindy Novak Lahr, Jerry Grimm, Jeff Lahr
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WINE LIBRARY NOTES 
Vertical Tasting Held on November 14, 2012

E ACH FA LL , we look forward to the opportunity  
to taste through all of our wines as a group and to 
share with you our collective comments! In November, 
we had the pleasure of gathering with two “guest 
palates,” Master Sommeliers Gillian Ballance, of 
Murray’s Circle at Cavallo Point and William Sherer  
of Redd and Redd Wood. We blind-tasted fifteen  
vintages, 1996 – 2010, in two separate flights. Because 
wines are ever changing, our impressions and evalu
ations vary from year to year. On this particular  
day, the group had some favorites — the “Best In 
Show”— which we’ve designated with a special Lab 
symbol!  We expect this “list” to evolve annually.

1996  DRINK  Dark ruby with a garnet rim. Lovely second-
ary characters, Bordeaux-like complexity and mystery. 
Aromas of wet leaves, cedar, cola, rum-raisin, licorice, earth, 
sweet tobacco, and pine overlay smoky plum and blueberry. 
Drier fruit and tannins on the palate, with a nice acid lift. 

 Best In Show
‘Tis the month before Christmas, and lo and behold
Time for our Vertical Tasting, fifteen vintages all told
The 1996 Cabernet through the 2010
Must scribble down adjectives, so get out that pen

Upon Mary’s table there are plenty of glasses
Decanting and pouring, we make many passes
Two wine flights, as usual, and all tasted blind
The comments can vary from more critical to kind

This year we invited two wonderful guests
Both great sommeliers, some of the best
Gillian Ballance from Murray’s Circle, Marin
And William Sherer from Redd and Redd Wood, both very “in”

They had outstanding comments, some quite amusing
Most impressions were flattering, a few were bemusing
Combining their notes with our own, as you may have foretold
Allows us to judge what to drink and what to hold

We believe this is helpful, as we know it’s not easy
Deciding which bottle to open makes some feel queasy
Now you have guidance, so read through and have fun
We hope each bottle shows beautifully, every last one!

P.s. If you have wines from the eighties and early nineties, drink them! 
What are you waiting for??

S P O T T S W O O D E  2 0 1 3



The wine is at a perfect state of drinkability — Gillian 
thought it would be wonderful with roasted chicken with 
fresh herbs — something simple — to showcase its subtleties 
and elegance. 

1997  DRINK  Pale ruby core fading to garnet. Savory and 
elegant, showing more aged characters than last year —  
the nose opened up with some time, displaying mushroom, 
forest floor, leather, tobacco, soy, rhubarb, dried cranberry, 
and cherry, pomegranate, and spice. Medium bodied, mod-
erate tannins, good texture, soft and warm, while retaining 
an appealing freshness. Reflects a gorgeous claret style.

1998  DRINK/HOLD  Medium ruby core, with lovely 
pronounced floral and spice notes. Layered aromas of sandal-
wood, dark cherry, fig, maple syrup, green olive, black tea, 
forest floor, salted caramel. Medium bodied, medium acid, 
soft tannins, with a lovely silky texture. Nice fruit all the 
way through, good weight. Not a powerhouse but in a great 
place. Some fun things going on with this wine. Holding 
up well, with excellent structure and backbone.

1999  HOLD Youthful medium-dark ruby color. Fresh, 
pronounced aromatics. A spicy, cherry core is wrapped in 
chocolate, roasted coffee, coconut, butterscotch, vanilla, 
peppermint, red licorice, and a hint of lime. Vibrant acid, 

lots of grip and intensity, great length and texture, silky 
smooth tannins. Graceful and vibrant. We loved this wine. 
Gillian advocated, “Hold and treasure,” while Rosemary 
thought, “Miles to go.” A beauty with a lot of potential.

2000  DRINK/HOLD Youthful color — a deep ruby core 
with little rim variation. French style, polished and savory,  
with graphite, leather, menthol, mushroom, straw, and 
earth characters — the trademark barnyard bouquet for this 
vintage. Blackberry and cassis fruit underneath, a sweet 
core, and a lush creamy palate. Full tannins; mouth has 
substantial weight, length, and power. Showy and distinct, 
as usual. In a great window. Decant and enjoy with food. 

2001  DRINK/HOLD   Medium dark ruby core. Quintes-
sential Spottswoode, a nice medley of deep fruit and earth 
characters: cassis, raspberry, Christmas spice, cocoa, coffee 
bean, cinnamon, and clove combine with more savory 
notes of Worcestershire, sage,  
hay, tomato, tar, black pepper, and 
tobacco. Sweet tannins, lush, 
smooth and rich — a savory palate 
that matches the nose. Classic,  
balanced, pretty. Rosemary effused, 

“Awesome. Suspend this wine in 
time. Just about perfect.” 

Each vintage had a familiar 
berry note for which I have 
coined the term Spottsberry 
to describe. It’s a bright 
berry but enveloped with 
cedar and tangy acidity.
ANYA BALISTRERI,  The Wine House,  
San Francisco
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A dusty, velvety quality and, at the same time, almost 
Rhône-like, with a juicy, lovely texture. William dubbed it 
a sommelier’s style wine as it would pair beautifully with 
so many dishes. Savory, balanced, harmonious, not over 
the top, with nice acidity and unexpected length. Showing 
really well this year, but with more to come. 

2007  TRY/HOLD  Youthful and showy, full of dark 
chocolate, berries, strawberry, rhubarb, brown sugar, butter-
scotch, eggnog, cinnamon spice, vanilla, and crème brûlée. 
Still very young with some elements of baby fat. Powerful 
and flamboyant. William described this wine as “the whole 
package” — front, middle, and finish are all there. Expressive, 
rich, delicious, with a long-lasting finish. Big tannins and 
forward, but enticing, oak characters. Gillian said, “It’s like 
a fleshy woman spilling out of her Spanx” — voluptuous. 
Tempting to try, but with tons of promise if you can wait. 

2008  TRY/HOLD Yummy, luscious, grapey, and very 
young. Big, powerful and ripe. Intense dark berry fruit, 
hints of cocoa butter and raisin, crumbly cobbler, graham 
cracker, blackberry pie, vanilla, toast, black olive, tea, tobacco, 
smoke, iodine. Full bodied, substantial grippy tannins, great 
balance — warm, rich and velvety, but with lively acidity. 
Compelling. A showstopper. Great things lie ahead. 

2009  HOLD Violet hued. Big and youthful, with pretty 
cream, raspberry, blueberry and floral overtones enhanced 
by a nice medley of licorice, plum, potpourri, chocolate, 
mint, juniper, sandalwood, and cedar underneath. Broad, 
sweet and viscous — spicy, juicy and savory simultaneously. 
Forward tannins. Aron commented that he appreciates how 
the warm growing season is reflected in this wine’s refined 
and restrained expression. A lovely bowl of ingredients, 
delicious, will evolve beautifully.

Come Visit Us—We’ve Saved  
a “SPOTT” for You!
We are very excited to announce 
the opening of our brand new 
Hospitality Room and our ability 
to accommodate more visitors to 
Spottswoode in 2013! We took two 
big steps forward in July of 2012: 
first, we broke ground on our new 
addition, and second, we hired 
Nicole Knoth as our Hospitality 
Manager. Months of construction Nicole Knoth, Hospitality 

Manager at Spottswoode
PHOTO: ROBB McDONOUGH
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Tour Spottswoode Estate
A tour and tasting is a great opportunity to talk with us and catch up on 
the latest vineyard and winery news—we also appreciate the chance  
to get to know you! Due to our size and residential location, space is 
limited. Please contact us four to six weeks in advance.

T O U R S  A N D  TA S T I N G S

By appointment only. To arrange a visit, please call 707/963-0134 
between 9 am–5 pm, Monday through Friday. Or contact us by email at 
tours@spottswoode.com. Your credit card will hold your reservation.

e s t a b l i s h e d
1 8 8 2

s p ot t swoode  e state  v i neyard  &  w i ne ry
19 0 2  madrona  ave nue   s t. h e l e na , cal i f orn i a

7 0 7 ⁄ 9 6 3 - 0134   fax  7 0 7 ⁄ 9 6 3 - 2 88 6
w w w. s p ot t swoode . com
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2010 Spottswoode Estate Cabernet 
Sauvignon Wine Offering and News


