
F A L L  R E L E A S E
T W O  T H O U S A N D  F I F T E E N

2 0 1 4  W H I T E    $ 5 0

5 3 %  R O U S S A N N E ,  37 %  V I O G N I E R ,  7 %  M A R S A N N E ,
3 %  P E T I T  M A N S E N G

This White is  the c leanest  and most  focused we have ever  
made,  th is  t ime with about  40% concrete to 60% French oak 
to ferment and age.  Instead of  huge gold color,  ox idat ion,  
and zero v is ib i l i ty  through the wine,  the 2014 is  much more 
refreshing and cr isp whi le maintaining texture and density !  
We f inal ly  f i l tered th is  wine so customers did not  have to 

ask why i t  was so c loudy!

2 0 1 3  O U B L I É  2 4   $ 7 5

4 6 %  G R E N A C H E ,  3 4 %  M O U R V È D R E  &  2 0 %  C O U N O I S E  

Wow! I f  v intners in  Chateaneuf  du Pape could only  taste th is  
one!  Ever y  year  th is  wine cont inues to get  better  and better.   
A lways Grenache,  Mourvèdre,  and Counoise,  the extended 
vers ion shows beaut i fu l  red f ru i t  but  st i l l  boasts a massive 
mid-palate.   Ready to dr ink now or  age for  f ive years for  that  

sweet  spot .

2 0 1 3  M Y  F A V O R I T E  N E I G H B O R    $ 8 5

37 %  C A B E R N E T  S A U V I G N O N ,  3 4 %  P E T I T  V E R D O T,
2 9 %  S Y R A H

The freshest ,  most  v ibrant  MFN ever made with tannins that  
are sof t  and supple and the f rui t  is  extremely  lush and r ipe.   
Black f rui ts  with beaut i fu l ly  integrated French Oak stay on 
your  palate and l inger  for  over  a minute.   Best  to open in one 

year…but why wait !  

2 0 1 3  F R A C T U R E  2 4    $ 8 5

1 0 0 %  S Y R A H

Seamless.

2 0 1 3  V E R T I G O  2 4    $ 7 5

4 5 %  S Y R A H ,  2 9 %  M O U R V È D R E ,  2 6 %  G R E N A C H E

Even more lush and r ipe than the ear ly  one,  and could be as 
good i f  not  better !  This  one def in i te ly  needs a year  to re lax 
before we can decide who the champ was!  A c lassic  GSM 

leaning toward a heavier  Grenache f lavor.  

2 0 1 3  E S T A T E  $ 7 5

8 4 %  S Y R A H ,  1 1 %  T E M P R A N I L L O ,
3 %  C A B E R N E T  S A U V I G N O N ,  2 %  P E T I T  V E R D O T

Fashioned af ter  the old Alchemist ,  th is  wine was meant to be 
massive but  a lso extremely  rust ic  using ver y  l i t t le  oak.   Notes 
of  stewed black cherr ies are overwhelming.   A  "must -have"  in  
your  cel lar,  and def in i te ly  presents a unique ident i ty  com-

pared to the rest  of  the l ine-up.  



T H E S E  W I N E S  W E R E  B O T T L E D  S U M M E R  2 0 1 5 .
W E  A D V I S E  T O  WA I T  U N T I L  J A N U A R Y  B E F O R E  C O N S U M I N G .

Thank you for your interest in Booker wines. Should you have any 
questions, concerns or comments, please don’t hesitate to contact us. 

We’d love to hear from you!

8 0 5  2 37  7 3 6 7
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