
       JOIN NOW 

Call UrWineGuy  

206-683-2990 

 Special Orders 
Impressive/collectible wines...top-scorers 

& ultra premium wines you want in your 

cellar. Wines of this caliber are worth 

special effort to purchase.  

Smart Buys 
Wines that deliver fine 

character at entry level 

prices.  

Premier 
Terrific wines of outstanding com-

plexity and character that are 

broadly available  

2006 Haber Family  

Cabernet Sauvignon  

Diamond Mountain 
 

Characteristic of the     vintage, 

it is a rich and   massively struc-

tured wine, showing spice, black-

berry and cherry flavors with a 

backbone that will allow many 

years of enjoyment and aging. 

$85 

Do you enjoy wine? With all that is available, how are you able to navigate between varietals, 

wine appellations, producers and vintages? The world of wine is a wonderful world of grape 
varieties, food pairings & flavors. James King—UrWineGuy provides an opportunity for you to 

experience wines without traveling the world to find them. James, your personal sommelier, is 
assisted by a panel of collectors and oenophiles to find selections tailored to your tastes to be 

delivered directly to your door each month. Inventory is large, over 600 wines to choose from 
and prices start at $12. We take the guess work out of trying to find new and exciting wine or 

wineries. Call or email James at 206-683-2990/james@kinggroupevents.com or select from the 
following choices (or mix and match) to receive your monthly shipments: 

Recommended Wines for Premier Members  
(Mixed 6 Pack $307—one of each) 

In Wine There is Truth 
Monthly Wine Newsletter—filled with facts &  tips on selecting, 

tasting and enjoying wine, brought to you by UrWineGuy 
A P R I L  2 0 1 1  V O L U M E  3  I S S U E  8  

JOIN A CLUB  
R E A S O N S  T O  J O I N  

 Personalized Service—

hand selected wines 

delivered to your 

home or office 

 Discover a new wine 

every month 

 Instant Wine Party 

For each petal on the 

shamrock 

This brings a wish your 

way - 

Good health, good luck, 

and happiness 

For today and every day. 

~Author Unknown 

09 Venge Maldonado 

Chardonnay 
 

The wine begins with a golden hue 

and upon entry has a wonderful 

Chablis like appeal. Aromas of 

lemon cake, Asian pears and white 

stone fruit come through from the 

glass. The palate is backed up with 

freshness generous, bright fruit.  
$39 200 cases produced 

2007 Diamond Terrace  

Cabernet Sauvignon  

Howell Mountain 
 

There‘s the trademark spice    

component that the mountain is 

famous for plus the espresso roast/

mocha note that.  This has an ex-

tremely juicy, red and black fruited 

core which masks the structure in 

the wine allowing for it to be   

accessible now but certainly in no 

danger of not aging gracefully. $75 

2008 Lewis Napa Valley 

 Sauvignon Blanc 
 

Delicate and intriguing, with a soft, 

caressing texture and lemon, lime 

and apple pie flavors that are fresh 

and flavorful. Details of honeysuckle 

and pear linger on the long,      

persistent and juicy finish. Drink 

now through 2014. $37 Wine  
Spectator Score: 92  

2008 Bonneau Chardonnay 

Catherine‘s Vineyard 
 

Fresh and vibrant, with snappy, 

full-bodied pear, melon, fig and 

apricot flavors that are pure and 

focused, turning a bit pithy on the 

finish. Drink now through 2014. 

900 cases made.$26 Wine    

Spectator Score: 89 Issue: July 31, 
2010 

08 Venge 

Muhlner Steps Syrah 
 

This is a workhorse Syrah in a class 

of its own. The nose is a wilderness 

of smells beginning with ripe black 

cherries and moving to crispy ba-

con, espresso bean, graphite, 

crushed herbs and toasty French 

oak. The palate is a savory expres-
sion of blackberry, dried currant, 

minerals and earth. $45 195 cases       

produced. 

Host a Wine  

Tasting Party 
An ideal way to get friends 

and family together to learn 

about wine and experiment 

with new varietals. For help 

contact UrWineGuy: 

Wine Clubs through Wine Direct Selections 

(707) 586-1568 

Ask for Lisa McAdams 
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Major League Baseball—Opening Day 

Recommended Wines for Smart Buys Members 

Opening Day is the day on which 

professional baseball leagues begin 

their regular season. For baseball 

fans, Opening Day serves as a     

symbol of rebirth; writer Thomas 

Boswell once penned a book titled, 

Why Time Begins On Opening Day. 

Many feel that the occasion 

represents a newness or a chance 

to forget last season, in that the 

30 major league clubs and their 

millions of fans begin with 0-0   

records 

2009 Marilyn 

Sauvignon Blonde 
 

Aromas are a classic combina-

tion of grapefruit and pineapple, 

The taste is crisply invigorating 

with a memorable finish of 

freshly harvest tropical fruits. 

Marilyn Sauvignon Blonde is a 

wonderful wine to have in the 
afternoon, or before dinner, or 

with dinner, or after dinner--in 

other words, it is really an  

enjoyable wine. $16 

2009 Schweiger 

Sauvignon Blanc 

 

The aromatics of this wine blend a 

broad spectrum from lemongrass, 

citrus, and green apples to apricot, 

melon, and tropical fruits. These 

fruit characters are very present in 

the mouth, accompanying a very 

crisp finish with lingering tropical 

components. The acidity of this wine 

makes it refreshing and food 

friendly. $19.50 

2009 Schug 

Sauvignon Blanc 
 

With some neutral oak and a bit 

of lees aging, this dry     Sauvignon 

Blanc has a pleasantly creamy, 

smoky edge to the grapefruit, 

Meyer lemon and gooseberry 

favors, while tingly acidity makes 

the finish racy. It‘s a fine cocktail 

sipper and also a versatile white 

wine throughout the meal. Wine 

Enthusiast Score: 89. $18 

White Wines 

Red Wines 
2006 Marietta 

 Angeli Cuvee 

Alexander Valley 
 

Boasts an opaque purple 

color, followed by spec-

tacular aromatics of jammy 

b l a c kber r y / r a s pber r y /

cherry fruit  intermixed 

with pepper and spice. 

Deep full bodied, and 

chewy with copious glyc-

erin, this dry, large scaled 

Zinfandel-tasting wine is 

not to be missed. $28 

2005 Del Carlo  

Old Vine Zinfandel  
 

Plum and vanilla notes fill the 

nose of this Dry Creek Zinfandel.   

Taking the first sip, blackberry, 

earthy bramble and persistent but 

vanilla emerged. White pepper 

floats through the entire palate 

along with present but much 
more subtle nutmeg notes. Mo-

cha and cherry notes become      

prominent on the mid-palate and 

carry through the long finish with 

features continued spice. $27 

(regularly $32) 

2006 Marietta  

Petite Sirah 
 

"The 2006 Petite Sirah looks like blue/

purple-colored motor oil. Seriously 

intense notes of blueberries, blackber-

ries, camphor, and flowers are accompa-

nied by a boatload of tannins, but they 

are relatively civilized in this big, full-

bodied wine. It should soften over the 
next decade, hold steady for another 10-

15 years, and still be alive at age 30. " 91 

pts Wine Advocate. This wine begs for 

rich grilled or barbeque pork or beef. 

$18 

Hire King  

Group Events 

for 

Customized 

Wine Tastings 

and Dinners 

―Isn't it     

appropriate 

that the 

month of the 

tax begins 

with April 

Fool's Day 

and ends 

with cries of 

"May Day!"? 

―An opener is not 

like any other game. 

There's that little  

extra excitement, a 

faster beating of the 

heart. You have that 

anxiety to get off to a 
good start, for   

yourself and for the 

team. You know that 

when you win the 

first one, you can't 

lose 'em all." 

Early Winn 

Hall of Fame Pitcher 
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In 1981 Robert and Donna 

Holder and a group of 

friends started making wine 

together at their home 

near St. Helena in the Napa 

Valley. One evening in 

1983, over dinner and a 

bottle of homemade    

Merlot, the concept of 

―Marilyn Merlot‖ was born. 

The wine enjoyed a good 

deal of popularity around 

the valley and was often donated to charity  

auctions and given as Christmas gifts. 

 

In 1985 the idea matured into a business,     

producing limited amounts of Marilyn Merlot for 

sale to the  public. In subsequent years, the  

family of Marilyn Monroe related wines has 

grown to include Velvet Collection, Marilyn      

Cabernet and Norma Jeane as well as Marilyn 

Merlot. Marilyn Wines holds an exclusive   

agreement with the estate of Marilyn Monroe 

for the use of her name and a number of     

famous, engaging and historically significant  

photographs of the actress. Royalties from sales 

of the wine are distributed according to 

Marilyn's will to the Lee Strasberg Theater   

Institute and to the Anna Freud Foundation in    

London. 
 

Marilyn Monroe – the icon and  enduring legend 

– lives on in the family of wines the Holders 

created. Since 1985, they have expanded their 
offerings, marrying grapes from the Napa Valley 

with great photographs 

and stylish design. Today 

this combination has been 

endorsed by collectors 

around the world who are 

equally fans of Marilyn 

Monroe and fine wine. 

 

―We‘ve seen Marilyn  

Merlot and its ‗sisters‘ 

appreciate in value more 

dramatically than other 

wines,‖ explains Bob 

Holder. “For example, 

twelve bottle sets of the 

1985 through 1996    vintages of Marilyn Merlot 

sell for as much as $7,500, appreciating well 

beyond the levels of many first growth Bordeaux 

and other  collectible wines.‖ 

 

The star power combination of outstanding 

Napa Valley wine and Marilyn Monroe‘s image 

and  legend has grown into its own success 

story, and has demonstrably improved with age. 

 

Wines we have available:  

      

2006 Marilyn Merlot ($36)—This a blend of 
85% Merlot and 15% Cabernet Sauvignon. The 

additional flavors and structure that Cabernet 

gives to the predominately Merlot-based wine 

adds both character and aging ability. Using one 

fresh fruit flavors that make it youthfully       

exuberant as the images of Norma Jeane herself. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

2007 Velvet Collection ($210)— A chance 

meeting in Hollywood between photographer 

Tom Kelley and an aspiring but unknown actress 
led to a two-hour photo session on May 27, 

1949 that made history and established Marilyn 

Monroe as the ultimate sex symbol of the 20th 

century.  

 

The ten stunningly beautiful photographs from 

the historic session became known as the "Red 

Velvet" series, each one a portrait of Marilyn 

Monroe posing on a red velvet drape. 

  

Some of these images are now immortalized in 

The Marilyn Velvet Collection – we are now 

offering the 2007 Marilyn Velvet Collection, 

Pose 8. 
 

Each label of Velvet Collection wine is covered 

with a protective vinyl overlay that, when    

removed, reveals the complete, original portrait. 

 

2009 Marilyn Sauvignon Blonde ($16)— 

The 2009 vintage is an unblended Sauvignon 

Blanc from the Yountville AVA of Napa Valley. 

Aromas are a classic combination of grapefruit 

and pineapple, with neither dominating the glass. 

The taste is crisply invigorating with a memora-

ble finish of freshly harvest tropical fruits. 

Marilyn Sauvignon Blonde is a wonderful wine to 

have in the afternoon, or before dinner, or with 

dinner, or after dinner--in other words, it is 
really an enjoyable wine. Enjoy today for its 

lively taste, but the charm will last until the next 

release. 
 

 

 

third new oak barrels (as they do for all 

vintages) gives the appropriate aromas of 

toasted oak and a more complex mouth feel 

from the new oak tannins. The fruit flavors 

are soft and mature." - John McKay,        

winemaker 

 

2007 Marilyn Merlot ($37)—Diamonds 

may still be a girl's best friend, but in      

challenging times an outstanding Napa Valley 

Merlot that  appreciates in value year after 

year offers a safe and savory haven for wine 

collectors and connoisseurs alike. 

    

With the release of the 

Marilyn Merlot 2007, a 

Napa Valley icon continues 

to offer its fans not just 

glamour but great value, 

too…"They offer great 

value as fine Napa Valley 

wines on release, and they 

evolve and appreciate with 

age." notes Bob Holder. 
 

2008 Marilyn Merlot 

($37)—This wine is what 

every other serious wine 

wants to be! It‘s  glamour in 

a glass, it‘s a conversation 

piece, the ultimate gift - elegant, all curves, 

and drinking beautifully. The release of the 

2008 vintage celebrates the 24th  vintage of 

a wine appreciated by fans of the iconic star, 

collectors of Marilyn memorabilia, and lovers 

of fine Napa Valley wine." - John McKay,  

winemaker 

 

2008 Norma Jeane Merlot ($19)— Long 

before the world came to know her as 

Marilyn Monroe, a young and vivacious 

Norma Jeane Baker caught the eye of Holly-

wood photographers and her "pinup" images 

graced a number of calendars-many pub-

lished well after she gained stardom. One of 

those early calendar photos has itself be-

come a collector's tem: young Norma Jeane 

in a cowgirl outfit 

entitled "Caught 
Short."  

 

Th is  "Caught 

Short" image has 

now  become the 

label for the 2008 

vintage of Norma 

Jeane-A Young 

Merlot. As ever, 

the emphasis in 

making this wine 

was to bring out 

the bright and 

Marilyn Merlot 3 bottle vertical (2 bottles of each) - $220.00 
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Some Suggested Wine and Food Pairings 

I N  W I N E  T H E R E  I S  T R U T H  

White Wines Hire King  

Group Events 

for 

Customized 

Wine Tastings 

and Dinners 

E M A I L :  J A M E S @ K I N G G R O U P E V E N T S . C O M  

"I believe that 

everything hap-

pens for a rea-

son. People 

change so that 

you can learn 

to let go, things 

go wrong so 

that you   

appreciate 

them when 

they're right, 

you believe lies 

so you      

eventually learn 

to trust no one 

but yourself, 

and sometimes 

good things fall 

apart so better 

things can fall  

together."  

— Marilyn 

Monroe 

Recommended Foods, Sauces Avoid 

Chardonnay 

Pinot Grigio 

Riesling (Dry) 

Sauvignon Blanc 

Salmon, Grilled Chicken, White Creamy Sauces, and Veal 

Creamy Sauces, Turkey, Shrimp, and Veal 

Chicken, Shrimp, Lobster, and Smoked Trout 

Salmon, Grilled Chicken, White Creamy Sauces, and Veal 

Very Spicy Foods 

Tomatoes, Spicy Foods 

Sweets 

 

Red Wines Recommended Foods, Sauces Avoid 

Cabernet Sauvignon Steak, Lamb,  Roasts, Dark Chocolate and Duck Tomatoes, Fish 

Sweets 

Very Spicy Foods 

Fish 

Merlot 

Pinot Noir 

Syrah or Shiraz 

Grilled Meats, Barbeque and Chicken 

Duck, Salmon, Beef Stroganoff and Lamb 

Peppered Red Meats, Sausage, Stews and Barbeque 

Wine 101 with James King 
In Wine There is Truth (IWTT): Do you    

conduct wine seminars? 

James King: Yes I do and they are customized 

based on the objectives of the client. They can be 

held in the client’s home, office or at a            

restaurant. 

IWTT: Would you provide  examples of      

seminars you conduct? 

JK: 1) ABC seminars: Anything 

But Chardonnay or Cabernet—

two seminars where I focus on 

Sauvignon Blanc, Rieslings and 

Pinot Grigio for white wines 

(two of each; old world versus 

new world). For reds: Merlot, 

Pinot Noir and Syrah or Zinfan-

del. 2) Sparkling wine seminar 

(champagnes and  sparkling wines from around 

the world). 3) Varietal seminar and 4) Food and 

Wine Pairing Seminar. 

IWTT: What does it mean when a wine label 

says it contains sulfites? 

JK: Approximately five percent of asthmatics 

are sensitive to sulfites. Congress passed a law 

requiring any wine containing more than 10 parts 

per million of sulfites carry the “Contains        

Sulfites” phrase on its label. Considering 10 to 20 

parts per million occur naturally in wine, that 

covers almost every wine. 

IWTT: What wines have the most sulfites? 

JK: White dessert wines have the most sulfur, 

followed by medium-sweet whites and blush 

wines. Dry white wines have less, and dry red 

wines have the least. 

IWTT: Many people complain of getting head-

aches after drinking red wines? 

JK: Some of these people had 

one bad experience from  

drinking lousy wine or simply  

overindulging and now blame 

all red wines. Some incorrectly 

blame it on sulfites. Sulfite           

sensitivity is a true allergy.  

Sufferers experience an       

allergic reaction, but not a 

headache. Don’t confuse RWH 

(red wine headache) with the headache that 

comes six hours after a full evening of drinking. 

That’s called a hangover!  

IWTT: Is there a correlation between price and 

quality of wine? 

JK: I don’t believe all people who purchase   

expensive bottles do so to show off. I might be 

satisfied with an inexpensive bottle of wine, 

whereas others might feel they only can get 

quality by spending a lot of money on a bottle of 

wine. But as we know, wine quality is           

subjective and is perceived differently by      



Wine Maker Dinner with Clay Mauritson at Wine Vault & Bistro - San Diego, CA 
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E N  V I N  I L  Y  A  V É R I T É  C A L L  J A M E S :  2 0 6 - 6 8 3 - 2 9 9 0  U r W i n e G u y  

Wine 101 with James (continued) 
different people. So what defines quality for you is differ-

ent from what is defined as quality by another fellow, and 

that definition might include price. 

In Wine There is Truth: What are some value/smart 

buy wines you would recommend? 

James King: I intentionally recommend 6 

wines as smart buys each newsletter. In this 

case the prices ranged from $16 to $28 per 

bottle. 

IWTT: How can I set up a wine tasting 

party? 

JK: It's best to keep it light. Offer everyone a 

chance to speak up and compare notes, and 

make a game out of it. But remember to    

respect each others' opinions, and don't force 

anyone to speak up if he or she is shy. I have 

included six easy steps on page 7. 

IWTT: What is King Group Events? 

JK: It is an event planning, wine education and tour 

group organization. We present a variety of unique and 

memorable wine related events and tours. We provide the 

perfect wine experiences in your home, at restaurants and 

in wine country. 

IWTT: What do you charge? 

JK: These are customized based on a client’s goal and 

budget. No two are exactly the same but a $200 deposit is 

required. 

IWTT: You are also a tour operator? 

JK: Our specialty is wine tours in Napa and        

Sonoma. We are a complete tour and event 

planning company. We’ll help you find   

lodging, restaurants, transportation, wineries, 

activities and more. We make planning easy! 

IWTT: What is unique about your tours? 

JK: We offer our clients a personally        

designed, unique, wine tour experience. We 

have relationships with family owned, small 

production wineries. Whether it is barrel  

sampling, blending seminars or sit down wine and food 

pairings, we offer it all. Our clients get to meet vintners , 

sommeliers and wine makers. 
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Kirk Venge, 

one of the 

country‟s 

most       

promising 

young winemakers and 

the son of one of the 

Napa Valley‟s elite wine-

makers, said he decided 

to be a  winemaker 

when he was in pre-

school in St.  Helena. 

“That‟s what I told my 

teacher way back then, 

and that‟s what I‟ve 

wanted to do every day 

since,” he said. Venge 

worked five harvests at 

Mumm, Napa Valley 

while he earned a       

degree in viticulture and 

enology from the UC 

Davis. “In 1997, during 

my last year at Mumm, 

Rob Mcneil sat me down 

and said „Where do you 

want to go in this     

company?‟ I thought 

about it, and said, 

„Actually Rob, I want to 

be a winery owner as 

soon as I can.‟”  After 

his final harvest at 

Mumm in 1999, Venge 

went to his family‟s  

Saddleback Cellars and 

began work on the    

restoration of the     

Rossini Ranch, which 

was completed in 2003. 

Venge managed the 

winery until he acquired 

his Calistoga property in 

2008.  

 Venge also consults for 

several other wineries, 

including B Cellars, 

Macauley, Hunnicutt, 

Jax, Igneous, Bacio     

Divino, Calistoga Ranch 

(the resort), JR Wine, 

Tudal, Frazier and  

Trespass.  

 

The Venge family has farmed vitis 

viniferra varieties in Napa Valley 

for nearly a half-century. It is a 

journey that began when Knud 

Venge migrated from Denmark to 

the United States in the early 

1900‘s. Knud's son, Per Venge, 

found his passion in the wine and 

spirits industry and started Vencom 

Imports, focusing on the importation 

of Western European fine wines and 

spirits. It was Per's son, Nils Venge, 

who left the family business in the 

1960's with a vision to study viticul-

ture at UC Davis and establish the 

family namesake as an icon within the 

winegrowing    community. 
The family's viticultural roots flour-

ished in 1976 with the purchase of a 

17-acre vineyard in the Oakville Dis-

trict that was planted to Cabernet 

Sauvignon and Merlot. This fortunate 

development cast the family among 

the winemaking pioneers of Napa 

Valley. 

 

Nils' son, Kirk Venge, gravitated 

to winemaking at an early age. He 

proved to be as talented a wine-

maker as his father, making wines 

in his own style, with a vision to 

build his own legacy in the     

valley. In 2008, Kirk achieved his 
lifelong dream and acquired full 

ownership of Venge Vineyards 

from his family. Today, Kirk        

continues the Napa Valley     

heritage,  focusing on select vine-

yard sites that produce fruit  

worthy of bearing the Venge 

family name 

E M A I L :  J A M E S @ K I N G G R O U P E V E N T S . C O M  

 09 Venge Maldonado 

Chardonnay 

 

The wine begins with a golden hue 

and upon entry has a wonderful 

Chablis like appeal. Aromas of 

lemon cake, Asian pears and white 

stone fruit come through from the 

glass. The palate is backed up with 

freshness generous, bright fruit. 

The acidity is tamed with 20% 

malolactic and the harmony of this 

noble white is thread together by 

a sensation of candy vanillin. This 

is not a boorish Chardonnay but 

one with stylish expression.   

Winemaker & Proprietor, Kirk P. 

Venge $39 200 cases produced. 

08 Venge Family 

Reserve Cabernet 

 

"An absolute joy and triumph. Just 

superb, showcasing the best of 

Oakville. Perfect tannins, as pure 

as velvet and sweet, and perfect 

oak, too, with beautifully applied 

char and wood spice. That the oak 

is 100% new is in keeping with the 

wine‘s volumetrics. The wine‘s 

flavors are a profound, heady  

expression of blackberries,      

blueberries, cassis and dark, barely 

sweetened chocolate .  Just       

spectacular, a real achievement by 

any world c lass standard.        

Production was a scant 275 cases." 

—S.H $135 99 pts Wine   Enthusi-

ast 

08 Venge 

Muhlner Steps Syrah 

 

The 2008 Muhlner Steps Vineyard 

is a workhorse Syrah in a class of 

its own. This vineyard is classic in 

the way it shows off such exotic 

evening campfire notes. The nose 

is a wilderness of smells beginning 

with ripe black cherries and mov-

ing to crispy bacon, espresso 

bean, graphite, crushed herbs and 

toasty French oak. The palate is a 

savory expression of blackberry, 

dried currant, minerals and earth. 

A couple of years of cellaring will 

certainly benefit this wine, as at 

release it is showing very young 

with a good support of structure 

and tannin. $45 195 cases       

produced. 
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Hire King Group 

 To organize your 

wine collection 

 Wine Education 

Start Your Own Wine Tasting Club—6 easy steps 
Step 1—The Guest List 

Determine who you want to 

invite. A good suggestion is 

to send an e-mail, evite or 

invitation two weeks in   

advance that outlines the 

theme of the party. I suggest 

8 to 10 people (2.5 to 3 oz 

pours/per person). 

Step 4—Atmosphere 

Set the atmosphere and   

decorate! Add candles, vintage 

bottles and table linens. Keep 

the feeling light & casual, with 

lots of comfort. Atmosphere is 

key to the enjoyment of wine, 

so make sure and have the 

right mood. Candles should be 

unscented so they won't   

interfere when smelling the 

wine. 
 

Step 2—Buying Wine 

Let me help with your theme and 

wine purchase based on your 

objectives. Perhaps you want to 

sample smart buys/premier club 

recommendations, different  

varietals or wines from a specific 

region. One of the key things to 

remember is to be adventure-

some yet practical. 

Step 3—Setting Up 

Wine tasting parties can be casual or 

formal.  Basic supplies include:  

- Plain bread or crackers: Something 

light that will help "clean the palate" 

- Wine glasses 

- Dump bucket: For discarding wine  

- Tasting cards & pens/pencils: For 

describing and recording each wine  

- Paper bags: To cover the labels for 

blind tastings  
 

Step 5—The Tasting 

It's what you've been waiting for! 

People taste wines in all different 

ways, but typically you want to 

work from sweet to dry with white 

wines and progress from light to 

full-bodied with red wines. Note 

unique color, smells, and flavors - 

but above all, have fun.  Although 

this is not a professional wine   

tasting, it's education and fun, so 

enjoy. 
 

Step 6—Place Order 

You may want to tabulate a         

consensus/score sheet on the      

favorites of the group and place an 

order with me. If you order a      

minimum of 5 1/2 cases, I will send 

you a half case for your next tasting 

for free. Send an email to your guests 

after the party that includes a list of 

the wines served and where they 

were purchased so guests can buy 
bottles of their own. 

Hire King Group 

 Customized 

Wine Tastings/

Dinners 

 Napa Wine 

Tours 

The Juice for Napa County—April 30th Events 
Second Annual Hall Cabernet Cook-off—

Professional chef teams and amateur home 

cooks will serve up dishes paired perfectly with 

HALL Cabernet Sauvignon and compete to win 

money for their favorite Napa Valley non-

profits. Taste each dish, vote for your favorites 

and enjoy incredible wines! Food, wine, music 

and more all included. April 30 (Sat) from 

11:00 AM - 3:00 PM 401 St. Helena Highway 

South St. Helena, CA 94574 707-967-2626  
 

Mount Veeder Winery " Spring is Here" 

Release Party—Celebrate spectacular pre-

release ―Wines with Altitude‖ and the debut of 

our newest wine from the mountain—the 

Mount Veeder Winery Elevation 1550       

Cabernet Sauvignon--paired with the amazing 

culinary creations of our new Chef Cory 

Strike. Join them as they welcome this beautiful 

new wine and usher it (and other beauties) 

from their cellar to yours with a one-day cellar

-building special. April 30 (Sat) from 12:30 

PM - 3:00 PM1178 Galleron Rd Saint Helena, 

CA 94574 
 

Vineyard to Vintner 2011 (V2V) —a   

celebration of the legendary Stags Leap      

District, will grant visitors unmatched access to 

all 18 member wineries. This three-day long 

affair will feature exclusive backstage passes to 
winery open-houses, four intimate vintner-

hosted dinners, and a Stags Leap District    

Cabernet seminar hosted by Saveur magazine‘s 

David Rosengarten. April 30 (Sat) from 

10:00 AM - 4:00 PM 415- 987-6559 

 

St. Clement Vineyards: Single Vineyard 

Cabernet Sauvignon Pre-release Party —

Taste all our winery-exclusive, small lot 2008 

Single Vineyard Cabernet Sauvignons in pre-

release for one very special day only! Join our 

award-winning winemaker, Danielle Cyrot, 

as we celebrate another spectacular vintage of 

incredible vineyard-designate cabernet sauvi-

gnons, all paired with specially-created gourmet 

bites. Listen to live Latin guitar music as you 

taste your way through an incredible lineup of 

very special wines on our gorgeous outdoor 

patio with vineyard views. Sample an         

abundance of savory treats including local wild 

mushroom shooters, Niman Ranch sliders with 

Humboldt Fog cheese, sour cherry duck Confit 

bites and an array of other treats crafted to 

complement our wines. Become a St. Clement 

Wine Club member during your visit and pay 

only half-price with up to three of your friends! 

Special wine and retail promotions will be of-

fered. All day from 11am-4pm on        

Saturday, April 30th; Reservations strongly 

suggested: 707 265  
 

Contact me if you would like to receive 2 

for 1 Coupons Wine Tasting Coupons at: 
 

Beaulieau Vineyard 

Beringer 

Franciscan 



To Order Wine—Fax (707) 541-0784 or call 800-964-9463  
Tell them James Sent You. Feel Free to Mix and Match for a total of 12, 18, 24 or more bottles  

or let us select for you based on your wine club preference and budget 

james@kinggroupevents.com 

http://twitter.com/UrWineGuy 

Wine (Yr Label Varietal) Bottle Price Quantity Ext. Price 

Premier 6 Pack $307.00   

Billing       __ Sign Me Up For________________ Wine Club 

Name_______________________________________________ 

 

Address_____________________________________________ 

 

City, State, Zip_______________________________________ 

 

Phone______________________________________________ 

 

Email Address________________________________________ 

Shipping                                       __ Same as Billing Address 

Name_______________________________________________ 

 

Address_____________________________________________ 

 

City, State, Zip_______________________________________ 

 

Phone______________________________________________ 

 

Email Address________________________________________ 

Payment 

_______Visa   _______MC           Security Code_____________ 

 

Card #__________________________________ Exp__________ 

 

 

Signature____________________________________________ 

Smart Buy 6 Pack 

Sauvignon Blanc 6 Pack 

Marilyn Merlot Vertical 

2008 Norma Jeane Merlot 

07  Velvet Collection (1.5L) 

$126.50 

$107.00 

$220.00 

$19.00 

$210.00 

 

 

 

 

 

 

 

 

 

 

Order Total 

Packing 

Freight 

Grand Total 

 

 

 

 

Venge 3 Pack $219.00   

   

 

This newsletter is brought to you by James King from King Group Events 

and Wine Direct Selections with the intention of educating consumers and         
recommending wines for your enjoyment. Feel free to join a wine club or    

order wines by calling or faxing in your order. 
  

Whether you are a serious collector with a cellar to expand, a connoisseur 
seeking to learn more about wine, an enthusiast with the need for everyday 

values, or someone frustrated with the lack of variety in traditional wine 
clubs, James King offers the right wine club, wine tour and related services 

for you. 
  
  

Contact us. Let us design a wine tasting, wine dinner or wine tour for you! 
We work within taste preference, event objectives and budget parameters 

to provide a unique experience for you. Feel free to share this with friends 
and associates. www.kinggroupevents.com 


