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BMV Har\/cst News

Mother nature continues to keep us guessing as the cold
weather in Mag and June changed the BM\/ harvest to
October rather then the usual

September. A small harvest is

expected as m;;jor]cruit thinning

has occurred to allow remaining

grapes to mature. Bro”

Mountain \/ineyards continues to

Pride ourselves 133 making 100%

of our wine cxclusivc]g from the

grapes grown at our Murphgs
\/incyard.

What's New?

Bro” Mountain Vineyarc‘s is P]easec! to announce the
release of our 2008 Petite Sirah and 2006 Merlot.
BMV has a small number of cases of 2007 Petite Sirah
and 2005 Merlot still available for sale at the Tasting
Room, cxclusive]3 to our wine club members on a first
come basis. [Don’t Forgct a 20% discount aPP]ies per

case, and 10% discount for 6-11 bottles, mixed or same.

Wine Club Rclcasc [ vent
BM\/ had another

successtul wine club event

at our Tasting Koom on

; igeptcmber 2, where our
x

wine club members had the

oPPortunitg to taste our

delicious wines and enjog
the beautiful evening. Jcnni]ccr Wren of Wren (Creative
Food once again served a delicious meal to the record

attendance crowd.
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2010 Rousanne Available

The 2010 Roussanne is available for Purchase at our Tasting
Room. Jtis difficult to estimate the size of our uPcoming harvest,
but stay tuned for the release of the 201 1 Koussanne,
scheduled in APril 201 2.

BMV Olive Ol
QOur olives will be harvested in November. Our olive oil
continues to be in Popular demand and is still available at the

Tasting Room. Qur special discount continues for every two

bottles Purchased, you receive one free bottle.

Tasting Room Hours

Our Tasting Roomis open most Fridays and every Saturd39

and Sundag from i :00pm—35:00pm. Private wine tastings are

available cluring the week by appointment only, with reasonable

advance notice.

Some of our wine club members

have never seen our unique

vinegarcls. ]pgou are in the area,

Please email us at

bro”mountainvingarcls@ﬂahoo‘com or call the Tasting Koom at
209-728-9750 to make an aPPointment.

The BMV Crew

Michelle Bauer continues to manage our Tasting Room and
Roger & Ginger LaJeunesse manage the Tasting Koom in
Micl’ze“e’s absence. Mark Skemcie]cl continues to manage our
vinegarc{s. QOur wine is made at (Chatom under a custom crush

arrangement bg our winemaker, Marl( Kunz.

T hank you for suPPor’cing our wine club!

Cheers! Bett9 & Bill Broll




