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From Our Events Department

“We love the quiet, intimate 

feel of a back road winery 

such as Leonesse Cellars for our 

upcoming wedding.”  These were 

the sentiments of Darlene from 

Del Mar, California as she toured 

our newly landscaped lawn and 

garden areas created especially 

with weddings in mind. Weddings 

begin with a dream, and our 

garden walls, fountains, patios, 

and, of course, lush vineyards 

make a beautiful backdrop for 

the perfect wedding. With 

breathtaking views of the most 

beautiful vineyard and winery in 

Temecula as well as the friendliest 

staff in the Temecula Valley, 

Leonesse Cellars lives up to its 

namesake as the “Village of Dreams.” 

Whether it is a wedding, corporate 

event, or private luncheon, the 

Events Department is working 

hard to create the “Perfect Wine 

Experience” for you and your guests. ◊

From Our Winemaker, Tim Kramer

As winter rains are pounding 

down on the Temecula 

Valley, we are once again busy 

bottling and labeling, racking and 

topping, and, of course, tasting 

wine. Now is the time of year when 

we start the process of blending 

our red wines. This includes tasting 

and re-tasting each and every lot 

of wine several times, trying to put 

together the best components for 

each wine. With over 50 lots of 

wine to taste, and 15 red wines to 

make from these lots, this can be a 

rather daunting, albeit pleasurable, 

part of the job. 

I am very excited to start working 

with the 2006 vintage at the 

blending stage. I believe this is 

our best overall vintage to date, 

with excellent aromas, flavors and 

mouth-feel across the board.  

 

Look for some extremely exciting 

wines this coming year, including 

the Limited Selection “Five” 

blend and the re-introduction of 

our Syrah-Cabernet  

Sauvignon blend. 

Also, March brings with it the next 

Vineyard Selection Wine Club 

release, the 2005 Vista Del Monte 

Syrah. Coming on the heels of a 90 

point score awarded to the 2004 

vintage, this wine is every bit as 

spectacular! However, production 

was again extremely limited, so 

I would urge you to place your 

orders now!

Again, thank you for your 

continued support and I hope to 

see you all at the winery.  

Until then …

Tim Kramer,  Winemaker ◊
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2006 Chardonnay
Benefiting from a small amount of 

French oak barrel fermentation, 

the 2006 Chardonnay offers 

concentrated aromas and 

flavors of apple, citrus, and 

spice accentuated by a small 

percentage of secondary malolactic  

fermentation which further softens 

the wines natural acidity before a 

balanced and generous finish. 

Varietal Composition:  
100% Chardonnay 

Appellation: 
Temecula Valley

Harvest Date: 
August 30th – September 1st 

Average Brix at Harvest: 
23.6˚

Barrel Profile: 
20% for 11 months in French oak

Titratable Acidity/Ph: 
0.60/3.58

Alcohol: 
13.1% by volume

Cases Produced: 
1224

Released: 
November 2007

Suggested Retail Price: 
$20

2006 Muscat Canelli
Our 2006 Muscat Canelli was 

harvested on September 7th from 

two small vineyards located near 

Leonesse Cellars. This varietal’s 

distinctive aromas and flavors of 

apricot and peach are accented 

by a touch of sweet grapefruit; all 

preserved through a slow, cold 

fermentation in small stainless 

steel tanks.

Varietal Composition:  
100% Muscat Canelli

Appellation: 
Temecula Valley

Harvest Date: 
September 7th

Average Brix at Harvest: 
26.6˚

Residual Sugar: 
5.9% 

Titratable Acidity/Ph: 
0.69/3.00

Alcohol: 
12.5% by volume

Cases Produced: 
807

Released: 
January 2007

Suggested Retail Price: 
$18

2005 Meritage
Our 2005 Meritage is graceful 

and refined, with aromas of black 

currant, eucalyptus and tobacco 

complementing lush flavors of 

blackberry and spice. Aged for 

19 months in small French oak 

barrels, this blend of 69% Merlot,

20% Cabernet Sauvignon, 8% 

Cabernet Franc, and 3% Petit 

Verdot offers soft, supple tannins 

leading into a long velvety finish.   

 

Varietal Composition: 
69% Merlot, 20% Cabernet Sauvignon, 
8% Cabernet Franc, and 3%  
Petit Verdot

Appellation: 
Temecula Valley

Harvest Date: 
October 5th – October 19th

Average Brix at Harvest: 
25.1˚

Barrel Profile: 
19 months in 100% French Oak Barrels 
(32% New)

Average Maceration: 
24 days

Titratable Acidity/Ph: 
0.61/3.48

Alcohol: 
14.40% by volume 

Cases Produced: 
991

Released: 
December 2007

Suggested Retail Price: 
$36 ◊  

2008 February Wine Club Package
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headaches and other allergy-like 

symptoms, hence the proliferation 

of antihistamines on the market 

today.  Not to get overly technical 

here, but most people have 

adequate enzymes in their bodies 

to break down the histamines in 

wine.  Unfortunately, some people 

don’t, and to make matters worse 

alcohol has a tendency to prevent 

histamines from breaking down.   

So, there may be something to 

the histamine theory.  Of course 

wine typically contains about 

1/10th the histamine contained in 

cheese, fish and some vegetables.  

So, there are holes in this theory 

as well.

 

Finally, the latest research 

suggests that certain proteins 

are the real source of that 

pesky headache.  During the 

fermentation process, yeast 

converts sugar into alcohol.  

Yeast contains proteins that can 

trigger mild flu-like symptoms 

including headaches and 

sneezing.  Interestingly, white 

wines typically have their protein 

removed before bottling, but red 

wines do not.  Could this be  

the answer?   

 

The only real way to discover if 

you have an allergy to these or any 

other components in wine is to be 

tested by an allergist.  It’s a small 

price to pay to discover the source 

of your pain. And if you find the 

aching is something that can be

treated...well then have a glass 

of wine and celebrate! Might I 

suggest Leonesse Cellars  

2004 Syrah? 

Mike Schnell, Enologist ◊

Restaurant Reservations
Block Five
Extension 100
reservations@leonessecellars.com

Restaurant Hours
Wednesday through Sunday
Lunch 11:30 to 3:30
Friday
Dinner 5:30 to 9:30
Closed Mondays and Tuesdays

Becky Jagoda
Wedding & Events Coordinator
Extension 104
beckyj@leonessecellars.com

Jessica Steyn
Retail Buyer & Merchandiser
Extension 109
jessica@leonessecellars.com

Jasmine Gioia
Wine Club Coordinator
Extension 110
jasmine@leonessecellars.com

 

Erika Flores
Wine Club Department
Extension 101
erika@leonessecellars.com

Richard Jessup
Executive Chef
Extension 121
richard@leonessecellars.com

Nicole Blankenship
Restaurant Manager
Extension 119
nicole@leonessecellars.com

Britta Trelles
Assistant Retail Buyer  
& Merchandiser
Extension 122
britta@leonessecellars.com

General Questions
info@leonessecellars.com
Or call us at (951) 302-7601 

Your Friends at Leonesse

Contact Numbers

Winter Dormancy

During the winter months the 

vineyards go dormant (that’s 

when they go to sleep), lose their 

leaves, and wait for Spring. Until 

that happens we at Leonesse Cellars 

are busy with two important jobs - 

planting cover crops  

and pruning.  

 

Planting a cover crop is essential for 

two very important reasons. First, 

it helps protect the vineyard from 

winter rains. We have had several 

heavy storms this year and soil 

erosion can be a serious problem. 

Secondly, the cover crop is good 

for the health of the soil. Over the 

years we’ve experimented with 

different types of crops to plant, 

but always go back to our faithful 

one, barley.  As you drive by our 

vineyard and Tasting Room you 

will see it growing in between the 

rows. We plant every other row 

to barley so that we can put the 

vineyard prunings in one row and 

allow the barley to grow in the 

other undisturbed . If we continue 

to get more winter rains we will see 

a beautiful barley crop this spring. 

That will help maintain the health 

and productivity of our vineyards  

at Leonesse. 

 

Gary Winder ◊

(The Read Headache continued from page 4)
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The Leonesse Gift Shop

Bellagio Sipping Chocolate, $9.95

Winter nights in Temecula can be 

quite cold - want to cozy up by the 

fire?  At the Leonesse Cellars Gift 

Shop you can slip into decadence 

with Bellagio Sipping Chocolate 

to keep you and your guests warm, 

available in Original Chocolate, 

Cherry, Mint, and Caramel all in 

the venerated European style. 

Let the flavor of Heritage 

specialty foods add to your 

experience of entertaining family 

and friends. They have done all 

of the measuring, seasoning and 

stirring, making it simple to serve 

classic desserts, and heartwarming 

dishes with a little something 

extra.  Try the Spiced Chile 

Mayonnaise in your next sandwich 

or burger.  Serve them with main 

dishes as well to perk up everyday 

meals, such as baked chicken.   

We will have new wedding, spring 

and summer items soon so be sure 

to drop in and be inspired! ◊

   

Heritage Specialty Foods starting at $7.95


