

















Block Five
Extension 100
reservations@leonessecellars.com

Wednesday through Sunday
Lunch 11:30 to 3:30

Friday

Dinner 5:30 to 9:30

Closed Mondays and Tuesdays

Wedding ¢ Events Coordinator
Extension 104
beckyj@leonessecellars.com

Retail Buyer ¢» Merchandiser
Extension 109
jessica@leonessecellars.com

Wine Club Coordinator
Extension 110
jasmine@leonessecellars.com

uring the winter months the
vineyards go dormant (that’s

when they go to sleep), lose their

eaves, 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
WO very 1mpm‘l;1m 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

Wine Club Department
Extension 101
erika@leonessecellars.com

Executive Chef
Extension 121
richard@leonessecellars.com

Restaurant Manager
Extension 119
nicole@]eonessecellars.com

Assistant Retail Buyer
¢ Merchandiser
Extension 122
britta@leonessece

lars.com

info@leonessecellars.com

Or call us at (951) 302-7601

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.

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
sheezing. Interestingly, white

wines typically have their protein

removed before bottling, but rec
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?







