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Vineyards Regardless of What Wine

Experts Say:

It's virtually impossible to ruin
a good meal if you select a

" Consumers often ask us to recom- wine that you enjoy.
mend a wine they should serve with a
specific food. Always follow your own
tastes and don't be afraid to experi-
ment. If you want to talk “rules” of
wine and food pairing, the oldest in the
book is red wine with red meat, white
wine with fish or fowl. However, rules
are meant to be broken.

Spill the Wine
Eric Burdon & the Animals - 1970
I was once out strolling one very hot
rest in a big field of tall grass
I lay there in the sun and felt it caressing my face
With this in mind, there are some gen-
eral guidelines you may find helpful

when selecting a wine to enhance
your meal.” (see below)

WINEHAVEN

As I fell asleep and dreamed,
I dreamed I was in a Hollywood movie and that
I was the star of the movie,
this really blew my mind

the fact that me, an overfed, long-haired, leaping
gnome should be the star of a
Hollywood movie, but there I was

Out of the middle, came a lady, she whispered
in my ear something crazy, she said

Spill the wine and take that girl
Spill the wine and take that pearl

I could feel hot flames of fire roaring at my back
As she disappeared, but soon she returned
In her hand was a bottle of wine,

in the other, aglass . . .

she poured some of the wine from the bottle into
the glass and raised it to her lips,

And just before she drank it, she said,

Please try our Dessert Wines

Take the wine and take that girl
Spill the wine and take that girl

summer’s day when I thought I'd lay myself down to

Wine is Meant for Food

“"May there never be
a time when wine
loses its magic for me.”

“Sometimes this feels vaguely
religious. | have such faith in
the mystical conversion of
simple grapes into something
that transcends its origins,
even as it transcends
fruit itself.

Alder Yarrow

Editor-in-Chief at

served slightly heated.

vinography.com

Wine and Food Pairing
Suggestions
Chateau Sinnet Wines

Appetizers: often our Champagne, Chardonnay

or Blush Zinfandel (try Syrah?)

Seafood: again our Champagnes,

Chardonnay or Rose’

Fish: our Chardonnay, Rose’ or even
our Syrah

White Meats: try our Cranberry Dessert Wine, or

Chardonnay, Blush Zinfandel, Syrah

Grilled Foods: our Red / White Wines to your palate

Red Meats: any of our Red Wines to your palate

Cheeses: any of our wines, Champagnes or

Dessert Wines fo your taste
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Desserts: our Chardonnayy, Blush Zinfandel,
Champagnes or Dessert Wines

to your taste

Have fun, compare and experiment with friends.

The only truly great wine, with food, is a wine you like.

A CERTAIN WINE WITH FooD, IS GOOD FOR THE GOOSE,
BUT NOT NECESSARILY GOOD FOR THE GANDER.

@ Gary: Personal Note @

We are happy to promote our Limited Re-
lease of our Rose’ Wine at a reduced price
($12.00); as well our Blush Zinfandel at $11.25
This offer is good for the next two months.

Also, we are now offering our:
2002 ESTATE RESERVE SPECIAL:

-2002 Cabernet Sauvignon Estate - Carmel Valley
-2002 Merlot Estate - Monterey
-2002 Zinfandel Dry Estate - Monterey

($50.00)

We not only welcome but also encourage
your comments. Please contact me directly
at gary@chateausinnet.com

My door is always open.

Do visit our website at chateausinnet.com

Peace Out,
gary Sinnet



Wine and Food Pairing
Suggestions
Chateau Sinnet Wines

Appetizers: often our Champagne, Chardonnay or Blush Zinfandel (try Syrah?)
Seafood: again our Champagnes, Chardonnay or Rose’

Fish: our Chardonnay, Rose’ or even our Syrah

White Meats: fry our Cranberry Dessert Wine, or Chardonnay, Blush Zinfandel
Grilled Foods: any of our Red Wines fo your palate

Red Meats: any of our Red Wines to your palate

Cheeses: any of our wines, Champagne or Dessert Wine to your taste

Desserts: naturally our Dessert Wines and Champagnes



