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Dear Grand Crew Enthusiasts, 

As we inch closer to our tasting room re-launch we’ve come to 
realize that the real star this Spring has been the Woodland 
Tasting. We have been so fortunate to spend time with many of 
you overlooking the oak and madrone woodlands listening to 
woodpeckers and the sound of rain upon our canvas cottages. It’s 
been such a unique opportunity to sit down with our members and 
enjoy a sip of the wines that we all hold so dear. We do hope you 
will stop by for one last “glamp” and enjoy one last “s’more” with us 
so we can share a sneak peak of the new floor to ceiling windows, 
plush couches and elegant tasting tables before we open to the 
public mid-June. 

We would like to remind you that space is limited during 
construction but we are open by appointment daily, our woodland 
tasting experience is complimentary to you and a limited number 
of guests. Reservations may be made by contacting our team at 
707.473.2909 or concierge@garyfarrellwinery.com.

Cheers,
Brian Shapiro
Tasting Room Manager

 

Wine & Food 
Asparagus Frittata
Pair with 2014 Westside Farms Chardonnay

With spring in the air, it is the perfect time to gather your friends 
for brunch and enjoy this delicious Asparagus Frittata paired 
with our 2014 Westside Farms Chardonnay. Fresh seasonal 
Asparagus adds a juicy green bite that is only enhanced by this 
exquisite wine. Enjoy!

View and print this recipe at  
www.garyfarrellwinery.com/grand-crew/members

Credit: Bon Appétit

For complete wine and vineyard information, please visit 
www.garyfarrellwinery.com/our-wines.

2014 Westside Farms Chardonnay
Russian River Valley 
714 cases produced | Enjoy now through 2021

Just four miles up Westside Road from our winery, growers Ron and Pam 
Kaiser produce truly amazing Pinot Noir and Chardonnay on their 40-
acre Westside Farms vineyard that sits along the banks of the winding 
Russian River. The Chardonnay grown here is a particular favorite of 
ours. The vines were planted in 1989 to Chardonnay Clone 4, and we 
work closely with the Kaisers on viticultural decisions throughout the 
growing season. With deep, river-deposited sandy loam soils, the cool 
evenings prolong the ripening process, yielding consistently elegant, 
intense fruit.

Lush aromas of white peach, apricot, and freshly baked pear tart fill the 
glass. Floral notes of honeysuckle and jasmine work in harmony with 
elements of light toast, spice, and vanilla crème. Full and broad upon 
entry, the palate is balanced with an array of underlying lime zest and 
citrus oil. The complex variety of flavors come together with ease and 
deliver a Chardonnay with remarkable texture and a long lasting finish.

2014 Hallberg Vineyard Dijon Clones Pinot Noir
Russian River Valley
937 cases produced | Enjoy now through 2023

Named for its previous owners, the 100-acre Hallberg Vineyard is today 
owned and managed by wine industry veterans including vineyard 
manager Kirk Lokka. Nestled in the Green Valley sub-appellation, the 
site enjoys refreshing daytime breezes and cool nighttime temperatures. 
The strong marine influence means less severe daily temperature shifts 
so the vines never completely shut down, producing fruit with deep, 
dark color, great structure, silky tannins, darker fruit flavors and earthy 
characteristics. The Dijon clones selected for this blend come from 
three different blocks flanking the east and west sides of the Hallberg 
ranch. The 777 and 667 clones on the west side of the ranch contribute 
structure, spice and earthiness, while the 777 from the east side tends to 
offer dense, dark fruit flavors and lovely floral aromatics.

Savory elements take center stage in this complex offering of Dijon 
clones from the Hallberg ranch. Layers upon layers of dried mushrooms, 
tobacco leaf, forest floor, eucalyptus, and fresh dill abound. Exotic black 
teas, cola, and cedar are supported by waves of dark cherry, blackberry 
preserves and Marion berry pie. Rich and seductive upon entry, the 
intensity and perfect balance of flavors from the mid-palate to the finish 
leave an unforgettable impression upon the senses.


