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NAPA VALLEY

2009 ‘RiGHT BANK’
PROPRIETARY RED WINE

NAPA VALLEY

RELEASE DATE:
MARCH 15T, 2014

PRrRoODUCTION:
T50ml .t 1,500 CASES
I5MAG « o oveeee e 50 CASES

750ml .. $75.00
I5MAG oot e et ee e $175.00
TASTING NOTES —

Nose: Red cherry, plum & blackberry fruit. Notes
of vanilla and forest floor, with floral tones & hints
of cocoa, spice and wet earth after a rainstorm!

Palate: Crushed red cherries, with pomegranate
and plum overtones. Very focused with excellent
structure & acidity. Good grip and weight with soft,
but present tannins. Complex with layers of rich
fruit, hints of earth & minerality laced throughout.

Finish: Elegant with great acid and soft, dusty
tannins. Hints of cocoa power & dark chocolate.
Compleyx, yet supple mouth-feel, with a medium
to long finish. A Great Food Wine!

Pairing: Roast Pork and Grilled Veal Chops...
Grilled New York Strip... or a delicious Gourmet
Wagyu Burger!
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NAPA VALLEY H CALIFORNIA

Hlfl'0m the Napa Valley — I am very excited to be releasing the new
vintage of my PALAZZO 2009 ‘Right Bank’ Proprietary Red Wine! For those of
you who don’t know... it all started with this wine! Before there was a PALAZZO
Cabernet Franc ~ made for the French Laundry, or a PALAZZO Cuvée Blanc—White
Wine ~made from crazy 55 year old Semillon vines... there was the first vintage of
my PALAZZO 2003 ‘Right Bank’ Proprietary Red Wine! It was this wine that caught
the attention of Top Sommeliers & Chefs across the country!

PALAZZO ‘Right Bank’ Proprietary Red Wine was the wine I first wanted to make.
A wine with exceptional character and beauty! Floral & intriguing on the nose...
complex & rich with delicious layers of fruit on the palate... and balanced through-

out with good acid, minerality & structure. In essence... A Great Food Wine!

It is with immense pride and excitement I release the new vintage of my PALAZZO
2009 ‘Right Bank’ Proprietary Red Wine! As always, Merlot makes up the lion’s
share of the blend... giving the wine its sheer power & strength, silky texture, and
beautiful layers of rich cherry & blackberry fruit. The Cabernet Franc adds bright-
ness, acidity and ‘floral notes’ to the wine. While the Cabernet Sauvignon adds
structure & character with hints of smoke, earth & cocoa/espresso bean to the finish.

Our goal at PALAZZO WINE is, and always will be, to produce beautiful wines of
outstanding quality, with distinction and class! Wines that are both powerful and
elegant... that pair well with a broad range of foods... and are reminiscent of the
style and quality of wines produced in the small, family-owned Chateau’s dotting
the rolling hillsides of the ‘Right Bank’ region of Bordeaux, France! It’s from there
my inspiration & passion for producing PALAZZO WINE continues to come!

Avotre santé! . . . Scott Palazzo

SOMMELIERS & ToP CHEFS ALL AGREE!

Napa Valley — French Laundry * Bouchon ¢ Press * Redd + Meadowood * Farmstead
Auberge du Soleil - Mustards Grill - Reddwood + La Toque * San Francisco — Quince
Michael Mina + Gary Danko + Fleur de lys « Boulevard « Spruce * RN74 « Ame * Saison
Commonuwealth « La Folie * New Yorlk — Per Se « Daniel  Gramercy Tavern « Le Cirque
Eleven Madison Park » Aureole » DBGB + Petrossian » BLT Steak « Spark's Steak House
Del Frisco’s Steak « Craft Steak - Tribeca Grill - DB Bistro Moderne » Bouley - Gotham
Washington DC - Capital Grille of DC+ BLT Steak + Poste-Hotel Monaco  Balducci’s
Proof'* Michael Mina-Four Season’s Hotel « Charlie Palmer Steak * Hook Restaurant
Bistro Bis+ Los Angeles — The Little Door * Lazy Ox * Boa * Ago * Bastide * Providence
Spago » Mastro’s Steakhouse * Craft Steak * Saddle Peak Lodge « Culina * Las Vegas—
Delmonico Steakhouse * Spago + Cut * Valintino’s - Michael Mina + Bouchon + Sensi
Table 10 - Emeril’s < Mastro’s Steakhouse « Carnevino Steakhouse « Prime Steakhouse
9 Steak House « Canaletto’s « Miami— Michael’s Genuine » Ortanique * Fontainbleau
Michy’s  Prime One Twelve - Gotham - Setai * BLT Steak « Nobu - Mandrian Oriental
Meat Market - Capital Grill « Azul - New Orleans — Herbsaint - Commander’s Palace
Cochon + Annuciation » Delmonico Steakhouse « Tommy’s Cuisine « Tomas Bistro
NOLA -« Dallas — Nick & Sam’s « III Forks « 560-Wolfgang Puck - Bailey’s Prime Plus
Mansion on Turtle Creek * Del Frisco’s Steakhouse * Oceanaire + Houston — Ibiza
Mark’s American Cuisine « Kirby's Steakhouse « Kuu « Carlton Woods Country Club
* Del Frisco’s » Brennan’s « Rainbow Lodge * Brenner’s Steakhouse
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www.palazzowine.com



