EBERLE WINERY

COMPETITION

BEST OF SHOW

GOLD
BEST OF CLASS

2015 EBERLE VIOGNIER, MILL ROAD VINEYARD

%69 WINE

ENTHUSIAST

91 POINTS
2014 EBERLE ZINFANDEL

55% Steinbeck, 27% Wine-Bush & 18% Cocavin Vineyards
Made with grapes from the Steinbeck, Wine-Bush and
Cocavin vineyards, this Zin is packed full of baking spice, dark
strawberries, smoked beef, black pepper and gingerbread on
the rich, inviting nose. The palate shows a tad more restraint,
but offers juicy black plum, rounded cola, dried thyme,
peppercorn and pencil lead flavors.

San Francisco Chronicle
WINE COMPETITION

THE LARGEST COMPETITION OF AMERICAN WINES

DOUBLE GOLD

2015 EBERLE ESTATE CHARDONNAY

%9 WINE

ENTHUSIAST

91 POINTS

2014 EBERLE COTES-DU-ROBLES
This blend of 39% Mourvedre, 31% Grenache, 21% Syrah
and 9% Durif shows black-plum pastry notes on the nose
as well as crushed asphalt, dried rose petals and smoked pork.
A line of graphite minerality grabs the palate first, then comes
dark red and olallieberry fruit that are lifted by notes
of lilac, lavender and potpourri, followed by grippy tannins
that entertain the mouth for awhile. —M.K.

San Francisco Chronicle
WINE COMPETITION

THE LARGEST COMPETITION OF AMERICAN WINES

GOLD

2014 EBERLE VINEYARD SELECTION
CABERNET SAUVIGNON

%9 WINE

ENTHUSIAST

92 POINTS

2014 EBERLE SYRAH, STEINBECK VINEYARD
Tarry, gamy aromas provide an intriguing entry into this
bottling from pioneer Gary Eberle’s winery, founded in
1982. The nose also conveys charred blueberries, thyme,
rosemary and lavender. Leathery, rustic flavors show
on the palate, alongside hints of boysenberry, cracked
peppercorn and roasted venison.
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International Wine Competltlon

GOLD

2013 EBERLE ESTATE CABERNET SAUVIGNON

%9 WINE
ENTHUSIAST

90 POINTS

2015 EBERLE COTES-DU-ROBLES BLANC
This blend of 54% Grenache Blanc, 44°% Roussanne and 2%
Viognier makes for a very floral nose at first, then it unleashes
aromas of grapefruit peels, seared yellow pears and candied
apples. The palate is racy with joyous acidity and chiseled with
wet stone, showing crisp apple and nectarine flavors. - M.W.




