- Gorman Winery-
Woodinville - Wa

Wine people,
In the immortal words of Ronnie James Dio*   “Oh no…..Here it comes again” 
Come celebrate the beginning of the 2007 Harvest season with the release of our three signature red wines and our first white wine.  This is truly a special occasion.  The date is September 15th and 16th , from 12-4PM. I am only opened about four days a year and this release weekend is by far my most important.

Let me preface the next few paragraphs by saying the 2005 Vintage was ridiculously wonderful.   The weather, timing and fruit were absolutely perfect.  It was so great; I hardly remember the hard work that went into these wines.  In 2005, all my reds sport the Red Mountain Appellation.  The bad news is I made only 600 cases total of the 2005 vintage.  That said, here is what will be released.

Gorman Winery is very proud to release the 2005 Pixie Syrah.  100% Red Mountain love.  The Pixie is a true expression of Red Mountain Syrah.  Unlike my other signature reds, I hold back on the new French oak and allow the fruit to take the driver’s seat.  Expressive and generous, this mischievous wine is showing great.  The 2004 Pixie was one of mine and the press’ favorite wine scoring a 91 from the Wine Enthusiast and 92+ in the most recent Robert Parker’s Wine Advocate.  Only 100 cases made.
The Bully is back and better than ever. The 2005 Bully Cabernet Sauvignon is a very special wine for many reasons.  In October of 2005, not only was I privileged enough to get 5 tons of some of Washington’s finest Red Mountain Cabernet Sauvignon, but 3 of those tons were historical.  Old Vine Red Mountain Cabernet from  the first vines on Red Mountain, planted in 1975 by John and Scott Williams (Kiona Vineyards) and Jim Holmes (Ciel du Cheval), at that time partners in Kiona Vineyards.  I treated these grapes with all the respect they were due.  It is a delicious wine with incredible depth and elegance.  The 2004 Bully was also a very popular wine with the press, 92 and 91+ with the Wine Enthusiast and Robert Parker’s Wine Advocate.  290 cases made.
Here is an early review from Paul Gregutt, Seattle Times/Wine Enthusiast, www.paulgregutt.com : 

“This is a thick, dense, smoky, chalky, tarry wine with amazing depth and structure. It’s big and chewy, and yet still shows excellent definition and even a bit of finesse. Though the tannins are still somewhat raw and chewy, overall this is loaded with such youthful power and flavor that you can forgive a little rough foreplay.”

Get ready, ‘cause here I come…..The 2005 Evil Twin is to be released.  I don’t know how it happened, but it has.  The Evil Twin has taken on a life of its own.  I believe this to be the most interesting wine I have made to date.  The Twin is delicious.  The Syrah portion of this wine was harvested on November 2, the last red batch off of the mountain.  It was nursed through primary fermentation, finished its malolactic fermentation in new French oak barrels and transferred into another round of new French oak barrels.  150% New Oak. This wicked Syrah was blended with my two best barrels of old-vine Red Mountain Cabernet Sauvignon, and the Evil Twin 05’ was born. The 2004 was my most highly publicized wine, receiving a 94 rating from the Wine Enthusiast and was chosen as #15 of Washington’s Top 100 Wines by the Seattle Times. 195 cases made.
The Big Sissy Chardonnay 2006!  The Sissy is the newest character on the Gorman Winery show.  100% Conner Lee Vineyard, wild yeast fermented, full malolactic fermentation, 100% new French oak and lees stirred.  No expense was spared in the making of this two barrel lot. The Sissy is a hedonistic-styled Chardonnay.

 40 cases made.
Here is an early review from Paul Gregutt, Seattle Times/Wine Enthusiast, www.paulgregutt.com: 

“This is the first white wine from Gorman. The wild yeast fermentation in 100% new French oak really piles on the rich, butterscotch flavors, along with toast, spice, nutmeg and caramel. But there’s fruit to match, powerful and thick, with impressive length and weight. This belongs in the same exalted category as some of the Kongsgaard Chards. In fact, I tasted a Kongsgaard Chard (ooh, a poem!) right after this and quite honestly I liked this one better, for less than half the price. Only 40 cases produced.”    
So there you go.  We will taste all four of these wines on Saturday and Sunday, September 15th and 16th for our open house at the winery, while supplies last.  This is our only scheduled opening for the rest of 2007.  I will not be opened during harvest and plan on being sold out of these wines immediately.  Order forms have been included for those who would like to purchase before the release.  Please return the forms by fax to 425- 483-2925. Email to Chris@Gormanwinery.com or US mail.  Orders will be honored in the order they are received.
Thank you very much for your support of Gorman Winery,
Chris Gorman 
Owner/ Winemaker, Gorman Winery
*The Mob Rules, Black Sabbath 1980

	CURRENT RELEASES                  Available September 15&16th  2007
	QUANTITY
	PER BOTTLE
	COST
	Request for    additional wine.  *

	2006 “The Big Sissy” Chardonnay,  Columbia Valley         6-bottle limit
	      
	$35.00
	$        
	     

	2005  “The Pixie” Syrah, Red Mountain                             12-bottle limit
	     
	$35.00
	$        
	     

	2005  “The Bully” Cabernet Sauvignon, Red Mountain     12-bottle limit
	     
	$40.00
	$        
	     

	2005  “The Evil Twin” Red Mountain Reserve                   12-bottle limit
	     
	$55.00
	$        
	     

	SHIPPING FEES
	
	
	$        
	

	Subtotal
	
	
	$        
	

	8.9% tax Washington State only
	
	
	$        
	

	
	TOTAL
	$        
	


	QUANTITIES
	 CA, OR, WA
	AL, AZ, CO, CT, GA, ID, IA, LA, MO, MI, MN, NE, NV, NH, NY, NC, ND, NM, OH, TX, VA, DC, WI, WV, WY
	AL, AZ, CA, CO, CT, GA, ID, IA, LA, MO, MI, MN, NE, NV, NH, NY, NC, ND, NM, OR, OH, TX, VA, DC, WA WI, WV, WY

	Shipping  Method 


	Fed-Ex ground
	Fed-Ex ground
	 Fed-Ex 2nd Day Air

	 3 bottles
	 $25
	 $35
	$60

	 6 bottles
	 $30
	 $45
	$90

	 12 bottles
	 $40
	 $60
	$110


 FORMCHECKBOX 
 I will pick up my order at the winery when at the September 15th & 16th open house.

 FORMCHECKBOX 
 I would like my order shipped to me at an additional charges (see above). All wine will shipped after November 1st, weather dependent.

BILLING ADDRESS



          SHIPPING ADDRESS   FORMCHECKBOX 
 Same as Billing Address
_________________________________________________
           _________________________________________________
Name





           Name







_________________________________________________
           _________________________________________________
Address





           Address

___________________________       _______       _________
           ___________________________      _______      _________
City


       State
         Zip

           City


                 State              Zip

____________________
______________________
           ____________________              ______________________
Phone


email


           Phone

          email

METHOD OF PAYMENT

 FORMCHECKBOX 
 Cash









$___________
 FORMCHECKBOX 
 Check ( Made out to Gorman Winery )






$___________
 FORMCHECKBOX 
 Credit Card   –    FORMCHECKBOX 
Visa    –    FORMCHECKBOX 
 MasterCard   (check one)




$___________
Card # ___________________________________________  Expiration date _____________  V-code_______
Signature___________________________________________

Cash & Check orders should be mailed to: Gorman Winery – 19501 144th Ave NE suite C-500  – Woodinville, WA. 98072

Credit Card Orders may be faxed to: 425-483-2925
All request for additional wine will honored, if available, in the order the request is received.  We will also consider past purchase when setting allocations. The new total will be processed & you will be emailed the new amount.  
Gorman Winery
19501 144th Ave Ne, C500, Woodinville, WA 98072
Chris@GormanWinery.com 
Fax. 425-483-2925                   Phone. 206-351-0719

