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Spring is in 
       the air...

2006 Special Selection Pinot Gris

Fragrant and mildly floral with complex aromas 
of citrus and honeysuckle.  Medium-bodied with 
roundness, richness and excellent balance.  Crisp, 
dry and very refreshing.

Total production: 300 cases
Appellation: California
Composition: 100% Pinot Gris
Alcohol: 13.9%
Residual Sugar: 0.02%
Released: Spring 2008
Retail Price: $18/bottle; Legacy Club Price $13.50

2005 Winemaker’s Reserve Cabernet Franc

A  fruity, herbal wine displaying hints of bell 
pepper, cedar and smoky raspberry flavors.  Spicy 
aromatics and an abundance of violet and light 
tannins prevail.

Total production: 607 cases
Appellation: San Luis Obispo
Composition: 80% Cabernet Franc, 
15% Cabernet Sauvignon, 5% Merlot
Alcohol: 13.8%
Residual Sugar: 0.22%
Released: Spring 2008
Retail Price: $38/bottle; Legacy Club Price $28.50

Come visit Callaway Vineyard & Winery this 
season and you will experience the annual 
Spring miracle...bud break.  

With spring in the air, the sun has begun to 
awaken the vineyards from winter’s slumber.  
While weather conditions can still be quite 
chilly, the dormant grape vines are 
starting to leaf out.  Grape vines have an 
annual growth cycle that corresponds to the 
seasons.  The first sign that spring has arrived 
is bud break, the emergence of the shoots that 
will grow to bear grapes.  It is a special time 
of year, announcing that winter has ended 
and that breezy days, cottony clouds and 
green vineyards are just around the corner.

The winery is also “springing” to life!  
Renovations have been completed on the 
restaurant and we are anxious for its grand 
opening this spring!  We have a wonderful 
year of special events planned, as well as some 
new release wines we will be introducing this 
year! 

We have a lot in store for the future.  We look 
forward to seeing you soon at Callaway 
Vineyard & Winery!

“Where the sun shines through the mist.”

new releases...



april wine club shipments

2006 Special Selection Viognier

This medium-bodied Viognier has intense dried apricot flavors 
with hints of pineapple.  Its complex flavors mingle nicely with the 
wonderfully light, clean and fruity aromas of citrus and spice.  The 
mouthfeel is luscious and silky.

Total Production: 331 cases
Appellation: California
Composition: 100% Viognier
Alcohol: 13.9%
Residual Sugar: 0.3%
Retail Price: $20/bottle; Legacy Club Price $15

2004 Winemaker’s Reserve Cabernet Sauvignon

Aromas of ripe black cherries, cocoa, a hint of raspberry and toasty 
vanilla oak.  Flavors of black cherry with hints of licorice, chocolate 
and mint.  

Total Production: 698 cases
Appellation: Napa
Composition: 99.9% Cabernet Sauvignon, .1% Merlot 
Alcohol: 14.3%
Residual Sugar: 0.01%
Retail Price: $42/bottle; Legacy Club Price $31.50

2004 Special Selection Merlot

Deep garnet color, loaded with ripe flavors of plum, berry and 
cherry.  Soft aromas of green olive and spice create a wine with 
supple tannins.

Total Production: 352 cases
Appellation: Temecula
Composition: 100% Merlot
Alcohol: 14.4%
Residual Sugar: 0.2% 
Retail Price: $28/bottle; Legacy Club Price $21

2004 Winemaker’s Reserve Chardonnay

Distinctive aromas of green apple and citrus blossoms.  Creamy, 
buttery undertones and complementing flavors of honey, 
butterscotch and caramel.

Total Production: 683 cases
Appellation: Temecula
Composition: 100% Chardonnay
Alcohol: 13.5%
Residual Sugar: 0.05% 
Retail Price: $28/bottle; Legacy Club Price $21

Legacy Assorted Wine Package includes:
2006 Special Selection Viognier (Exclusive Wine Club Release)
2004 Winemaker’s Reserve Cabernet Sauvignon

Regular retail price is $62.  Legacy Club price is $43.40, 
which offers you a 30% savings of $18.60!

Legacy Red Wine Package includes:
2004 Winemaker’s Reserve Cabernet Sauvignon
2004 Special Selection Merlot

Regular retail price is $70.  Legacy Club price is $49, 
which offers you a 30% savings of $21!

Legacy White Wine Package includes:
2004 Winemaker’s Reserve Chardonnay
2006 Special Selection Viognier (Exclusive Wine Club Release)

Regular retail price is $48.  Legacy Club price is $33.60, 
which offers you a 30% savings of $14.40!

Note: Exclusive club package price does not include 
applicable tax, shipping & handling.

wine notes...



Saturday, July 12 - 6:00 - 9:00pm

Delve into the mysterious world of life in the deep 
blue with this shimmering, visual evening!   This 
will be the Legacy Club social event of the 
summer ... a delightful menu created by Executive 
Chef, Mike Henry, wine tasting, music and 
dancing. 

Exclusive Legacy Club Member Price - 
$50, plus service charge & tax

Confit Tuna, Grilled Eggplant, Pepper, 
Sweet Onion and Garbanzo Bean Antipasto

Garden Greens w/ Creamy Basil Dressing

Potato, Bay Shrimp and Watercress Salad

Chilled Watermelon and Pineapple

Cookies and Brownies

Grilled Corn on the Cob w/ Queso Fresco, 
Crema and Chile

Crispy Fried Fish w/ Remoulade Sauce

Mustard BBQ Chicken

Roasted Market Vegetables

Peach Cobbler

Carved to Order

Smoked Pork Shoulder w/ Chile and Garlic Mojo  

Lemongrass and Ginger Rubbed Wild Salmon

legacy club
summer party...

menu features...

recipes...

Wild Mushroom Pate w/ Grilled Baguette
Pair with Callaway 2004 Winemaker’s Reserve Cabernet Sauvignon

4 oz Button Mushrooms
4 oz Shiitake Mushrooms
4 oz Crimini Mushrooms,
1 oz Dried Porcini Mushrooms
4 oz butter
4 oz olive oil
3 ea shallots sliced

1)  Take the dried Porcini mushrooms and place them in a small bowl.  Cover 
with hot water.  Let the mushrooms steep until they are soft.  Remove and 
set aside.  Reserve the liquid, which you will use later.
2)  Remove the stems from the Crimini and Shiitake mushrooms and 
discard. Slice the caps along with the Button mushrooms.  Prepare the 
shallots, garlic and herbs.
3)  Heat a heavy bottomed sauté pan.  Add the olive oil, shallots and garlic.  
Cook briefly, 2-3 minutes, until caramelized, stirring often.  Add the 
mushrooms and butter and continue to sauté.  Season with salt and pepper to 
taste.  Cook for roughly 8-10 minutes. 
4)  Deglaze the mushrooms with the brandy and the reserved Porcini 
mushroom liquid.  Continue cooking until there is no liquid in the pan. 
Remove from the heat and add the herbs. 
5)  Transfer the mushrooms to a food processor.  Add the cream cheese and 
puree until smooth.  Taste and adjust the seasoning if necessary.  
6)  Slice the baguette as you like.  Brush with olive oil or butter.  Then, grill 
briefly until crisp. Smear the pate onto the warm toast, pour a glass of 
Callaway Cab and enjoy!

Serves 10-15 people as an appetizer course.

Brie Wrapped in Filo Pastry with Honey, Orange & Almonds 
Pairs with: Callaway 2004 Winemaker’s Reserve Chardonnay & 
Callaway 2005 Special Selection Viognier

1 kilo wheel of Brie
12 sheets of Filo pastry
6 oz melted butter
½ cup honey

1)  Peel and cut oranges into segments.  Place into a bowl and mix with the 
honey, lavender and pepper.
2)  Separate Filo pastry into two piles of six sheets each.  Lightly brush top 
sheet with melted butter.  Re-stack the pastry into one pile.  Place the brie in 
the center of the pastry and top brie with orange mixture.  Close pastry and 
gently bunch together to seal. 
3)  Paint the outer pastry with more butter.  Bake on a non-stick cookie sheet 
or pan in a 400 degree oven until golden brown.  Transfer to a serving plate.
4)  Serve right out of the oven with baguette or crackers and ripe fresh fruit. 

Serves 15-20 people as an appetizer course.

2 cloves of smashed garlic
¼ cup chopped parsley
1 sprig of rosemary leaves only
6 sprigs of thyme, leaves only
8 oz cream cheese
4 oz Brandy
Kosher salt and fresh ground pepper
Baguette

1 cup toasted slivered almonds
2 oranges cut into segments, no seeds
fresh ground pepper
1 tsp fresh lavender
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daily tours & wine tasting
Complimentary tours: Weekdays at 11am, 1pm & 3pm. 
Weekend and holiday tours: hourly from 11am - 4pm.  
Tastings: 10am - 5pm, daily.  
Tasting fee: $10. Prices include six tastes and a souvenir wine glass.
Closed: Easter, Thanksgiving, Christmas & New Year’s Day.

current vintages
Winemaker’s Reserve
2004 Winemaker’s Reserve Chardonnay - $28  - (Legacy Club price - $21)
2005 Winemaker’s Reserve Roussanne - $28  - (Legacy Club price - $21)
2005 Winemaker’s Reserve Opera d’Arte - $28 - (Legacy Club price - $21)
2004 Winemaker’s Reserve Dolcetto - $38 - (Legacy Club price - $28.50)
2003 Winemaker’s Reserve Sangiovese - $38 - (Legacy Club price - $28.50)
2004 Winemaker’s Reserve Cabernet Franc - $38 - (Legacy Club price - $28.50)
2004 Winemaker’s Reserve Cabernet Sauvignon - $42 - (Legacy Club price - $31.50)
2004 Winemaker’s Reserve Meritage - $45 - (Legacy Club price - $33.75)
NV Winemaker’s Reserve Sweet Nancy - $40 - (Legacy Club price - $30)
NV Winemaker’s Reserve AKA Port - $55  - (Legacy Club price - $41.25)
Special Selection
2005 Bela Rosé Sparkling Wine - $20 - (Legacy Club price - $15)
2005 Special Selection Chardonnay - $18 - (Legacy Club price - $13.50)
2005 Special Selection White Meritage - $18 - (Legacy Club price - $13.50)
2006 Special Selection Pinot Gris - $18 - (Legacy Club price - $13.50)
2005 Special Selection Sauvignon Blanc - $18 - (Legacy Club price - $13.50)
2005 Special Selection Viognier - $20 - (Legacy Club price - $15)
2004 Special Selection Merlot - $28 - (Legacy Club price - $21)
2004 Special Selection Syrah - $28 - (Legacy Club price - $21)
2005 Special Selection Zinfandel - $28 - (Legacy Club price - $21)
2004 Special Selection Cabernet Sauvignon - $28 - (Legacy Club price - $21)
2003 Special Selection Cabernet Merlot - $28 - (Legacy Club price - $21)
2006 Special Selection Muscat Canelli - $18 - (Legacy Club price - $13.50)
2006 Special Selection Nebbiolo Bello - $18 - (Legacy Club price - $13.50)
2005 Special Selection Rosé of Cabernet - $18 - (Legacy Club Price - $13.50) 

wine of the month Callaway Vineyard & Winery wines are sold only at the 
winery and online at callawaywinery.com. Visit us today!

“Where the sun shines through the mist.”

2005 Special Selection Viognier
Delicate apricot, peach and spice flavors, 
and a hint of apple butter on the palate.  
Best consumed young.

Total Production: 972 cases
Appellation: Central Coast
Composition: 98% Viognier, 
2% Muscat Canelli
Alcohol: 13.5%
Residual Sugar: 0.05%
Retail Price: $20/bottle

April Non-Member Special*
15% off bottle purchases
30% off case purchases

April Legacy Club Special*
30% off bottle purchases
40% off case purchases

*Discount not valid with any other offers.  
Valid only during the month of April, 
while supplies last.


