
Clautiere  •  clautiere.com

clautiere
2005 bdx  •  Harvest festival  •  What’s inside the box?  • R otary winemakers cook-off 

Fall 2010



C l a u t i e r e  V i n e y a r d

2005 BDX
We are very proud of our 2005 BDX (60% Cabernet Sauvignon, 22% Malbec, 17% Cabernet Franc 
and 1% Petite Verdot) that was entered into the 2010 World Wine Championships put on by The 
Beverage Tasting Institute. We scored a gold medal with 93 points. It also earned a gold medal in 
the San Francisco International Wine Competition.  Our award winning 2005 BDX has notes of 
freshly crushed blackberry and clove on the nose. A soft start with subtle coffee bean, black currant 
and bright cherry rhubarb with soft tannins on the finish. There is a limited supply left, so get it 
while it lasts. 

$28.80/bottle (wine club price)

Come Visit Our 
Tasting Room!

What’s Inside the Box
We hope that you enjoy your fall shipment from Club 
Clautiere! We have included a corkscrew as a special thank 
you. Included in this shipment are 3 new releases…2009 
Viognier, 2007 Mourvédre and 2007 Syrah. (Viognier in 
the mixed and Syrah for the Reds only). 

Receive 30% off all wine purchases until Nov 1st!!

Mixed / Black & White

2009 Viognier

2005 BDX

2005 Cabernet Sauvignon

2005 Mon Beau Rouge

2005 Mon Rouge

2007 Mourvedre

Pure Reds

2007 Mourvédre

2007 Syrah

2005 BDX

2005 Cabernet Sauvignon

2005 Mon Beau Rouge

2005 Mon Rouge

New Releases 

2009 “Estate” Viognier

Bouquet of clean pear, peach and almond. 
On the palette, tastes of tangerine and 
apricot upfront, with subtle fresh cut 
pineapple, almond and banana flavors that 
flow into a fresh ginger finish.

2007 “Estate” Syrah

Distinct aromas of dark cassis blend with 
bright acidity, dark plum, roasted coffee 
bean, currant, black cherry, cranberry and 
hints of clove. Another classic Syrah from 
Clautiere. 

2007 “Estate” Mourvédre

A great follow up to our 2005 Mourvédre 
that was awarded “Best Varietal” at the 
San Francisco International Wine Compe-
tition, the 2007 has a medley of sophisti-
cated cranberry, boysenberry, dates and 
fig bouquet. Taste flavors of subtle stewed 
plum, leather, blueberry, hints of cedar with 
soft tannins and spice.

for fall 2010



c l a u t i e r e . c o m

2010 Rotary Winemakers Cook-off
Over the past ten years the Winemakers’ Cook-off 
has raised money for local youth scholarships. As 
in years’ past, the exceptional winemakers of the 
Paso Robles region have very generously donated 
their time, wine, food, staff and culinary expertise 
to make this event truly memorable. Part of the 
fun and excitement has Cook-off wineries vying 
for the ‘People’s Choice’ and ‘Judges’ Choice’ 
awards. Wineries have a theme for their booth 
and this year we brought in our style with a 

Hawaiian beef slider prepared by Ron, our outside wine hustler! It looked as though this was the best 
turn out yet. This event is held in August every year. We hope you can make next years cook-off! 

www.pasoroblesrotary.org

Join the Clautiere crew for our legendary 
flame-licked chipotle burgers served 
with barrel samples of our Rhône blend, 
2007 Mon Beau Rouge and 2006 Port 
for dessert. Complimentary from 1 - 4 
p.m. While you’re here, take advantage 
of our sale on Grand Rouge!

Harvest Festival   
October 15th – 17th

Saturday, October 16, 2010 
1pm - 4 pm



Join in on the fun!
find us online at:

& 
www.CLAUTIERE.com

MYSPACE: 

WWW.MYSPACE.COM/CLAUTIERE

FACEBOOK: 

BECOME OUR FACEBOOK FRIEND

TWITTER: 

CLAUTIEREWINE

C l a u t i e r e  V i n e y a r d
A winery like no other

1340 Penman Springs Road,  
Paso Robles, CA 93446     

805-237-3789 

Open Daily 12:00PM to 5:00PM 

www.clautiere.com


