
CANNONBALL SONOMA COUNTY SAUVIGNON BLANC
Delicious fruit was sourced from the Russian River and Dry Creek Valley. Aromas of citrus, 
pineapple and minerality. Rich flavors of guava, grapefruit and elderflower meld perfectly with a 
lively body and texture. Refreshing and inviting, this wine finishes with bright, juicy acidity and a 
very pleasing mouth feel.

 
CANNONBALL SONOMA COUNTY CHARDONNAY
Heady notes of orchard apple, lemon curd, nectarine and wild honeysuckle veiled with hints of 
almond. The mouth feel is striking yet expansive and develops over the palate with creaminess 
and racy acidity. Flavors of white peach, brioche and quince compote, layered with hints of 
vanilla and saffron, leading to an enigmatic, enduring finish.

 
CANNONBALL SONOMA COUNTY MERLOT
Amazing fruit sourced from our winemaker’s own Adam and Eve vineyard in Northern Russian 
River Valley and the mild-climate Southern Sonoma Valley. Enticing aromas of amaretto, black 
plum, fresh fig and candied violet. A full silky entry, wonderful concentration and texture, with 
a finish of fresh cherries and rich chocolate cake.

CANNONBALL CALIFORNIA CABERNET SAUVIGNON
An exciting revival of a classic style. It has the best characteristics of traditional California and 
old world Bordeaux. The aromas feature ripe mulberry, spiced black tea and purple floral notes. 
Ample at its core with flavors of cherry, chocolate and roasted hazelnut, leading to a long and 
unstinting finish.

ANGELS & COWBOYS SONOMA COUNTY PROPRIETARY RED
A Zinfandel - based proprietary red blend sourced from some of Sonoma County's most 
prestigious growers.  An impeccable integration of new and neutral French oak that accentuates 
fleshy layers of dark fruit and exotic spices. Richly concentrated, juicy and dense with flavors of 
ripe dark cherry, bergamot, fig and nuances of warm spice and dark chocolate. Lengthy, gener-
ous, decadent finish.

ANGELS & COWBOYS SONOMA COUNTY ROSÉ
A blend of Grenache Blanc, Merlot, Petit Verdot and Grenache Rouge, crafted in traditional 
Provencal method. The color is a light blush of pale gray and pink. The aromas are bright, 
minerally and ethereal with hints of pink grapefruit, white peach and spicy floral notes. Lively a
nd racy acidity with flavors of citrus blossoms, pink grapefruit and mineral.  A deliciously great 
length and just enough texture to enjoy with or without food accompaniment. 



ASTROLABE PROVINCE MARLBOROUGH SAUVIGNON BLANC
This world-renowned, award-winning Sauvignon was fermented in stainless steel vats at low 
temperatures with neutral wine yeast strains to allow the powerful fruit flavors to dominate. A 
bouquet of lemon grass, lime peel and elderflower. Medium-bodied with white peach, gooseberry 
and citrus flavors with a dry mineral finish. Best enjoyed when young and fresh. 

ASTROLABE TAIHOA VINEYARD SAUVIGNON BLANC
The fruit was hand-picked, whole cluster pressed and only the cuveé juice retained for 
fermentation in old barrels. The combination of wild yeast, fermentation on light grape solids and 
lees stirring added texture and interesting complexity to the nose. The delicate fruit handling has 
given the wine a racy and crisp structure. Powerful passionfruit, guava and limoncello flavors and 
a chalky, mineral texture.

ASTROLABE AWATERE VALLEY SAUVIGNON BLANC 
The fruit was machine harvested, de-stemmed and lightly pressed with minimal skin contact and 
fermented in stainless steel vats at low temperatures with neutral wine yeast strains. Medium-
bodied with white currants and lemon preserve, fresh herbs and a dry, savory, and weighty finish.

ASTROLABE KEKERENGU COAST SAUVIGNON BLANC 
The fruit was machine harvested, de-stemmed and lightly pressed with minimal skin contact. 
Stainless steel fermented using neutral wine yeast strains. A small portion (1/6) of hand - picked 
high solids and wild barrel fermented wine was blended in to add subtle texture and complexity. 
Full-bodied, round and concentrated with some green tropical fruit and peach, with a crisp, dry 
finish.

ASTROLABE PROVINCE MARLBOROUGH PINOT GRIS
The majority of the fruit was hand harvested, whole cluster pressed and fermented at a low 
temperature with grape solids retained, to impart a rounder texture. A bouquet of white-fleshed 
stone fruit and fresh pear, with a little nougat and a hint of mandarin peel. On the palate, a 
delicacy of structure, stone fruit and pear flavors dominate, followed by some light citrus. The 
finish is crisp and dry. 

ASTROLABE PROVINCE MARLBOROUGH PINOT NOIR
Handpicked fruit was de-stemmed, crushed and cold soaked for five days then fermented at warm 
temperature with wild yeast, in small open-top vats. Traditional submerging of the ‘cap’ by 
hand-plunging was followed by a light pressing. Bright deep garnet in appearance, this full-bodied 
wine has round, mouth filling flavors of plum, brambly fruit and dark cherry. The oak integrates 
nicely with the fruit and combines well with the silky tannin structure. 

ASTROLABE WREKIN VINEYARD CHENIN BLANC
This wine has a gorgeous, pale, white gold hue, with a hint of green.  Aromas of apples and 
honeysuckle, with some light lemon-honey and a little vanilla from the oak. Medium-bodied with 
a focussed minerally length, and flavors of crisp apple, lemon and peach. Made to age gracefully 
over many years, further weight and honeyed flavors will result from cellaring.


