June 2010 Issue 7

HF AIL1L-"IK-INN E R

W1 N E R Y

Falkner Winery

40620 Calle Contento Main Phone
Temecula, Ca 93591 (951) 676 -8231
3 el Y

Wedding and Events  Pinnacle Wine Club
(951) 678231 x 102  (951) 6/4B231x1 (951) 6748231 x 109



Page 1 Rayﬁs Tho
Rayos Thought s

Fatherds Day and Mor e

The month of June i s mar kedh. Bhis Fat h
year join us at Falkner Winery and our Pinnacle Restaurant in order

to have a memorable day. This year in the Pinnacle Restaurant we

wi || be offering our Fatheros Day L
plus tax and gratuity. Each diner will be able to share a large appe-

tizer, choose a separate entrée, share a dessert, and receive separate
glasses of wine all for one low price. While we have not yet finalized

the offerings, it will be sure to include items dad would like.

This special will be available along with our normal menu. In May

we launched our new Spring/Summer Menu in the Pinnacle which in-

cludes about 10 new items in addition to many of our customer long

standing favorites. Highly recommended from the new items in-

cludes our Ancho Chile Spiced Tempura Shrimp & Avocado appe-

tizer, the Chipotle Ranch Grilled Blackened Sirloin Salad, the Sweet

Soy Shrimp Wrap with Wasabi Aioli, the Wine  Country Beef Sand-

wich, the Chicken and Smoked Provolone Ravioli, the Fresh Mahi -

Mahi with Fresh Mango Salsa, and the Chocolate Chip Ice Cream

Sandwich. Make reservations now by calling 951 -676-8231 x1 or

online at www.falknerwinery.com under Restaurant Reservations.

Our Free Jazz continues throughout the summer and will be avail-

able Iin the yard area on Fatherds D
reservations are required and open seating is available. We set

up a separate outside bar in order to make it quick and easy for

guests to purchase various food items, wine by the glass, wine by the

bottle, or beverages. No food or beverage may be brought in. Outside

of a couple prepackaged items, all food is freshly prepared within 20

minutes of your order and delivered to you in the yard. The jazz is

performed by saxophonist and recording artist Jason Weber from

noon to 3pm.

~Ray Falkner


http://www.falknerwinery.com/

Tasting Room

Inside The Tasting Room. ...

SANGRIA Summer is HERE! o

Did you knowé. . s

We now have a Jazzbar avail abl e Sunda
the lawn area of the winery? Yep! You can now buy wines by the
glass, by the bottle , and now also our White and Red wine
Sangriabythe Carafe . Donot f orget yweekendcJazm s
specials , and box lunches prepared by our award winning Pinnacle
Restaurant. All this can be done simply by ordering from our convenient

InNoon

t il C

Jazzbar ,and al | | unches wi be delivered to

Fal kner os Wi ne
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2006 Sweet Loretta

‘ husband Ray, of Falkner Winery. This is a
delicious blend of Sauvignon Blanc and

‘ Chardonnay with just enough sweetness to bring
out tropical pineapple flavors in the wine. Enjoy
Mjust sitting around and sipping this wine as well
as pairing it with fruits, salads, and chicken
dishes. **Gold Medal** $11.95

Come visit us in June to enjoy the beauty of our hill  -top
setting. The tasting room is open from 10am to 5pm daily and
the Pinnacle is open from 11:30am to 3:30pm daily.

The Pinnacle still offers a 0
Sunday diners receive 20% off their entire bill if they order off
the menu before 12:45pm.

Call 951 -676-8231 x1 for reservations.

Junday
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Spring 2010 -

As this note is written, our vines are finally bursting forth

with new growth and doing their very best to catch up to normal

after a very cool and moist Spring. Frost was not a problem,
fortunately, but record lows were set as late as the end of May. Just now, (May
28th), the vines are finishing flowering
2010 harvest.

Il n the winery, the barrels are kept tory
The 2009 whites, yet to be bottled are being stabilized and the red blends,
Amante and Meritage, are being put together. Bottling for the Riesling,
Viognier and all the 2007 reds is to take place on June 30th  -July 2nd.
So there is a lot of scrambling to get them exactly to where we want them.
Naturally, you are all welcome to stop by

surprised if you are put to work!

Overlooking the front Patio 5/10 Sangiovese April 2010

Merlot March 2010

~ Steve Hagata




