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V  S E R I E S
Vinum Cellars is a small California Winery well known for producing wines of the highest quality.

The grapes are selected from premium coastal and cool climate growing areas within California.

The wines are made by hand in small batches to allow the varietal character of each wine to express itself.

 VINUM CELLARS | 135 Camino Dorado | suite 6 | NAPA | CA 94558 | Phone 707.254.8313 | Fax 707.254.8314 | www.vinumcellars.com

[2014 PETITE SIRAH]

The color of this beast of a Petite 

Sirah is deep plum to inky purple. 

The wine is uber concentrated and 

ripe with blueberry and boysenberry 

fruit which are elegantly wrapped 

in a silky vanilla wrapping. The 

entry of this dense Petite is both 

tannic and bold while maintaining

a juicy, overripe profile displaying 

ample acidity to balance the 

tannins and fruit concentration 

making it multidimensional and 

food friendly. The finish is so supple 

and smooth that you will miss it 

when it is gone.

[2015 PINOT NOIR]

This medium garnet colored Monterey 

Pinot Noir is grown in the heart of the 

Central Coast near King City. The 

aromas show ripe crushed raspberry 

fruit and integrated vanilla notes while 

the palate leads with ripe and dried 

black cherry flavors. On the palate the 

acid levels are balanced with the fruit 

and oak levels and make for a pleasing 

stand alone wine and a welcome 

companion to many fine meals. The 

finish is silky and balanced with 

raspberry, plum, cinnamon, toffee and 

cardamom.

all wines are finished in screwcap

[2015 CHENIN BLANC]

This is our 19th year of producing 

Chenin Blanc from Wilson Farms in 

Clarksburg California, near Sacra-

mento in the Delta. It is pale steel 

color with a glint of light straw. The 

aromas are tropical with guava, 

jasmine and clove aromas. On the 

palate the wine is juicy with citrus 

flavors from blood orange to Meyer 

lemon and verbena. The citron finish 

has strong acidity which fades nicely 

in the finish appropriately mouth 

puckering yet ripe offering a sense 
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[2015 CHARDONNAY]

This medium straw colored coastal 

Chardonnay is grown in the famed 

Santa Lucía Highlands district. The 

aromas express concentrated 

honeysuckle with banana cream 

pie notes due to the careful barrel 

fermentation in 2 year old French 

oak barrels. The palate showcases 

the layers of acidity with tropical 

elements such as Mango and 

passion fruit and finishing with 

creme brûlée flavors. This wine 

underwent full malo-lactic 

fermentation in barrel.
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[2016 ROSÉ WINE]

This light Salmon colored Rosé is made 

from Grenache, Syrah and Mourvedre, 

grown in Paso Robles. The aromas are 

ripe with strawberry, rhubarb and floral 

notes, backed with ample acidity of a 

lemon citrus profile. On the palate this 

wine is refreshing and lively with the 

acidity, integrated nicely with the ripe 

berry flavors from the Syrah and rounded 

with subtle spice notes from the 

Grenache. The palate rounds out with 

subtle earth notes from the Mourvedre 

and back to the ample citrus acidity.
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