
Reserve Sonoma Valley Participation Form
October 19 & 20, 2013

Steps for Participation:
1. Review Tour Names & Descriptions - please note that the title of the tour is a way to focus the tour and highlight specific
subjects, it should not limit your visit with RSV guests. For example: a varietal specific tour does not mean that you must only
pour the respective varietal. See example below.
2. Select the TOP FOUR tours you would like to host for both Saturday and Sunday.  (Same Scheduled implemented both days)
*Vineyard Designate Tour allows for wineries to promote their winegrowing partners!
3. Provide a detailed tour description  - descriptions will be featured in all marketing materials and website to help sell and
promote the specific tour.

Can your property/winery location accomodate a 16-passenger bus? (yes or no)

Are you able to host the picnic lunch
for guests? If so, please describe the
location:
*please note, lunch is provided to guests with
purchase of event ticket, you are simply
providing a seating area.

Winery Name:

Winery Contact:

E-mail:

Phone Number:

Day of Event Contact:

Day of Event E-mail:

Day of Event Mobile:

Winery Address (Tour Location):

City: Zip Code Winery Hours

Tour Descriptions- please give all details regarding your tour, extra offerings, outside chef, details that would make your tour
significant!  Below is a very good example of a tour description:

Experience a once in a life time food and wine pairing at Annadel Estate Winery with Chef Adam Busby the previous Director of Culinary for the
Culinary Inst. of America in Napa.  A certified Master Chef, one of about 65 in the country, and he is now the Culinary Director for Avenir Culinary Systems,
a new company focusing on industrial precision temperature cooking for institutions like hospitals, schools etc.  Busby will be preparing three tastings to
be paired with wines from Annadel Estate Winery.  Grilled shrimp with tomato and fennel jam, to be paired with Annadel Chardonnay, grilled Radicchio

and Bocconcini with a Dry Cherry Vinaigrette, to be paired with Anni's Blend, and the final course is grilled lamb chops with a fig, date and currant
chutney, to be paired with our Monte Rosso Zinfandel.  Leaving with a greater appreciation for Sonoma Valley wine and food. Winemaker and Principal

will welcome guests and share these wine and food pairings!



Tour Descriptions

Delve Deeper- All Access Tour
Get exclusive access to wineries that
are not open to the public plus a
special behind-the-scenes tour from
the crush pad to the barrel room.

Spice of Life- Food & Wine
Let your taste buds go wild with this
unique Food & Wine Pairing Tour.
Perfect pairings will be created by
winemaker and chef highlighting local
Sonoma Valley products.

Harvest in Sonoma Valley
Experience the lively atmosphere of
Harvest in Sonoma Valley. Walk
through the vineyards to gain firsthand
knowledge of how it all begins in the
vineyard of Sonoma Valley's World
Class Wines!

Generations of Sonoma Valley-
Family Winery Tour
In Sonoma Valley, the time required to
craft wine is counted in generations  -
meet the family members of our family-
first approach to farming and
winemaking.

Sommelier Tour
Join Christopher Sawyer Master
Sommelier of the Carneros Bistro &
Wine Bar for a day full of sniffing,
swirling and tasting! Get the Pro's
opinion on the world-class Wines of
Sonoma Valley!

Alternative Varietal Tour
Step off the beaten path. Fulfill your
day with these extraordinary varietals
to take your taste buds on a
fascinating adventure.

Sparkling Wine Tour
Meet the winemakers and taste the
sparkling wines of the Carneros wine
region. The Carneros wine region
produces world class Pinot Noir and
Chardonnay, two of the three grapes
used in Sparkling Wine.



History in the Making
Immerse yourself in the history of
California winemaking and quickly
discover that the region's true legacy
is in the revolutionary approach to
winemaking. Taste the remarkable
wines that reveal the wines storied
history and promising future with every
sip.

17 Mile Tour
Explore the scenic 17-mile span of
Sonoma Valley which offers endless
discovery for new and repeat wine
enthusiasts. Taste the diversity
amongst the four distinct AVA's all
with a vast palette of terrains, soils
and microclimates.

*Vineyard Designate Tour
Vineyard Designate wines are
frequently, the foundation of a
wineries' portfolio selected to show off
the best and most unique individual
vineyards. Taste the diversity that can
come from a single vineyard!

Bike Tour
Pedal and taste your way through
Sonoma Valley. Experience Sonoma
Valley wine country with the wind in
your hair and sunshine on your skin
while stopping at four of Sonoma
Valley's most historic wineries.

If you have any questions please direct them to Taylor Serres at Taylor@SonomaValleyWine.com or
(707) 935.0803 ext.2.

Please complete and submit this form electornically or via fax by Friday July 12, 2013
Fax: 707-935-1947

Brilliant Blends
Go beyond your everyday palate and
taste wine blends with exciting flavor
and new aroma profiles.
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