
Cheers from the new planting 
of our ConCannon Clone 7 

Vineyard! Everyone at the winery 
is excited about the new growing 
season, and nowhere is this being 
celebrated more than in this 
historic, Cabernet vineyard. The 
current replantings across CA 
only happen every 20-30 years, so 
I hope you will come out and enjoy 
the amazing miracles of nature that take place when soil 
is replenished and new vines are planted. Here are a few 
highlights from the past year that have led to our baby 
Cab vines’ first bud break this spring:  

PREPARING THE VINEYARD: 
We began by deep-ripping the soil 
down 5 ft. to help the young vines 
take root and grow. Our crew then 
pounded 18,500, 8-foot stakes, all by 
hand, down into our gravelly soil. 
Concannon is Certified Sustainable, 
so we installed drip lines that 

maximize efficiency in irrigation while improving vine 
quality. 

THE NEW VINES ARRIVE: On April 12, 2016, 18,500 
baby, Concannon Cabernet Clone 7 vines were welcomed 
to their new home!  

PLANTING THE CABERNET: 
After carefully checking the soil 
moisture and overall condition of 
each tender vine, the crew dug a 
12” deep hole next to each stake and 
planted a new vine. We then used 
vine protectors to shield them from 
wind, deer and squirrels.  

John Concannon,
Fourth Generation Vintner
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• Exclusive access to first releases and offerings, and 
also to limited-production, small lot wines born from 
prized vineyards and best quality fruit.

• Access to the member-only tasting room,  
Club 1883.

• Complimentary tastings in the Tasting Room or Club 
1883 for member and up to 3 guests.  
(1 pre-selected flight of 6 Reserve wines per visit)

• Member-only events and First Friday series.
• 30% case discount, 20% bottle discount on Concannon 

wines.
• 15% discount on all Concannon merchandise.
• 20% Concannon bottle discount while at estate Wine 

Bar and Wine Pavilion.
• Member pricing on all private tours and tastings.
• Wine discounts apply to member special occasions 

and business meetings at the estate.
• Priority e-newsletters with event updates, specials, 

and Wine & Winery insights from John Concannon 
and Club Manager, Gregg Gorham.

Save the Date

Tasting Room Open Daily 11:00am- 4:30pm

4590 Tesla Road, Livermore, CA 94550 
800-258-9866 | 925-456-2505  

ConcannonVineyard.com
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PROUD PARENT:  In the wine 
industry, Dad, Jim, is affectionately 
called, “the Father of the 
Concannon Clones” ― he’s very 
proud of these baby Clone 7s and 
was there to encourage every step 
of the way!  

WHAT IS A CLONE? : A clone refers to a vine variety 
chosen for specific qualities which resulted from natural 
mutations over time and which have been evaluated. 
According to UC Davis, the Concannon Clones 7, 8, 11 
consistently produce high yields of best quality fruit that 
make exceptional wines. They are the most widely planted 
Cabernet clones in CA.  

ONE MASSIVE, ALL-NATURAL, 
SOLAR ARRAY: By August, the 
new vines were gaining traction 
and reaching for the sky. With 
close to 100% thriving, even we are 
impressed with the hardiness and 
vigor of these new vines.  The bigger 
they get, the faster they grow. Each leaf is like a solar panel 
gathering additional energy from the sun and using that 
energy to grow. We used no fertilizer ― just water.

THE FIRST DAY OF SPRING: 
We saw first bud break from these 
young vines. By fall, we’ll see baby 
grapes, not quite grown up enough 
yet to become Reserve wines. One of 
the things I love most about winegrowing is time spent in 
nature. Simple pleasures like this tiny bud always remind  
me of the miraculous and can fill the spirit with wonder.  In 
another year, its fruit will enhance our lives with another 
simple pleasure: gathering around the table with people 
we care about to enjoy food and wine, great stories and a 
good laugh. From our table to yours, cheers!

Th is  spr i ng ,  a  new 
t radit ion has spr u ng 
at  Conca n non wit h t he 
release of  ou r 2016 Rosé 
of Pet ite  Si ra h!   Last 
yea r,  we i nt roduced ou r 
f i rst  ever Rosé of  Pet ite 
Si ra h,  a nd because of 
you r raves a nd requests 
for more,  we’ve c ra f ted 
t h is  del ic ious Rosé aga i n.  Ou r i naug u ra l 
2015 Rosé ga r nered 94 poi nts  a nd a Gold 
Medal at  t he Sommelier  C hallenge Int ’ l 
Wine & Spir its  Compet it ion ,  a nd we look 
for wa rd to more g reat  awa rds f rom ou r 
newest  re lease.  Th is  yea r,  we’ve a lso 
doubled product ion so ever yone ca n 
enjoy t h is  wa r m weat her s ipper wit h it s 
br ight expression of  succulent f r u it  a nd 
f lora l  a romas creat i ng a wonder f u l ly 
ref resh i ng wi ne.

Ou r 2016 Reser ve Rosé has fabulous 
a romas of  st rawber r y,  wh ite peach a nd 
rose peta ls.  On t he pa late,  you’l l  f i nd 
ju ic y f lavors of  st rawber r y,  water melon 
a nd stone f r u it s  wit h v ibra nt ac id it y on 
t he f i n ish.  Th is  dr y,  f r u it-dr iven Rosé 
i s  g reat  for  pa i r i ng wit h sum mert i me 
foods—t h i n k f resh a nd seasona l.  Some 
of my favor ites a re lump st yle c rab cakes 
over a bed of  l ight ly-dressed but ter 
le t t uce or a f lavor f u l  cev iche loaded 
wit h c reamy avocado,  on ion s,  c i la nt ro 
a nd a dash of  hot  sauce—best  f i sh to use 
a re ha l ibut,  t i lapia or ma h i ma h i.  From 
t he g r i l l ,  ch icken wit h lemon a nd ga rl ic 
would be g reat  a l so!

We’re providi ng members a tast i ng of 
t he 2016 v i ntage at  t he Gatekeeper ’s 
Spr i ng Release Weekend.  I f  you haven’t 
yet tasted t h is  beaut i f u l  Rosé,  t h is  wi l l 
be a per fec t  cha nce to enjoy it  wit h ot her 
wi ne lovers.  I  look for wa rd to sha r i ng it 
wit h you.  Cheers to a l l! 

Gregg

GATEKEEPER’S CLUB

Exclusive Club Benefits

Gregg Gorham,
Wine Club Manager
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First  Fr id ay

M e mber ’s  Barbecue

S omm Ser i e s

F irst  Fr id ay

L egac y C lub C e l ebrat ion 
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Petite Sirah

2014 
Ni N a’s  Cu v é e

Li v e r mor e vaLL e y

Stampmaker’s Red

2014 
Li v e r mor e vaLL e y

Petite Sirah

2013 
Li v e r mor e vaLL e y

Chardonnay

2015 

Li v e r mor e vaLL e y

Cabernet Sauvignon

2014
Li v e r mor e vaLL e y

Cabernet Sauvignon

2014
Mo t h e r vi N e

Li v e r mor e vaLL e y

A complex bouquet with fresh plum and 
cherry aromas and subtle notes of rose 
and sweet spices that harmoniously blend 
with caramel, vanilla and mocha nuances. 
Concentrated red fruit flavors envelop the 
palate with a velvety smooth texture. The 
acidity is balanced and the tannins are sweet 
and lingering.

 Retail: $28.00  Member: $22.40 
 Retail: $38.00  Member: $30.40

 Retail: $30.00  Member: $24.00 
 Retail: $45.00  Member: $36.00

 Retail: $30.00  Member: $24.00  Retail: $42.00  Member: $33.60

 Retail: $30.00  Member: $24.00  Retail: $40.00  Member: $32.00

Viognier

2016 

Li v e r mor e vaLL e y

CLASSIC CLASSIC & RED ONLY

CLASSIC CLASSIC & RED ONLY

RED ONLY CLASSIC & RED ONLY

RED ONLY CLASSIC & RED ONLY

Zinfandel

2014 
Li v e r mor e vaLL e y

Reserve

Reserve

Reserve

Reserve

Reserve

Reserve

Reserve

Reserve

From our Table to Yours... Cheers!

Our 2016 Viognier is the first wine to feature 
our new Reserve label and you’ll see more of 
our wines transitioning soon. This aromatic 
white has a light straw color and flavors of 
honey, pear, apricot and delicate floral notes. 
It has a rich, silky palate with subtle spice and 
yellow fruit flavors, light oak and a balanced 
fresh finish.

This Chardonnay features intense aromas 
of green apple, Kaffir lime and white 
flowers with a vein of minerality. The 
palate shows tremendous balance between 
bright youthfulness and rich texture. This 
combination will allow the wine to pair 
beautifully with a wide range of foods.

This Zinfandel displays a rich, ruby color 
with bold aromas of blackberry, plum and 
clove. The entry is rich and full, with juicy 
acidity encircled in flavors of Mexican 
chocolate, cherry and vanilla extract. There 
is a voluptuous and persistent finish with 
smooth tannins.

Notes of caramel, cherry and cinnamon 
opens into a dialogue between red fruit, 
coffee and toasted marshmallow, with hints 
of blackberries, anise and baking spice. 
Mouthfeel is dense and chewy, with an 
enormous core of pepper, beefy blackberry 
and wild berry fruit that’s tight and 
concentrated.

Aromatics of black fruits, plum, baking spice, 
and sweet tobacco. Full-bodied with bright 
black cherry, plum, black currant and berry 
fruit with just a wink of oak barrel accents 
on entry. The finish is clean, long and layered 
with dark fruit surrounded by soft tannins 
balanced by crisp acidity and floral notes.

Deep garnet in color with bright reflections. 
Aromas of ripe berries, cassis, plum and dark 
cherry, followed by light toast notes. Juicy red 
berry and mocha flavors with a full-bodied 
structure, balanced by smooth tannins and a 
lengthy finish.

Intricate bouquet of black current, pink 
peppercorn and chocolate with added rich, 
velvety roasted coffee at the close of the nose. 
Firm tannin structure remains balanced with 
notes of cranberries and blackberries. More 
chocolate and vanilla is featured on the 
palate with loads of oak on the finish. 


