
2020 Reserve Assemblage Blanc                
Livermore Valley | Retail: $28 | Classic & White Wines
Sensational intensity of peach and citrus with enticing notes of lychee, honeysuckle, and grapefruit make this a lively 
and energetic wine. This blend is gifted with vibrant acidity by the Sauvignon Blanc, and its structure and mouthfeel 
from the Sémillon.

2020 Reserve Sauvignon Blanc               
Sonoma County | Retail: $30 | Classic & White Wines
With a swirl, gooseberry and lime notes emerge from the glass, along with a hint of cut grass. Vibrant and intense, this 
Sauvignon Blanc is a mouthwatering mix of stone fruits and pineapple with subtle minerality on the finish. 

2019 Reserve Sémillon          
Livermore Valley | Retail: $30 | White Wines
A lighter style Sémillon, best described as zippy showcasing white florals, apricot, and lemon curd. Barrel aging has 
created soft texture and a round mouthfeel while complementing the fresh flavors of melon and white peach.

2019 Reserve Assemblage Red           
Livermore Valley | Retail: $30 | Red Wines 
Bright red fruit comes through on the nose with a subtle leather note.  The flavors are rich and saturated, loaded with 
black cherry, strawberry, and chocolate. Finishing long with balanced acidity and complexity.

2019 Reserve Malbec 
Livermore Valley | Retail: $38 | Red Wines
Rich, opulent fruit explodes from the glass and onto the palate. Medium to full-bodied, with a blueberry pie essence 
created by the fruit, graham cracker, and vanilla flavors. Silky tannins and a smooth caramel finish that is elegant and 
long.

2018 Reserve Zinfandel         
Livermore Valley | Retail: $36 | Classic & Red Wines 
This Zinfandel offers wonderful aromas of ripe dark fruit, fig, and a hint of earthiness. Intense, jammy blackberry and 
boysenberry flavors coat the palate. Sultry and juicy tannins lead to a soft, luxurious finish.

2018 Reserve Cabernet Sauvignon  
Spring Mountain | Retail: $65 | Classic & Red Wines
An elegant, yet robust style Cabernet Sauvignon with intertwined notes of ripe dark fruit and chocolate.  On the 
palate, the fruit is complimented by subtle roasted coffee bean flavors and well-integrated oak. Lengthy finish with 
firm tannins and nice acidity. 

2019 Reserve Petite Sirah, Captain Joe’s  
Livermore Valley | Retail: $38 | Classic & Red Wines
A rich, inky color with off-the-charts richness. Baked blackberry, ripe cherry, and raspberry coat the palate, layered 
with black pepper, mocha, and baking spice. Grippy tannins lend to a well balanced finish.

2018 Reserve Petite Sirah  
Livermore Valley | Retail: $45 | Classic & Red Wines
Aromas of ripe blackberry, blueberry, and caramel jump from the glass onto the palate. This Petite Sirah has it all; fine 
tannins, balanced acid, and a remarkably smooth and well-integrated finish with notes of spice and sweet oak.

Fall Release 2021



A Message from our Wine Club Team
During the Spring Release, we touted our 2018 Nina’s Cuvée Petite Sirah as being a phenomenal vintage, and rightfully 
so, it went on to win a Double Gold and Best of Class at this year’s Livermore Valley Uncorked! Wine Competition. Now 
we’d like to flip the coin and share one of our all-time favorite white wines, the Reserve Assemblage Blanc.

The 2020 Assemblage Blanc is an absolute stunner, and we can’t get enough of it. Although it has not yet been entered 
into competitions, it is simply gorgeous, just like the previous vintages. Last year, the 2018 vintage took Double Gold 
and Best Dry White at the Livermore Valley Uncorked! Wine Competition; a great accomplishment for this Concannon 

family favorite.

The new release, a blend of 50% Sauvignon Blanc and 50% Sémillon, has 
wonderful aromas of peach, citrus, and honeysuckle. On the palate, it has vibrant 
acidity showcasing the stone fruit and crisp apple flavors. The finish is round and 
lasting with notes of honey, connecting back to the honeysuckle aromas. Pairing 
foods is always fun and easy with this versatile wine. Being super food-friendly, it 
can work well with raw oysters, garlic prawns over risotto, yellowtail sashimi with 
serrano pepper and ponzu sauce, and even oven roasted chicken.

We hope you enjoy the delightful Assemblage Blanc, along with all of our other 
fantastic new releases. Cheers to all!

-Gregg & Kelsea

Concannon’s Wine Club Team

A Founding Family 
of the 

California Wine Industry
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