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Hard to believe it but harvest is essentially done, 
my 27th one!   All the wines are dry, pressed off  
and barreled down, and all before the first of  
November.  Remarkable!  This was one of  those 
years when all the different varietals ripened 
so close together we were done before we knew 
it.  We took a short breather and launched our 
annual Halloween PoiZin Case Special so I ended 
up packing a few hundred cases the last couple 
weeks.  I hope you are all enjoying the wine and 
had some good parties to go along.   Keep your 
eyes open Winos - we will be in the Holiday spirit 
with a few more specials you won’t be able to resist.  
Remember- Winos Only!

We are so excited with the response about our new outdoor hospitality venue.   We built it primarily for 
you, so get out here and enjoy it.  The summer crowds are gone, and the air is bright and fresh with the 
occasional rain showers beginning to roll through. Fall weather in Dry Creek is mild and perfect for sipping 
big Chards, fruity Pinots and spicy Zinfandel with the best view in the county. And our new outdoor layout 
includes fire pits to warm you up during the cooler days. We hope to see you soon. 

After 27 years, my brother Steve and I have decided that it is time to plan for the next couple of  decades.  
We want to slow down a little, play more golf  and spend more time with our families. As such, I am very 
excited to announce  that Steve’s son, Matt Cousins, has joined our management team. You are going to 
love working with him. He comes to us with an extensive background and experience working for some 
great wineries for the last ten years.  He’s started the second week of  October so some of  you have already 
met him.  Welcome Matt!  BTW, when you do visit, you’re likely to run into one of  us Cousins’ as my Big 
Bro, Steve , is now here full-time working with me and Matt.  WOW  - Matt, big Bro and me: watch out 
wine world!

We have included our beloved Estate Field Blend Il Campo in this Holiday Shipment.  It is my favorite, 
mostly because it is comes from the vineyard here on our Armida Winery Estate , a vineyard my brother 
and I planted over 20 years ago.  It will pair beautifully with any holiday fare.  The Cousins Family wishes 
all of  you a healthy and happy Holiday season.  Thanks for all your support!

Cheers, 
Bruce

   Behind the Cellar Door  

Armida Members,

Wow, what a wild ride this harvest was!  Grapes 
started coming in earlier than normal.  The Pinot 
Noir and Chardonnay from Chalone Vineyard 
arrived before the end of  August.  A nearly week-
long heat wave around Labor Day hurriedly ripened 
any other grapes that weren’t ready yet.  About 
85% of  our grapes were harvested within a three- 
week span.  Needless to say, it’s been busy…it’s 
currently hectic…and we have a demanding time 
ahead of  us.  The yields from the vineyards were 
a little light, yet the quality of  fruit is incredible.  
We celebrated our final pick on October 1st, with 
a NEW Cabernet Sauvignon vineyard that we are 
excited to share with you in a couple of  years.     

We are currently in the process of  getting all of  
these amazing wines to barrel…easier said than 
done.  Selecting barrels is the last piece of  the 
puzzle, it’s a decision that imparts the missing flavor 
profile of  sweet, softened oak, with the pure fruit 
flavors of  the wine.  Over the past thirteen harvests 

we’ve been carefully purchasing new barrels that will showcase the highlights and positive features of  each 
vineyard.  A good example would be comparing the Tina’s Block Zinfandel and our Il Campo Field Blend.  
I have always thought of  Tina’s Block as a “classy and sophisticated” Zinfandel, and have matched it to 
luxurious new French Oak barrels.  The beautiful, rich fruit of  Tina’s Block is perfectly supported by the 
silky tannins and beautiful toasted-nuts aromas of  the French Oak.  Il Campo, on the other hand with close 
to 20% Petite Sirah, is not a “delicate” wine.  With the wine having more tannins and structure, I paired it 
with a unique barrel that I was able to “design.”  I decided to blend 3 different types of  Oak into one barrel.  
The body of  the barrel is comprised of  American and European Oak, while the “heads” of  the barrels are 
made from French Oak.  The different oaks will work in harmony to bring out more fruit in the wine as well 
as impart more of  a sweetness to, in theory, produce more of  a balanced wine.  

Wine members, I can’t thank you enough.  Your support of  our winery allows us to explore our passion of  
making outstanding wines.  The long hours of  harvest seem shorter when we see your smiles at the tasting 
room.  Enjoy the wines, enjoy the fall season, and come say HI soon!

Winemaker Brandon 
brandon@armida.com

2019 Gap’s Crown Vineyard Chardonnay 
APPELLATION Sonoma Coast | BLEND 100% Chardonnay | OAK 40% New French Oak, 16 months in French Oak 
ALCOHOL: 13.6% | T A: 6.0 g/L | pH: 3.48 | RS: (Dry) | CASES: 293

•   Gap’s Crown vineyard is named after the weather phenomenon known as the Petaluma Wind Gap, one of  
the coolest and most unique microclimates in Sonoma County.

•   Winemaker Brandon loves making Chardonnay from Gap’s Crown because the cool climate locks in acidity 
and structure that supports the powerful core of  fruit.

•   The wine underwent full malolactic fermentation, transforming the shrill, sharp malic acids (think unripe 
green apples) into soft, sweet lactic acids (think milk and crème).

•   Rich flavors and layered textures make this the perfect wine for dense fish, grilled veal chops, late summer 
vegetables (red peppers, corn, squash), cheddar cheese, lobster and roasted chicken.  Steve loves this wine 
with pumpkin ravioli!

2019 “IL Campo” Estate Red Wine Field Blend 
APPELLATION: Dry Creek Valley Sonoma County  | BLEND 80% Zinfandel 18% Petite Sirah 2% Mixed Blacks 
ALCOHOL: 14.5% | TA: 6.4 g/L | pH: 3.46 | RS: (Dry) | CASES: 480

•   We planted the six acres Il Campo (“the fields”) in the late 1990’s as a homage to the Italian 
immigrants who transformed Dry Creek Valley into a farming mecca of  orchards, ranches, farms and 
vineyards.  Like them, we created our own field blend of  five acres of  Zinfandel, one of  Petite Sirah, 
and a smattering of  Carignan and Alicante Bouchet.

•   Using sustainable farming techniques introduced to the Dry Creek Valley over 150 years ago, we’ve 
built a legacy vineyard and a history book of  our estate, with year to year variations the result of  each 
vintage’s unique growing conditions.

•   While predominantly Zinfandel, the inclusion of  Petite Sirah and mixed blacks create a surprisingly 
complex wine with mocha, licorice and cedar aromas leading to flavors of  cranberry, blackberry pie 
and dark plum.  

•   Bruce loves this wine with grilled steak, pulled pork sando’s, brisket and charcuterie!
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T: (707) 433-2222
E: info@armida.com

follow us

M A I L I N G  L I S T

   Featured Wines

2018 Stuhlmuller Vineyard Chardonnay 
APPELLATION: Alexander Valley  | BLEND: 100% Chardonnay | OAK 30% New French Oak, 16 mths 
ALCOHOL: 13.2% | TA: 5.7 g/L | pH: 3.43 | RS: (Dry) | CASES: 167 

•   Uniquely located in the Alexander Valley AVA yet bordering both the Chalk Hill and Russian 
River AVA’s, the ideal site to grow the old-clone Chardonnay “Gauer Upper Barn Clone,” most 
of  the vines are 50-years old.

•   Winemaker Brandon minimizes barrel flavors by aging this wine in large 300L French oak casks. 
He also “blocked” malolactic fermentation, resulting in a bright, yet rich, unctuous and elegant 
wine with flavors of  freshly baked lemon bars and honey-dipped apples.

•   Lovely by itself  as aperitif, this wine rocks shrimp scampi, pan seared or grilled salmon and is 
quite versatile with cheese including aged gruyere, gouda, parmesan and a pungent blue.

94 
PTS

Wine Enthusiast

2019 Shorty’s Block Zinfandel, Maple Vineyards 
APPELLATION: Dry Creek Valley Sonoma County 
BLEND: 90% ZINFANDEL, 8% CARIGNANE, 2% “MIXED-BLACKS” 
ALCOHOL: 14.7% | TA: 6.3 g/L | pH: 3.48 | RS: (Dry) | CASES: 233 | $52 Retail

•   At just over one acre, Shorty’s Block is one of  the most unique blocks in Maple Vineyards 
extraordinary 27 acres of   head-trained, certified sustainable Zinfandel on the high bench land 
in Dry Creek Valley’s sweet spot on Dry Creek Road.

•   For over 100 years this block with its planting of  both Zinfandel and Carignane, has 
affectionately been known as the “spice block” and was routinely blended into larger blends to 
add zest and perfume.  We decided that this block deserved to be bottled and not blended, and 
while there are only 200+ cases, they are delicious!

•   The high amounts (8%-10%) of  Carignane shift this wine toward red fruit flavors (raspberries 
and cherries), and the softer Carignane tannins result in a relatively youthful Zinfandel.  As 
such, and according to Steve who claims to have thoroughly “tested” these parings, Shorty’s 
Block is perfect with light tomato sauces (pasta and pizza), chicken sausage, roast turkey (Hello 
Thanksgiving!), and Cubano & Muffaletta sandwiches.

BUYING GUIDE

AS SEEN IN THE DECEMBER 2022

94 points

94 
Armida 2019 Gap’s Crown Chardonnay (Sonoma Coast). This handsome, 
broad-textured wine emphasizes savory, nutty, doughy flavors over outright  

fruitiness. Barrel fermented and having gone through malolactic, it offers toast,  
toasted almonds and marzipan on the palate, emphasizing a strong but not  
overbearing oak effect that gives it a unique profile.  —J.G. 
abv: 13.6% Price: $55

Hello Winos, Happy End of  Harvest 2022!


