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1980

Koerner and Joan Rombauer

The Rombauer family

Cabernet Sauvignon, 1980
Chardonnay, 1982
Merlot, 1983
Zinfandel, 1990
Sauvignon Blanc, 2014

St. Helena, Napa Valley

1982

670 (estate owned)

Richie Allen

Established in 1980, Napa Valley’s Rombauer Vineyards produces delicious 
and distinctive wines crafted to bring joy to the table. Our winery was 
founded by Koerner and Joan Rombauer, whose appreciation for wine and 
the pleasure it brings to family and friends stems from Koerner’s great aunt, 
Irma Rombauer, author of the internationally renowned Joy of Cooking. 
Members of our family’s first, second and third generations are involved in 
winery operations.

Tours and tastings are offered by appointment daily from 10 a.m. to 5 p.m. at 
our St. Helena estate. Reservations can be made at (707) 963-6606 or  
rombauer.com.

Rombauer Vineyards offers several wine club so fans may receive the wines 
they love best: 

Classic Club (three shipments per year)
Koerner’s Cabernet Club (two shipments per year)
Chardonnay Club (three shipments per year)
Zinfandel Club (one shipment per year)
Dessert Club (two shipments per year)

Winery Overview

Founded:

Founders:

Owners:

Varietals produced 
and first vintages:

Winery location:

Winery built:

Total vineyard acreage:

Winemaker:

Overview:

Hospitality:

Wine clubs:
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Rombauer Vineyards was established in 1980, when the Rombauer family harvested their first grapes 
— Cabernet Sauvignon from Napa Valley’s Stags Leap District. Decades later, the winery remains 
family owned and operated with members of the second and third generations involved in the business.

When founders Koerner and Joan Rombauer moved their two children, two horses and five dogs to 
Napa Valley in 1972, they had no intention of starting a winery. They chose the area because it reminded 
them of the small-town, agricultural environment in which they had grown up, and it appeared to 
be a clean, safe place to raise their children. They purchased 18 acres of beautiful hilltop land on the 
Silverado Trail near the town of St. Helena.

The Rombauers did have a great appreciation for the role of wine in the fine dining experience. 
Koerner’s great aunt Irma Rombauer was the author of the internationally renowned cookbook  
the Joy of Cooking, and Koerner’s ancestors were from the winegrowing region of Rheingau, Germany, 
where wine is considered an essential complement to a meal. It didn’t take long for Koerner and Joan 
to become fascinated with the growing Napa Valley wine industry. In 1976, the same year as the famed 
Judgment of Paris, they became partners in Conn Creek Winery.

There, Koerner learned the wine business first in the cellar, working hand in hand with the winemaker 
and learning all phases of winery operations. In 1980, the Rombauers sold their interest in Conn Creek 
Winery and decided to invest of a winery of their own. That year, they harvested their first grapes, 
marking the beginning of Rombauer Vineyards. The first wines were produced at Shafer Vineyards and 
in Koerner’s garage, which was bonded as a winery for the purpose. In 1982, the Rombauer family broke 
ground for construction of a winery on the property adjacent to their home.

Today, under the direction of Director of Winemaking and Viticulture Richie Allen, Rombauer Vineyards 
combines traditional viticultural and winemaking practices with the best available technology to ensure 
the highest quality wine production. The winery produces critically acclaimed Chardonnay, Cabernet 
Sauvignon, Merlot, Zinfandel and Sauvignon Blanc.

Winery History
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Koerner was born and raised in Escondido, California where he married Joan Ransome, his wife of 43 years. 
He served in the California Air National Guard as a pilot from 1956 to 1965, beginning his lifelong love of flying. 
Koerner and Joan had two children, Sheana and KR, who were born in Escondido and then later moved to Texas 
where Koerner began his commercial airline pilot career flying for Braniff International Airways in 1965. The family 
relocated to the Napa Valley in 1972 where they settled in a hilltop property north of St. Helena on the Silverado Trail. 
In between his commitments with Braniff, Koerner began spending time learning about winemaking at Conn Creek 
Winery. In 1980 they founded Rombauer Vineyards. They harvested their first grapes—-Cabernet Sauvignon from the 
Stags Leap District—-in 1980 followed by their first vintage of Chardonnay in 1982. Joan died of pancreatic cancer 
after a three-year battle in 2002.

Rombauer wines, especially the Chardonnay, are beloved around the world. Such uncommon affection from the 
public grew partly out of Koerner’s outgoing personality, his contagious sense of pleasure for wine and gusto. 
Koerner was the kind of person you could recognize from a mile away. There would be no mistaking his optimistic 
and sunny personality, and the confidence and pride with which he wore his signature stars and stripes jacket. 
He was red, white and blue, through and through. From the time he first came to Napa as a commercial pilot, he 
would always share his personal love of life in everything he did. His habit of including everyone around him in his 
enjoyment carried through into a passion for the Napa Valley, and became one of the cornerstones of Rombauer 
Vineyards.

The connection with the legacy of his great-aunt, Irma Rombauer, and her American classic, The Joy of Cooking, 
often provided Koerner with an introduction to his customers and accounts. He explains that Joy, as the book is 
affectionately known around Rombauer Vineyards, helped him be perceived as someone with whom people were 
already familiar; he wasn’t a stranger, he was Irma’s grand-nephew. This emphasis on helping people feel at ease 
and like family is no small detail. It sums up the way he lived his life. The sense of graciousness and hospitality 
infused his decisions and his vision and became synonymous with the Rombauer Vineyards style—distinctive and 
inviting.

Koerner’s love for flying took him many places, allowing him to share his passion for life and generous spirit with 
countless people.

When Koerner was once asked to explain why both flying airplanes and making wine were so important to him, he 
answered that “Flying and winemaking are both mystical, magical things. The magic of flying is that it allows you to 
leave behind all that binds you to the earth. The magic of winemaking is that you create something with your own 
hands, from your own piece of earth, that lasts for years. If you turn out a wine that can score the highest points, or 
highest bid, it’s like breaking out at minimums, right over the runway numbers, knowing you’ve nailed the approach.”

Koerner Rombauer
Founder and Owner
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KR Rombauer was born in 1963 in Escondido, California, however, he spent most of his early years in 
the Dallas area, where his father was a pilot for Braniff Airlines. 

In 1972, the Rombauer family moved to the Napa Valley close to the town of St. Helena. KR attended 
public schools in the area through high school. His first hands-on experience in the wine industry 
came in 1978 at age 15, at Conn Creek Winery, where his parents were partners. KR worked in various 
capacities during construction, working the harvest and in the wine cellar.

After high school, KR attended California State University, Fresno, where he earned a degree in Business 
Administration. While KR was in college, his parents began construction of the Rombauer Vineyards 
winery. He assisted in many aspects of the construction and development of the new business during 
his time off from college. Upon graduation, KR returned to work at the family winery, primarily in 
production-related areas. 

In 1990, as the winery became well established and the needs of the business evolved, KR moved 
from production to marketing and sales. There he gained valuable experience working in the national 
marketplace. He also has been general manager of the winery, and now serves on the Board of 
Directors and continues to consult with staff in the areas of marketing and sales. 

KR and his wife, Laura, became the proud parents of a daughter, Ransome, in 1998. He shares his 
father’s interest in flying and holds his commercial pilot’s license. One of KR’s personal pleasures is 
enjoying the great abundance of Napa Valley’s fine foods and wines with family and friends.

Koerner “KR” Rombauer III
Owner
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The granddaughter of Koerner and daughter of Sheana Rombauer, Reagan grew up in Napa Valley 
and, like her mother before her, spent a good portion of her youth working at the family-owned 
winery. 

Reagan Rombauer Blackwood
Third Generation

“I was there all the time. Some of our long-term employees 
are just like family to me,” says Reagan, whose experience 
over the years includes jobs in the accounting department 
and tasting room; assisting with special events at the 
winery; and representing Rombauer at external sales 
events, tastings and auctions. In her current role as Sales 
& Marketing Support Manager, Reagan conducts sales 
presentations and assists with sales program development; 
represents the winery at industry conferences, promotional 
and philanthropic events; and assists in identifying strategic 
market opportunities, including exports. She also works 
on trade-directed education programs and provides 
market perspective to support development of promotional 
materials and events. 

After graduating from high school, Reagan earned her 
Bachelor’s in Business Administration from Boise State 
University, at the same time working as a project manager 
in Boise’s International Business Organization. In this role, 
Reagan was introduced to people from all over the world as 
she secured funding for projects, wrote grants, and assisted 
with major club projects. She also served as an administrative assistant in the school’s Executive MBA 
Program. Following graduation, Reagan worked for New Directions Technologies Inc., a government 
contractor in California, first in administrative support and eventually as a project management analyst. 
Having also worked as a licensed real estate agent, she joined Rombauer in 2016 as Assistant Regional 
Sales Representative and was promoted to her current role in 2017.

Reagan credits her family for her entrepreneurial spirit. “Both sides of my family are successful business 
owners who taught me the importance of customer service, people skills and hard work,” she says.
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Richie Allen was raised in Melbourne, Australia, in a leafy suburb about 40 minutes east of 
Australia’s famous Yarra Valley wine region. Influenced greatly by his parents’ keen interest, Richie 
grew up with a greater appreciation of wine than the average young Australian male. Upon graduation 
from high school in 1996, Richie chose to explore his knowledge in an alternate area of interest: 
molecular biology. Always the model student, he graduated at the top of his class. He was not, however, 
convinced with the path he was laying down for himself.

Richie embarked on a four-month rock climbing holiday to the United States to clear his thoughts. It was 
on this adventure that fate came knocking in the form of an invitation to a day of wine tasting. Richie 
was so taken and inspired by the Californian wines he tasted that day that it was suddenly clear to him 
what he needed to do. He promptly returned to Australia and spent the next few years engrossed in 
winemaking studies at Australia’s prestigious The University of Adelaide. After graduating in 2003, he set 
about gaining as much practical winery experience as possible from top Australian and New Zealand 
producers including Penfolds, Oakridge, Church Road and Vavasour. 

He eventually found himself back in California, on the doorstep of Rombauer Vineyards to undertake 
cellar work for the 2004 and 2005 harvests. Richie’s enthusiasm, vast and growing knowledge, and 
attention to detail were keenly identified, and he was asked to continue on at Rombauer to see this 
potential expertly developed and nurtured. He was hired as a full-time enologist in 2006 and became 
Assistant Winemaker the following year. In 2008, he was promoted to Head Winemaker. 

Having worked his way from the ground up, Richie assumed the position of Rombauer’s Director 
of Viticulture and Winemaking in 2013. In this role, Richie strives to achieve consistency of style and 
continual improvement in viticultural and winemaking techniques by melding both traditional and 
modern approaches. Under his leadership, Rombauer’s Carneros Chardonnay accomplished the rare 
feat of consecutive appearances on the prestigious Wine Spectator annual Top 100 Wines list with the 
2012 and 2013 vintages. In 2017, Richie was named one of North Bay Business Journal’s Forty Under 40, 
an award recognizing young business professionals who demonstrate leadership in their companies and 
industries.

Away from the winery, you’re likely to find Richie pursuing his passion for photography and filmmaking. 
He lives in Napa with his wife, Nat, and their daughter, Violet, who is the frequent target of his lens.

Richie Allen
Director of Viticulture & Winemaking
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Koerner Rombauer and Joan Ransome marry in Escondido.

Koerner, Joan and their two children, Sheana and KR, move to Dallas when Koerner 
becomes a commercial pilot with Braniff International Airways.

The Rombauers and their children move to Napa Valley, eventually purchasing a hilltop 
home on 18 acres in St. Helena.

The Rombauers get their feet in the winery industry when they become partners, with Bill 
Beaver and Bill Collins, in Conn Creek Winery.

The Rombauers sell their stake in Conn Creek Winery, deciding to invest in their own winery.

The Rombauers harvest their first grapes — Cabernet Sauvignon from Stags Leap District 
— marking the launch of Rombauer Vineyards. The first wines are produced at Shafer 
Vineyards. Bob Levy is winemaker.

Warren Winiarski hires Joan Rombauer to work at Stag’s Leap Wine Cellars, marking the 
start of a 12-year tenure that quickly sees her promoted to National Sales Director. 

The Rombauers break ground for a winery on their St. Helena property to house production 
for their own wines, as well as a custom-crush business. They crushed their first grapes, 
Chardonnay, in August.

Rombauer Vineyards serves as home base to an elite group of up-and-coming wineries 
who are custom-crush clients, including Dominus, Neyers Cellars, Spottswoode, Duckhorn, 
Merryvale, Corison and others.

Rombauer Vineyards harvests its first Merlot.

The first Rombauer Vineyards wines are released — 1980 Cabernet Sauvignon and 1982 
Chardonnay. Suggested retail price for each wine is $12.50 per bottle.

Gregory Graham becomes winemaker of Rombauer Vineyards.

The Rombauers purchase their first vineyard, a 7-acre parcel adjacent to the winery 
property planted to Zinfandel, naming it Joan’s Vineyard.

Rombauer Vineyards purchases its first Chardonnay from Carneros, from the Sangiacomo 
family, farmers for three generations who become lasting and significant grower partners.

Rombauer harvests its first Zinfandel.

Rombauer’s 1991 Carneros Chardonnay makes Wine Spectator’s prestigious Top 100 Wines 
list. 

Koerner Rombauer contacts his friend Walt Disney Studios President Rich Frank about a 
potential business deal in Napa Valley. The pair purchases Kornell Champagne Cellars, 
renaming the winery Frank-Rombauer Larkmead Cellars. They later change the name to 
Frank Family Vineyards.

Rombauer’s 1993 Carneros Chardonnay makes Wine Spectator’s Top 100 Wines list.

Winery Timeline
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The Rombauer family purchases Buchli Station Vineyard in Carneros, a cool-climate site at 
the edge of San Pablo Bay that will become the cornerstone of Rombauer’s Chardonnay 
and Merlot programs.

Joan Rombauer dies of pancreatic cancer. The Rombauer family establishes endowments 
totaling $4 million in support of the Rombauer Pancreatic Research Fund and the  
Rombauer Family Distinguished Professorship in Pancreas Cancer Clinical and Translational 
Science, both at the University of California, San Francisco.

The Rombauer family purchases a 20.5-acre Cabernet Sauvignon vineyard in Atlas Peak.

Rombauer’s Carneros Chardonnay is ranked among the Top 10 Chardonnays in 
Wine + Spirits Magazine’s annual Restaurant Wine Poll for the first time.

The Rombauer family purchases Stice Lane Vineyard, a 30-acre site planted to Cabernet 
Sauvignon in St. Helena.

The Franks buy out Koerner Rombauer’s shares of Frank Family Vineyards, allowing the 
Rombauer family to turn their focus exclusively to Rombauer Vineyards.

Rombauer’s 2005 Carneros Chardonnay makes Wine Spectator’s Top 100 Wines list. 

Rob Lloyd becomes winemaker of Rombauer Vineyards when Gregory Graham is promoted 
to Director of Viticulture and Winemaking.

Richie Allen becomes winemaker of Rombauer Vineyards.

The Rombauer family purchases Bennett Lane Vineyard in Calistoga, which had been a key 
source of Bordeaux varietals and Zinfandel under a long-term lease.

The Rombauer family purchases El Dorado Vineyard in the Sierra Foothills and begins the 
years-long process of re-establishing the property as a premier site for Zinfandel.

Richie Allen is promoted to Director of Viticulture and Winemaking.

The Rombauer family purchases Davitto Ranch, a former home to cattle and fruit trees in 
Sonoma Carneros, and begins development of a 150-acre Chardonnay vineyard.

Rombauer’s 2012 Carneros Chardonnay makes Wine Spectator’s Top 100 Wines list.

Rombauer Vineyards harvests Sauvignon Blanc, its first new white wine in 32 years.

Rombauer Vineyards celebrates its 35th anniversary as a family-owned winery in Napa 
Valley, operated by Koerner Rombauer and his children, KR and Sheana.

Rombauer’s 2013 Carneros Chardonnay makes Wine Spectator’s Top 100 Wines list.

Reagan Blackwood, granddaugher of Koerner and daughter of Sheana Rombauer, 
joins Rombauer Vineyards as Assistant Regional Sales Representative, becoming the first 
member of the family’s third generation to be employed at the winery.

Winery Timeline
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Established in 1980, Rombauer Vineyards strives to produce wines of superior 
quality, character and style. We believe The Joy of Wine lies in the pleasure of 
sharing it with others.

PROPRIETOR 
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DESSERT WINES
Limited-production dessert wines 
made using traditional, old-world 
methods
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CLASSIC WINES
Premium wines showcasing 
classic varietals from top growing 
regions
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We believe having control over our grapes is crucial to maintaining the high quality and character of 
our wines. We have spent years identifying and planting vineyard properties, selecting extraordinary sites based on soils, 
microclimates and topography. Each vineyard block is managed with an attention to detail that encompasses technology 
— including the use of NDVI (Normalized Difference Vegetation Index) aerial photos — as well as good, old-fashioned feet 
on the ground. This micro-farming informs all of our vineyard planning and practices, meaning that the choice of varietal, 
rootstock and clone as well as decisions concerning pruning, canopy management, irrigation and harvest are done on a  
vine-by-vine basis.
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Varieties: Chardonnay, Merlot
Soils: Haire Clay Loam
Wines: Carneros Chardonnay, Proprietor  

Selection Chardonnay, Buchli Station  
Vineyard Chardonnay, Carneros Merlot

Date purchased: 2002
Dates planted: 1989; replanted 2003-2007 

BUCHLI STATION VINEYARD Carneros, Napa Valley  |  68 acres 

Our Buchli Station Vineyard is one of the primary sources for our Carneros Chardonnay, 
consistently producing what Winemaker Richie Allen describes as the “mother” wine 
for this blend. Buchli Station sits near San Pablo Bay, and though the temperatures 
are relatively moderate, the windy climate means we work hard to manage the vines’ 
canopies. If we don’t tuck the shoots carefully into the trellis wires, they’re likely to snap off!

Varieties: Chardonnay
Soils: Haire Clay Loam, Diablo
Wines: Carneros Chardonnay 
Date purchased: 2013
Dates planted: 2014-2016 

DAVITTO RANCH Carneros, Sonoma County  |  180 acres 

This is one of our family’s newest vineyards, located on the Sonoma side of the Carneros 
appellation. The property had been in the Davitto family for three generations and 
previously served as pastureland for cattle and a home for fruit trees. Comprising a 
series of sloping hillsides and flatland, development was done in three phases in as many 
years, with the last completed in the summer of 2016 as we harvested our first grapes 
from the initial planting. We’re very excited about the potential contribution of Davitto to 
our Chardonnay program. We’re told this property might have another claim to fame: It’s 
rumored to be the setting for one of the most “seen” photographs ever — the Microsoft 
Windows XP default “wallpaper” photo known as “Bliss.” 

Varieties: Cabernet Sauvignon
Soils: Volcanic Tuft
Wines: Napa Valley Cabernet Sauvignon,  

Diamond Selection Cabernet Sauvignon,  
Le Meilleur Du Chai, Atlas Peak Vineyard 
Cabernet Sauvignon

Date purchased: 2003
Dates planted: 2002 

ATLAS PEAK VINEYARD Atlas Peak, Napa Valley  |  20.5 acres 

Our Atlas Peak Vineyard is central to our Cabernet Sauvignon program with fruit that 
forms the heart of our Napa Valley Cabernet Sauvignon. This is one of our highest 
elevation vineyards at 1,600 feet, and its low-vigor soils mean the vines work hard for 
water and nutrients, sending energy to fruit production rather than vegetation. Though 
it’s only 20 acres, we usually pick this vineyard in seven passes due to the complexity of 
its terrain, irrigation system and ripening pattern. This vineyard is in a highly desirable 
neighborhood, looking out over a veritable “who’s who” of Napa Valley vineyards.

Varieties: Cabernet Sauvignon
Soils: Pleasanton, Sand
Wines: Napa Valley Cabernet Sauvignon,  

Diamond Selection Cabernet Sauvignon,
Le Meilleur Du Chai, Stice Lane Vineyard  
Cabernet Sauvignon

Date purchased: 2005
Dates planted: 1994/1995; replanted 2004, 2007 

STICE LANE VINEYARD St. Helena, Napa Valley  |  30 acres 

Once a source for some of Beaulieu Vineyards’ top wines, Stice Lane Vineyard is an  
integral part of our Cabernet program. We purchased our first grapes from this site in  
2004. The quality of the fruit was so impressive, Koerner Rombauer bought the vineyard  
in 2005. In the southern part of St. Helena, the vineyard sits in former Napa River bed, 
where the rocky soil, rich with minerals, is ideal for classically structured Cabernet 
Sauvignon. Winemaker Richie Allen considers the fruit from the older C and D blocks,  
in particular, to be among the region’s finest.  

Varieties: Zinfandel, Petite Sirah
Soils: Bale Series, Forward Series
Wines: Napa Valley Zinfandel
Date purchased: 1988
Dates planted: 1974; partial grafting to  

Petite Sirah in 2001/2002 

JOAN’S VINEYARD St. Helena, Napa Valley  |  7 acres 

Joan’s Vineyard is at the heart of Rombauer, the “home” vineyard that opens up to our 
winery and Tasting Room off the Silverado Trail. Named after Koerner Rombauer’s late 
wife and our beloved co-founder, Joan Rombauer, this old vine Zinfandel vineyard is 
planted on a relatively steep hillside, with several rows more recently grafted to Petite 
Sirah. The grapes and wine from this vineyard always find a home in our Napa Valley 
Zinfandel, one of Koerner’s favorites.

Varieties: Cabernet Sauvignon, Petit Verdot,
Zinfandel, Sauvignon Blanc 

Soils: Bale Series, Clear Lake
Wines: Napa Valley Cabernet Sauvignon, 

Diamond Selection Cabernet Sauvignon, 
Le Meilleur du Chai, Rombauer  
Zinfandel, Napa Valley Zinfandel,  
Zinfandel Port

Date purchased: 2010
Dates planted: 2003, 2016

BENNETT LANE VINEYARD Calistoga, Napa Valley  |  65 acres 

Bennett Lane in Calistoga is more like two vineyards in one, with different soil types 
that dictated Zinfandel plantings on one side of the property and Bordeaux varietals 
at the other. The warm, northern Napa Valley climate here is hospitable to heat-loving 
Zinfandel, and the vineyard is a key source for both the Rombauer and Napa Valley 
Zinfandels. In 2016, we planted our first estate Sauvignon Blanc here. 

ESTATE VINEYARDS
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Our Zinfandels are a tribute to California wine history, 
sourced from some of the state’s oldest and most revered regions for 
this varietal. In addition to our estate vineyards, we source fruit from 
several family-owned sites, some of which date back more than 100 
years. These historic vineyards have stood the test of time, and we are 
honored to be trusted with their small yet precious yields. While we don’t 
own all these sources, we work closely with their caretakers, using the 
same combination of technology and hands-on vineyard practices 
employed in our estate vineyards.    
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Varieties: Zinfandel
Soils: Shenandoah Series
Wines: Fiddletown Zinfandel,

Rombauer Zinfandel
Dates planted: 1903 and 2004
Owner: Gino Rinaldi 

RINALDI VINEYARD Fiddletown, Amador County  |  22 acres 
Originally established in 1865, this gem of a vineyard sits at 1,600 to 1,800 feet above sea level in 
the Sierra Foothills of Amador County, one of the oldest Zinfandel growing regions in California. 
The head-trained, dry-farmed, 100+-year-old vines are naturally self-limiting, producing loose 
clusters of small, very intensely flavored grapes. The Eschen block, which is well over 100 years 
old, forms the core of our Fiddletown Zinfandel, while the younger Rene block — planted with 
cuttings from Eschen — goes into our Rombauer Zinfandel.

Varieties: Zinfandel
Soils: Shenandoah Series
Wines: Rombauer Zinfandel, Proprietor  

Selection Zinfandel
Dates planted: 1972, 1978, 1993 and 1995
Owner: Tom Dillian and the Dillian family 

DILLIAN VINEYARD Shenandoah Valley, Amador County  |  14 acres 
Owned by Tom Dillian, an Amador County farmer and wine grape “guru” for over 30 years,  
Dillian Vineyard is located in the cooler Shenandoah Valley region of Amador County. The 
vineyard dates back to the 1970s, although this region has been known for its wine grapes since 
the early days of the Gold Rush. Dillian features the head-trained, dry-farmed Zinfandel vines 
typical of the area, and is a key source for our Rombauer and Proprietor Selection Zinfandels.

Varieties: Zinfandel
Soils: Shenandoah Series
Wines: Rombauer Zinfandel
Dates planted: 1904 and 1950s
Owner: John Ferrero

FERRERO VINEYARD Amador County  |  60 acres 
At 60 acres, Ferrero Vineyard is one of the largest old vine vineyards in California, owned by  
John Ferrero, who happened to be born on the property. The oldest block, from which Rombauer 
receives 1 ton of fruit, was planted in 1904; most of the remaining vineyard was planted after 
World War II. The first time Winemaker Richie Allen saw the grapes from Ferrero, they were so 
small he thought they were Cabernet. They were Zinfandel, however, and the fruit has been  
used in our Rombauer Zinfandel ever since.

Varieties: Zinfandel, Petite Sirah
Soils: Aiken Series
Wines: Rombauer Zinfandel
Dates planted: 1996
Owner: William and Charles Diener 

DIENER VINEYARD Red Hills, Lake County  |  28 acres 
Sitting at an elevation of 1,700 feet, Diener is in the Red Hills sub-appellation of Lake County, 
north of Napa Valley. The property is owned by third-generation farmers William and Charles 
Diener, whose ancestors were on their way to Sausalito when they were waylaid in Calistoga 
and eventually wound up at the walnut orchard that is now Diener. The vineyard looks like an 
amphitheater with terraced hillsides, and the Zinfandel grapes have an unmistakable cracked 
black pepper aroma that gives definition to the word terroir. 

Varieties: Zinfandel, Petite Sirah, Primitivo, Souzao,  
Avarelhao, Touriga Nacional, Tinta Cão

Soils: Shenandoah Series
Wines:  Rombauer Zinfandel, Proprietor Selection  

Zinfandel, El Dorado Zinfandel, Vintage Port
Dates purchased: 2010
Dates planted: 1999/2000; replanted 2007/2008

EL DORADO VINEYARD (ESTATE OWNED) El Dorado, Sierra Foothills  |  150 acres 
Having purchased grapes from El Dorado in the past, Koerner Rombauer jumped at the chance  
to own this dramatic, high-elevation (1,650 feet) site in the Sierra Foothills when it came up for 
sale in 2010. The vineyard needed much work, but two years and hundreds of labor hours later,  
it produced the grapes — and wine — Koerner knew it was capable of. The vineyard is a source  
for three of our Zinfandels, as well as one of our dessert wines — a limited-production vintage Port 
fashioned from the old Portuguese varieties that still grow there.

Varieties: Cabernet Sauvignon, Petit Verdot,   
Zinfandel, Sauvignon Blanc

Soils: Bale Series, Clear Lake
Wines: Rombauer Zinfandel, Napa Valley Zinfandel,  

Zinfandel Port
Dates purchased: 2010
Dates planted: 2003, 2016

BENNETT LANE (ESTATE OWNED) Calistoga, Napa Valley  |  65 acres 

Bennett Lane in Calistoga is more like two vineyards in one, with different soil types that 
dictated Zinfandel plantings on one side of the property and Bordeaux varietals at the 
other. The warm, northern Napa Valley climate here is hospitable to heat-loving Zinfandel, 
and the vineyard is a key source for both the Rombauer and Napa Valley Zinfandels. In 2016, 
we planted our first estate Sauvignon Blanc here. 

Varieties: Zinfandel, Petite Sirah  
Soils: Bale Series, Forward Series 
Wines: Napa Valley Zinfandel
Dates purchased: 1988
Dates planted: 1974; partial grafting to Petite Sirah  

in 2001/2002

JOAN’S VINEYARD (ESTATE OWNED) St. Helena, Napa Valley  |  7 acres 
Joan’s Vineyard is at the heart of Rombauer, the “home” vineyard that opens up to our winery  
and Tasting Room off the Silverado Trail. Named after Koerner Rombauer’s late wife and our 
beloved co-founder, Joan Rombauer, this old vine Zinfandel vineyard is planted on a relatively 
steep hillside, with several rows more recently grafted to Petite Sirah. The grapes and wine from  
this vineyard always find a home in our Napa Valley Zinfandel, one of Koerner’s favorites.

Varieties: Zinfandel
Soils: Bale Series
Wines: Napa Valley Zinfandel
Dates planted: 1988
Owner: Ballentine family

BALLENTINE BLOCK 9 Calistoga, Napa Valley   |  12 acres 
Rombauer has purchased Zinfandel grapes from the Ballentine family for more than a decade. 
This northern Napa Valley property sits in the center of the valley, with high-end Cabernet 
Sauvignon vineyards to the east and west. Forming the core of our Napa Valley Zinfandel, the  
wine from this vineyard is quite simply some of the best Napa Valley Zinfandel we’ve ever tasted.

ZINFANDEL VINEYARDS



THE ROMBAUER FAMILY Inspired by the wine movement of the 1970s in Napa Valley, Koerner and 
Joan Rombauer entered the wine business in 1976, then launched Rombauer Vineyards in 1980. As stewards 
of the land, the Rombauers have strived to produce the best wine an appellation, terroir and climate will 
achieve. The second and third generations are dedicated to continuing Koerner and Joan’s vision.

3522 Silverado Trail North   |   St. Helena, CA 94574   |   800.622.2206   |   rombauer.com

Introduced with the 2014 vintage, our Napa Valley Sauvignon Blanc marks an 
exciting milestone for Rombauer Vineyards — the first new varietal introduced 
in more than 20 years and only the second white wine in our 39-year history.

VINEYARDS
The fruit for this wine comes from four 
carefully selected sites in Napa Valley 
offering lots of sunshine yet moderate 
temperatures — ideal conditions for growing 
Sauvignon Blanc.

WINEGROWING
Good rains in February lead to a warm 
summer, which them turned cool in august, 
resulting in a later harvest than the last few 
years. What followed was a long warm fall 
with near perfect growing conditions and 
extended hang time. In then end it was 
one of the longest harvests on record and 
also above average crop size.Sustainable 
farming practices throughout the growing 
season were tailored to each block with the 
assistance of aerial photos produced using 
NDVI (Normalized Difference Vegetation 
Index) technology. The fruit was hand-
picked at dawn and sorted in the vineyard.

WINEMAKING
The grapes were gently whole-cluster 
pressed while the fruit was still cool. Ninety 
percent of the juice was fermented in 
stainless steel tanks. The remaining juice was 

fermented in neutral French oak barrels to 
impart weight and texture to the wine. The 
barrel-fermented portion was blended back 
to tank after three months in barrel. The 
wine was bottled under Stelvin aluminum 
closure — another Rombauer first — to 
preserve the freshness and vibrancy so 
appealing in this Sauvignon Blanc.

TASTING NOTES
This wine is brilliant pale yellow with a bright 
green hue. It exudes aromas of keylime, 
mango, papaya and white nectarine with 
a hint of fresh-cut grass. The palate is fresh 
and enticing, as grapefruit, pineapple 
and passion fruit intertwine with Meyer 
lemon and lime, making the mouth water. 
Balanced yet lively acidity lingers on the 
palate inviting another taste. Boxwood on 
the finish gives the wine length and vibrant 
freshness.

FOOD PAIRINGS
Our favorite Joy of Cooking® pairings* for 
this wine include Oysters on the Half-Shell 
with Mignonette Sauce (Pg. 568), Black Cod 
in Sake-Miso Marinade and Rolled Sushi 
(Pg. 359).

2018 Napa Valley 

SAUVIGNON BLANC

RELEASE DATE April 2019

APPELLATION Napa Valley

VARIETAL 100% Sauvignon Blanc 
COMPOSITION 

HARVESTED Aug. 31- Sept. 21, 2018

AVERAGE BRIX 22.7 
AT HARVEST 

COOPERAGE  Stainless steel tanks (90%) 
and neutral French oak  
barrels (10%)

ALCOHOL 14.2%

*Recipes for pairings with a noted page number can be found in the 75th anniversary edition  
of the Joy of Cooking. Recipes not appearing in the book can be found at www.JoyofCooking.com.



THE ROMBAUER FAMILY Inspired by the wine movement of the 1970s in Napa Valley, Koerner and 
Joan Rombauer entered the wine business in 1976, then launched Rombauer Vineyards in 1980. As stewards 
of the land, the Rombauers have strived to produce the best wine an appellation, terroir and climate will 
achieve. The second and third generations are dedicated to continuing Koerner and Joan’s vision.

3522 Silverado Trail North   |   St. Helena, CA 94574   |   800.622.2206   |   rombauer.com

Introduced with the 2014 vintage, our Napa Valley Sauvignon Blanc marks an 
exciting milestone for Rombauer Vineyards — the first new varietal introduced 
in more than 20 years and only the second white wine in our 38-year history.

VINEYARDS
The fruit for this wine comes from four 
carefully selected sites in Napa Valley 
offering lots of sunshine yet moderate 
temperatures — ideal conditions for growing 
Sauvignon Blanc.

WINEGROWING
A wet winter with moderate rainfall, a 
mild spring and a warm summer created 
the ideal growing season. Very warm 
weather at the beginning of harvest 
accelerated the need to pick Sauvignon 
Blanc and Chardonnay in early September.  
Sustainable farming practices throughout 
the growing season were tailored to 
each block with the assistance of aerial 
photos produced using NDVI (Normalized 
Difference Vegetation Index) technology. The 
fruit was hand-picked at dawn and sorted in 
the vineyard.

WINEMAKING
The grapes were gently whole-cluster 
pressed while the fruit was still cool. Ninety 
percent of the juice was fermented in 
stainless steel tanks. The remaining juice was 
fermented in neutral French oak barrels to 

impart weight and texture to the wine. The 
barrel-fermented portion was blended back 
to tank after three months in barrel. The 
wine was bottled under Stelvin aluminum 
closure — another Rombauer first — to 
preserve the freshness and vibrancy so 
appealing in this Sauvignon Blanc.

TASTING NOTES
This wine is brilliant pale yellow with a bright 
green hue. It exudes aromas of keylime, 
mango, papaya and white nectarine with 
a hint of fresh-cut grass. The palate is fresh 
and enticing, as grapefruit, pineapple 
and passion fruit intertwine with Meyer 
lemon and lime, making the mouth water. 
Balanced yet lively acidity lingers on the 
palate inviting another taste. Boxwood on 
the finish gives the wine length and vibrant 
freshness.

FOOD PAIRINGS
Our favorite Joy of Cooking® pairings* for 
this wine include Oysters on the Half-Shell 
with Mignonette Sauce (Pg. 568), Black Cod 
in Sake-Miso Marinade and Rolled Sushi 
(Pg. 359).

2017 Napa Valley 

SAUVIGNON BLANC

RELEASE DATE April 2018

APPELLATION Napa Valley

VARIETAL 100% Sauvignon Blanc 
COMPOSITION 

HARVESTED Aug. 15-Sept. 5, 2017

AVERAGE BRIX 23.1  
AT HARVEST 

COOPERAGE  Stainless steel tanks (90%) 
and neutral French oak  
barrels (10%)

ALCOHOL 14.4%

*Recipes for pairings with a noted page number can be found in the 75th anniversary edition  
of the Joy of Cooking. Recipes not appearing in the book can be found at www.JoyofCooking.com.



THE ROMBAUER FAMILY Inspired by the wine movement of the 1970s in Napa Valley, Koerner and 
Joan Rombauer entered the wine business in 1976, then launched Rombauer Vineyards in 1980. As stewards 
of the land, the Rombauers have strived to produce the best wine an appellation, terroir and climate will 
achieve. The second and third generations are dedicated to continuing Koerner and Joan’s vision.

3522 Silverado Trail North   |   St. Helena, CA 94574   |   800.622.2206   |   rombauer.com

RELEASE DATE August 2019

APPELLATION Carneros

VARIETAL 100% Chardonnay 
COMPOSITION

HARVESTED Sept. 8-Oct. 23, 2018

AVERAGE BRIX 23.7 
AT HARVEST 

COOPERAGE  9 months in American 
and French oak barrels 
(1/3 new)

ALCOHOL 14.5%

Rombauer Vineyards began producing Chardonnay in 1982. In 1990, the 
Rombauer family made their first Chardonnay from the Carneros region, 
where San Pablo Bay meets the southern end of Napa and Sonoma valleys. 
There, the cool climate and clay soils offer ideal conditions for growing 
superior Chardonnay with the Rombauer hallmarks — intense fruit flavors 
balanced by fresh acidity.

VINEYARDS
The fruit for this wine comes from vineyards 
in the Carneros region owned by the 
Rombauer family and select growers 
including the Sangiacomo family, long-term 
grower partners who have farmed this land 
for three generations.

WINEGROWING
Good rains in February lead to a warm 
summer, which them turned cool in august, 
resulting in a later harvest than the last few 
years. What followed was a long warm 
fall with near perfect growing conditions 
and extended hang time. In the end it was 
one of the longest harvests on record and 
also above average crop size. Sustainable 
farming practices throughout the growing 
season were tailored to each block with the 
assistance of aerial photos produced using 
NDVI (Normalized Difference Vegetation 
Index) technology. The fruit was 
hand-picked and sorted in the vineyard.

WINEMAKING
The grapes were gently whole-cluster 
pressed while the fruit was still cool.  
The juice was pumped to tank to cold-settle 
overnight before it was racked to barrel for 
primary and malolactic fermentation. The 
lees were stirred every two weeks to give 
the wine rich flavors and a creamy texture.

TASTING NOTES
Pale yellow with a green tinge to the hue. 
Aromas of yellow peach, mango with a 
slight citrus note intertwine seamlessly 
with vanilla and spice. The palate is rich 
and round, with the mango and vanilla 
fighting for the lime light, while the cream 
texture, vanilla and slight butter combine 
seamlessly. The balanced acidity closes out 
the finish bringing the multiple components 
into balance. 

FOOD PAIRINGS
Our favorite Joy of Cooking® pairings* for  
this wine include Tuna-Avocado Burgers, 
Lobster Rolls and Fettuccine with Salmon 
and Asparagus.

2018 Carneros 

CHARDONNAY

*Recipes for pairings with a noted page number can be found in the 75th anniversary edition  
of the Joy of Cooking. Recipes not appearing in the book can be found at www.JoyofCooking.com.



THE ROMBAUER FAMILY Inspired by the wine movement of the 1970s in Napa Valley, Koerner and 
Joan Rombauer entered the wine business in 1976, then launched Rombauer Vineyards in 1980. As stewards 
of the land, the Rombauers have strived to produce the best wine an appellation, terroir and climate will 
achieve. The second and third generations are dedicated to continuing Koerner and Joan’s vision.
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RELEASE DATE December 2018

APPELLATION Napa Valley

VARIETAL 83% Merlot 
COMPOSITION  12% Cabernet Sauvignon 

5% Petit Verdot

HARVESTED Sept. 24–Oct. 3, 2016

AVERAGE BRIX 26.6 
AT HARVEST 

COOPERAGE  17 months in  
French oak barrels  
(30% new)

ALCOHOL 14.5%

Since producing our first vintage of Merlot in 1983, we’ve been committed  
to making the best possible expression of the variety. Understanding that site 
selection and farming are key to exceptional Merlot, we shifted our focus 
on sourcing with the 2014 vintage to the Napa side of Carneros, which we 
believe produces consistently high-quality wines from this noble grape.

VINEYARDS
Our Merlot is grown in estate-owned and 
grower-partner vineyards on the Napa side 
of Carneros, where the clay soils are similar 
to those of Bordeaux’s Right Bank. The cool 
climate allows the thin-skinned grapes to 
gradually develop flavor and tannin while 
retaining natural acidity.

WINEGROWING
A cool spell in August stalled harvest a bit at 
the outset, but a warm September brought 
a mad dash to the finish. All in all, 2016 was 
another high-quality vintage despite small 
volumes for some varietals due to cool, 
rainy weather at flowering. Sustainable 
farming practices throughout the growing 
season were tailored to each block with the 
assistance of aerial photos produced using 
NDVI (Normalized Difference Vegetation 
Index) technology. The fruit was hand-
picked at night and sorted in the vineyard.

WINEMAKING
The grapes were carefully destemmed and 
optically sorted to ensure only perfect fruit 
made it into the wine. A cold soak extracted 
color and flavor. About 25% of the wine 
was barrel-fermented to provide a richer, 
more textured palate. The wine was gently 
basket-pressed before being racked to 
French oak barrels for aging.

TASTING NOTES
Aromas of fresh, ripe blueberries, ripe plum 
and black currant intertwine with notes of 
cedar, vanilla and pie crust. This medium-
bodied wine is plush with flavors of plums, 
blueberries and figs upfront, leading to juicy 
red fruit on the midpalate. Delicious now, its 
depth and structure provide long cellaring 
potential. 

FOOD PAIRINGS
Our favorite Joy of Cooking® pairings* for 
this wine include Seared Pork Chops with 
Mustard Green Chimichurri, Beef Braciole  
or Pate de Campagne.

2016 Napa Valley 

MERLOT

*Recipes for pairings with a noted page number can be found in the 75th anniversary edition  
of the Joy of Cooking. Recipes not appearing in the book can be found at www.JoyofCooking.com.



THE ROMBAUER FAMILY Inspired by the wine movement of the 1970s in Napa Valley, Koerner and 
Joan Rombauer entered the wine business in 1976, then launched Rombauer Vineyards in 1980. As stewards 
of the land, the Rombauers have strived to produce the best wine an appellation, terroir and climate will 
achieve. The second and third generations are dedicated to continuing Koerner and Joan’s vision.
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RELEASE DATE July 2018

APPELLATION Napa Valley

VARIETAL 87% Cabernet   
COMPOSITION  Sauvignon,  

8% Petit Verdot, 
5% Cabernet Franc 

HARVESTED Sept. 19– Oct. 10, 2016

AVERAGE BRIX 26.7 
AT HARVEST 

COOPERAGE  16 months in  
80% new French oak

ALCOHOL 14.5%

Cabernet Sauvignon was the first wine produced by Rombauer Vineyards 
when the winery was founded in 1980. This bottling is made exclusively with 
Napa Valley fruit from vineyards owned by the Rombauer family, along with 
carefully selected sites from some of the region’s top growers.

VINEYARDS
The fruit for this wine comes from vineyards 
in the Stags Leap District, Atlas Peak, Mount 
Veeder, St. Helena, Calistoga and Rutherford 
AVAs.

WINEGROWING
A cool spell in August stalled harvest a bit at 
the outset, but a warm September brought 
a mad dash to the finish. All in all, 2016 was 
another high-quality vintage despite small 
volumes for some varietals due to cool, 
rainy weather at flowering. Sustainable 
farming practices throughout the growing 
season were tailored to each block with the 
assistance of aerial photos produced using 
NDVI (Normalized Difference Vegetation 
Index) technology. The fruit was hand-
picked at night and sorted in the vineyard

WINEMAKING
The grapes were carefully destemmed and 
optically sorted to ensure only perfect fruit 

made it into the wine. A cold soak extracted 
color and flavor, before a combination  
of tank and barrel fermentation was used 
to provide a richer, more textured palate. 
The wine was gently basket-pressed before 
being racked to French oak barrels for 
malolactic fermentation and aging.

TASTING NOTES
This wine is vibrant dark purple with a 
fuchsia rim. The nose is expressive, with 
aromas of red fruit, cassis and toast. The 
wine is full-bodied, packed with flavors of 
boysenberry, raspberry and black cherry, 
along with notes of sweet tobacco, cedar 
and vanilla. Supple tannins carry through to 
a lingering finish.

FOOD PAIRINGS
Our favorite Joy of Cooking® pairings*  
for this wine include Grilled Steaks with 
Mushroom Ragout or Osso Buco with Risotto 
Milanese.

2016 Napa Valley 

CABERNET SAUVIGNON

*Recipes for pairings with a noted page number can be found in the 75th anniversary edition of the Joy of Cooking.  
Recipes not appearing in the book can be found at www.JoyofCooking.com.



THE ROMBAUER FAMILY Inspired by the wine movement of the 1970s in Napa Valley, Koerner and 
Joan Rombauer entered the wine business in 1976, then launched Rombauer Vineyards in 1980. As stewards 
of the land, the Rombauers have strived to produce the best wine an appellation, terroir and climate will 
achieve. The second and third generations are dedicated to continuing Koerner and Joan’s vision.

3522 Silverado Trail North   |   St. Helena, CA 94574   |   800.622.2206   |   rombauer.com

RELEASE DATE January 2019 

APPELLATION Napa Valley

VARIETAL 92% Cabernet Sauvignon 
COMPOSITION 8% Petit Verdot

HARVESTED Sept. 5-28, 2015

    

AVERAGE BRIX 27.0 
AT HARVEST 

COOPERAGE  17 months in  
100% new French oak

ALCOHOL 14.8%

Cabernet Sauvignon was the first wine produced by Rombauer Vineyards 
when the winery was founded in 1980. Diamond Selection, first produced with 
the 1994 vintage, represents the best lots harvested each growing season.

VINEYARDS
This reserve bottling comes from estate 
vineyards and top grower vineyards in Stags 
Leap, Calistoga, Atlas Peak and St. Helena 
AVAs.

WINEGROWING
2015 brought the earliest harvest in our 
38-year history. Yields were down overall, 
but prolonged warm weather resulted in 
exceptional fruit quality and richly flavored 
wines. Sustainable farming practices 
throughout the growing season were 
tailored to each block with the assistance 
of aerial photos produced using NDVI 
(Normalized Difference Vegetation Index) 
technology. The fruit was hand-picked at 
night and sorted in the vineyard.

WINEMAKING
The grapes were carefully destemmed 
and optically sorted to ensure only perfect 
fruit made it into the wine. The wine was 
primarily barrel-fermented to provide a 

richer, more textured palate. The wine 
was gently basket-pressed before being 
racked to French oak barrels for malolactic 
fermentation and aging. The finest lots were 
carefully chosen and blended to produce 
the Diamond Selection.

TASTING NOTES
This elegantly balanced wine is deep 
and dark with a purple hue. Aromas of 
black currant and black cherry combine 
seamlessly with sweet notes of oak. The 
palate is ripe and soft, with pronounced 
blackberry and a hint of spice, lush tannins 
and sweet, subtle oak. Black currant builds 
on the finish.

FOOD PAIRINGS
Our favorite Joy of Cooking® pairings* for  
this wine include Standing Prime Rib (Pgs. 
471-472) with Creamed Spinach (Pg. 305) 
and Grilled Marinated Lamb Chops with  
Risi e Bisi.

2015 Diamond Selection 

CABERNET SAUVIGNON

*Recipes for pairings with a noted page number can be found in the 75th edition of the Joy of Cooking.  
Recipes not appearing in the book can be found at www.JoyofCooking.com.

The same barrel lot selection with a new look to align our proprietary portfolio.



THE ROMBAUER FAMILY Inspired by the wine movement of the 1970s in Napa Valley, Koerner and 
Joan Rombauer entered the wine business in 1976, then launched Rombauer Vineyards in 1980. As stewards 
of the land, the Rombauers have strived to produce the best wine an appellation, terroir and climate will 
achieve. The second and third generations are dedicated to continuing Koerner and Joan’s vision.

3522 Silverado Trail North   |   St. Helena, CA 94574   |   800.622.2206   |   rombauer.com

RELEASE DATE October 2017

APPELLATION Napa Valley

VARIETAL 94% Cabernet Sauvignon 
COMPOSITION 6% Petit Verdot

HARVESTED Sept. 17–Oct. 11, 2014

   

AVERAGE BRIX 27.0 
AT HARVEST 

COOPERAGE  16 months in  
100% new French oak

ALCOHOL 14.8%

Cabernet Sauvignon was the first wine produced by Rombauer Vineyards 
when the winery was founded in 1980. Diamond Selection, first produced with 
the 1994 vintage, is a reserve bottling representing the best lots harvested 
each growing season.

VINEYARDS
Fruit for the 2014 vintage of this wine comes 
from estate vineyards and top grower 
vineyards in St. Helena (50%), Stags Leap 
(20%) and Calistoga (30%) AVAs.

WINEGROWING
The 2014 vintage brought a perfect growing 
season with warm, dry conditions that 
allowed the fruit to develop full, concentrated 
flavors. Sustainable farming practices 
throughout the growing season were tailored 
to each block with the assistance of aerial 
photos produced using NDVI (Normalized 
Difference Vegetation Index) technology. 
All fruit was hand-picked and sorted in the 
vineyards.

WINEMAKING
The grapes were carefully destemmed and 
optically sorted to ensure only perfect fruit 
made it into the wine. The wine was primarily 
barrel-fermented to provide a richer, more 

textured palate. The wine was gently basket-
pressed before being racked to French oak 
barrels for malolactic fermentation and 
aging. The finest lots were carefully chosen 
and blended to produce the Diamond 
Selection bottling.

TASTING NOTES
This elegantly balanced wine is deep 
and dark with a magenta hue. Aromas 
of blackberry, cassis and black cherry 
combine seamlessly with sweet notes of milk 
chocolate, vanilla and tobacco. The palate is 
ripe and soft, with pronounced black cherry 
and a hint of cocoa powder. Lush tannins and 
sweet, subtle oak build on the palate for a 
long finish.

FOOD PAIRINGS
Our favorite Joy of Cooking® pairings* for  
this wine include Standing Prime Rib (Pgs. 
471-472) with Creamed Spinach (Pg. 305).

2014 Diamond Selection 

CABERNET SAUVIGNON

*Recipes for pairings with a noted page number can be found in the 75th anniversary edition of the Joy of Cooking.
Recipes not appearing in the book can be found at www.JoyofCooking.com.
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THE ROMBAUER FAMILY Inspired by the wine movement of the 1970s in Napa Valley, Koerner and 
Joan Rombauer entered the wine business in 1976, then launched Rombauer Vineyards in 1980. As stewards 
of the land, the Rombauers have strived to produce the best wine an appellation, terroir and climate will 
achieve. The second and third generations are dedicated to continuing Koerner and Joan’s vision.

Introduced to California during the Gold Rush, Zinfandel is considered by many to 
be America’s heritage grape. A tribute to California wine history, this Zinfandel was 
sourced from some of the state’s oldest and most revered wine regions, from family 
owned vineyards that in some cases date back over 100 years.

VINEYARDS
This wine blends lots from select vineyards in 
top growing regions: El Dorado (60%), Sierra 
Foothills (23%), Lake (14%) and Napa (3%) 
counties.

WINEGROWING
A wet winter with moderate rainfall, a mild 
spring and a warm summer created the 
ideal growing season. Very warm weather 
at the beginning of harvest accelerated 
the need to pick Sauvignon Blanc and 
Chardonnay in early September. Sustainable 
farming practices throughout the growing 
season were tailored to each block with the 
assistance of aerial photos produced using 
NDVI (Normalized Difference Vegetation 
Index) technology. The fruit was hand-
picked at dawn and sorted in the vineyard.

WINEMAKING
The grapes were carefully destemmed 
and optically sorted to ensure only perfect 
fruit made it into the wine. A cold soak 
extracted color and flavor before primary 

fermentation began in tank. The wine was 
gently basket-pressed, then racked to oak 
barrels to finish primary fermentation, 
malolactic fermentation and aging.

TASTING NOTES
Our classic California Zinfandel is dark 
purple-ruby, with a bright crimson hue. 
On the nose, concentrated aromas of 
blackberry and raspberry meld with clove 
and spice. Lush flavors of raspberry, 
blackberry jam, plums and vanilla flood the 
palate, followed by touches of white pepper 
in the background. Plush and round tannins 
and great length make for a fresh and 
enticing finish.

FOOD PAIRINGS
Our favorite Joy of Cooking® pairings* for 
this wine include Pulled Pork with North 
Carolina Style Barbecue Sauce, Lamb Ragu 
or Fromage Fort.

2017 Rombauer 

ZINFANDEL

RELEASE DATE March 2019

APPELLATION California

VARIETAL 95% Zinfandel 
COMPOSITION 5% Petite Sirah

HARVESTED Sept. 1–Oct. 19th, 2017

AVERAGE BRIX 27.5 
AT HARVEST 

COOPERAGE  16 months in American 
oak (10% new) and  
French oak

ALCOHOL 15.9%

*Recipes for pairings with a noted page number can be found in the 75th anniversary edition  
of the Joy of Cooking. Recipes not appearing in the book can be found at www.JoyofCooking.com.
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RECENT ACCOLADES
CARNEROS CHARDONNAY

90 points 
Robert Parker, 2017 vintage

Top White Wine
 Rodeo Uncorked! International Wine Competition, 
2017 vintage

90 points 
Wine Spectator, 2017 vintage

Class Champion and Double Gold
Houston Livestock Show and Rodeo International Wine 
Competition, 2017 vintage

NAPA VALLEY MERLOT

90 points 
Wine Spectator, 2015 vintage

90 points 
Wine Enthusiast, 2015 vintage

91 Points
Wine Spectator, 2014 vintage

Reserve Grand Champion
Houston Livestock Show and Rodeo International Wine 
Competition, 2014 vintage

ROMBAUER ZINFANDEL

90 points 
Robert Parker, 2016 vintage

Double Gold, Reserve Class Champion
Houston Livestock Show and Rodeo International Wine 
Competition, 2016 vintage

Best of Class and Double Gold 
American Fine Wine Competition, 2013 vintage

NAPA VALLEY  
CABERNET SAUVIGNON

90 points 
Wine Spectator, 2016 vintage

90 points 
Robert Parker, 2016 vintage

91 points 
James Suckling, 2016 vintage

Gold Medal
TEXSOM International Wine Awards, 2015 vintage

DIAMOND SELECTION 
CABERNET SAUVIGNON

Class Champion and Double Gold
Houston Livestock Show and Rodeo International 
Wine Competition, 2014 vintage

93 Points
Wine Spectator, 2014 vintage

Double Gold
Hilton Head Wine Festival, 2013 vintage

NAPA VALLEY 
SAUVIGNON BLANC

91 points 
Wine & Spirits, 2018 vintage

90 points 
Wine & Spirits, 2017 vintage

Double Gold, Class Champion
Houston Livestock Show and Rodeo International 
Wine Competition, 2017 vintage

Gold Medal
TEXSOM International Wine Awards, 2016 vintage



A HISTORY OF EXCELLENCE
PERENNIAL FAVORITE IN WINE & SPIRITS MAGAZINE’S RESTAURANT WINE POLL
Ranked among the Top 10 Chardonnays for 16 consecutive years

CONSISTENT PRAISE FROM WINE SPECTATOR 
90+ scores and five appearances on the prestigious Top 100 Wines of the World list
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Rombauer Vineyards has earned steady acclaim for its Carneros 
Chardonnay since the wine’s debut with the 1990 vintage.
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