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Apnid 28, 1981

C’aéé_

The Honorable Michael Deaver
452( Dexter Street M

Washington, D. (» 20007

Dear. Mike,

One of my personal benefits nesulting from my association with the lhite
House has been a new avarencss and interest in Government and its activities.
[ auppose genenal passiveness in these matters is created by the remoteness an
individual feels relative to Federal Government and its mechanismas.

Your opportunity o observe "close at hand)! contribute fo, and indeed
participate in Anerican history in formation at #his pivotal point Le unique
and even for me, at this distance, exciting. On the other hand, I cannoit say
that I envy wu the internal dealings with strong willed individuals in sticky
situations (the Haig issue for ecample}

Spring has arrived in Sacramento (Carodyn said it has arrived in D.(. as
well), and with the seasonal changes comes a change in attitudes toward food
and wine. [ recall a conversation we had in uhich yu protested slightly the
"weight! of the lhite House lunches. Springtime offers the opportunity o
"lobby" fon lighter lunches and lighter wines. Lunches and wines which are
less fatiquing to the palate and allow those indulging o accomplish something
altern dunch without lirst taking a nap might be refreshing and appropriate for

the seasons

The selection of wines which emphasize freshness would enhance the spring-
time look and lavor and would be compatible with the lighter approach #o luncheas.
(Centainly uhite wines such as Johannisbery Riesling, Dy (henin Blanc, Pinot
Blane, Fume Blane, and lighter (hardonnay would probably play a greater nole
in menus designed along more delicate and fresher lines. However, ned wines
such as Zinfandel, Gamay, and lighter Pinot Noirs selected for demonstration
of truit, zestfulness and low tannins could appropriately be paired with foods
requiring their flavors. One serving note: many of these lighter ned wines
which demonstrate young berrish qualities should be served alightly cool to
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The Honorable Michael Deaver
Aonid 28, 1981

enhance thein fruit qualities. (ellan temperature is most agreeable — 5° on
40 on about 30 mirutes in the refrigeratonrs

I have sent a package of 4ix wines for your sampling. Five arne recent re-
leases and one bottle, the (974 B/ Private Reserve (abernet Sauvignon, is typ-
ical of some older vintages which are made available to the Uhite House by var-
ous wineriedss

One of the problems associated with serving fine (alifornia red wines
Lrom amall wineries is that very few have mature wines available due #o the
length of time they have operated as a winery. The young wines of recent vin-
tages they offer have aggressive tannin levels, "Puckerpower.” (abernet Sau-
vignons particularly can be quite astringent in youth.

Many of these yung ned wines become very line after two-four years aging
and. reward those who are willing to cellan them. It may be impossible due 2o
Secnet Senvice policies, but the idea of a very selective, functioning lhite
Howse wine cellar which cycles wines according to their development has merit,
(ertainly it is a practical concept worth investigating.

The highly anticipated upcoming state visit by the French President,
Valery Giscard d'Eataing offers a first oppontunity for Nancy £o really show
her tlair for entertaining. Some considerations: the French appreciate the
unusual. Some of their dining specialties such as a French Sauterne (a sweet
wine) with pate de foie gras to begin is alightly disturbing %o our menu ar-
rangements

A totally unique beginning for the otate dinner would be 1977 Semildon
de Sodeid - Stony Hill with a patée or quenelles of pike (on other light uhite
Lish) with a mousseline sauce. The Lightly aweet (alifornia white wine is
cunioualy harmonious with these foods. Anothen, possibly mone succesaful be-
ginning would be champagne ol crigp uhite wine with golden caviar served
with toast points and other usual condiments. The Anerican golden caviar is
a domestic product —- the roe from Wisconain white fish. 1 is cuned with a
low pencentage of salt, then successfully frogen (hard to believe but true-
honeatly)s When defrosted they provide a superb beginning to an elegant even-
ing. (hampagne, [ nealize, is nonmally reserved fon the end of the evening
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Zo toast state quests. fHowever, a two=hampagne evening would be wonderfully
nefreshing and offer the opportunity o begin with a Brut-styled wine such as
Domaine (handon and finish with a less dry sparkling wine such as Schramsbeny
(néemant Demi-Sece This sparkling wine would be very complimentary to {resh
Lruit tarts, etc., and would serve as excellent #oasting wine.

Another consideration: the French usually drink their red wines (Bor-
deaux Burgundy) at a younger age than do we == a matter of preference. One
wine which provides excellent drinking now in this atyle is the 1976 Jordan
(abernet Sauvignon. Delicious with berrish peppery aromas, light complimentary
oak avora and low Zannin levels, #his (abernet would provide a successful
wine complement %o most ned wine needs on a special occasion. I have secured
ten cases in D.(. fon White House needs beyond those cases normally available.
Again, Melvin Masters of Jordan expressed a need to guarantee the wines are
destined for the lihite House rather than fon D.(. netailer "playing the game.”
He suggested using the code "Jondan 1976 held for David Berkley" for deter~
mining wines headed fon the lWhite House. When ondering Trefethen (hardonnay
or Jondan (abernet Sauvigron, asimply asking for that wine being held for David
Berkley would alert the wholesalers

One funther suggestion negarding the French state visit: they are well
knoun. for their appreciation of a cheese counse, firat for their dove of
cheese and second for the chance Zo show a fine old wine. [ have made arrange-
ments #o get some older (alifornia (abernet Sauvignon fon just such an occa-
sion. Amenican cheeses such as Sonoma Goat, Willows Dry Jack, and Pleasanton
aged Telene uould all agreeably show the old wines at their best and would cen-
tainly provide a pleasant surprise for the French President.

Once again, I am sending some tasting notes and will shortly send you ac-
companying samples. As earlier noted) spring is here, and it is a traditional
time fon winery neleases — there are many that require tasting. [ have al-
neady tasted some new neleases. They arne superb, and I will update you on
thoses
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Finally, and most importantly, I thank God for the President’s recovery
and forn your "speedy” atep. Such close scrapes certainly seem almost Provi-
dentials Best wishes for the continued improvement of Mra Brady.

50

David Berkley

DB:hes
éfl@[do
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Name of the Anerican golden caviar company:

Tsar Nicoulai Anerican Golden (aviar (;
packed {resh by

(alifornia Sunshine, Inc.

San Francisco, (alifoania 94115
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1977 Ruthertord Hill Nerdot, Napa Valley, Limited Availability: Medium nuby,

very pleasant apicy, minty, fucalyptus aromas, developed flavons, soft drink-
able though firme Very fine for less-than-Sitate dinners.

Red ines

1978 Dehdinger (abernet Sauvignon, Sonoma (ounty: Dark purplish nuby, very
attractive fomvand aroma of black currants with some eau de vie complexity
and good acidity. St firme  Lovely wine with excellent future. A wine
which supports the discussion for cellaning wines.

1974 Simi (abernet Sauvignon, Reserve Vintage, Alexander Valley, D.(. Available:
Deep nuby, atidl some purple rim, classical (abernet Sauvignon displaying 1974
vintage characteristics: waam, peppery aromas, 4oft vanilla oak highlights

in bouguet and flavor. SEL young though not too tannics One more year

would enhance tavor and balance.

1978 Fetzer Pinot Noir Special Reserve Redwood Valley, Mendocino (ounty: Light
nuby red, aromas of raspberries with vanillan, These odons are alightly with-
held, soft wine with nice noundness. Pleasant drinking wine.
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CHARDONNAY = DESCRIPTION OF VARIETAL

(hardonnay is one of the world's finest white grapes, nivaled only by
the Johannisberg Rieslings of Germanys In (alifornia (hardonnay certainly
produces the Linest table wines and some feel the (hardonnay wines may in
fact be superior to those red wines produced from the heralded (abernet
Sauvignon grape.

(Chandonnay's reputation in the past was founded on its claim as the
aupenion white grape variety of Burgundy (Bourgogre), France. There it
produced the fine and great white wines such as Montrachet, Meunsault, (or-
ton-{harlemagne, Pouilly-Fuisse and Macon. Also, along with Pinot Noin, it
io a primary constituent of French (hampagnes

As (hardonnay is a very shy producer (1/5 o 3 tons per acre) it can
never be really inexpensives In addition, moat (hardonnays are aged fon
varying time periods in new small oak barrels which are becoming more and
more dears

(lassically, the aroma characteristics are defined as applich. Howeven,
frequently added to applish are such adjectives as nipe melon, figs, peaches,
Lennel, buttery, and occasionally herbaceous. Regardless of the aroma char~
acteristics, all (hardonnays usually display varying degrees of oak complex-
iy,



RANGES OF STYLES AMD PRICES

Styles of (hardonnay range from criop and dry to full bodied, supple

and smooth with a fine balance of fruit and acid, (ontributing to this

atyle variation is the #remendous nange in areas of production, including

rumerous micro-climates and s0il conditions, in addition o individual
winery views on their preferred atyles.

what new approach in the (hardonnay production by (alifornia winemakers.
They are very big wines ripe in nose with aromas more reminiscent of melon

than apple and higher in alewhol with a nice new French oak compliment as

a nesult of the time apent aging in small oak cooperages

nia (hardonnays.
PENSLV,
/1979 20
1979 Silkwood
(979 Kiatler
1978 Burgeas
1978 Zaca Mesa Barnel Femmented
1978 Grgich Hills
1978 Matanza (reek
1978 (akebread
(976 Mayacanas
1978 Robert Mondavi

$10.00
$9.75
$12,00
$10.95
$/5.00
$10.75
£ 9.0
812,00
812,50
$10.50
$11.00
$10.00

These 1978 and 1979 (hardonnays reflect a very ripe vintage and a some-

Thia list is lengthy as there is a lange umber of exceptional (alifor~

LTEEEEREERRERRERR



(hardonnay (ontinued:

SERVICE:  (hilled but not ice cold,
Due to the nich, ripe {lavors which occasionally seem almost sweet in
the mouth, these (hardonnays are excellent with high-{lavored foods on

those nequiring richness with finesse.

FOODS THAT GO WELL WITH (HARDOMNAY:

Shellfish: Shnimp, scallops, lobater and crab, either
natural on in lavorful sauces, oysters
when cooked,

Rich fish dishes - fxample: salmon in cream sauce.

(Chicken breast (most preparations).

Veal chops with tarragon.

Sweetbreads in cream sauce.

The weight of these (hardonnays will allow substitution for red wines
when white wine Lo preferred with the following foodas:

Veal roast

Squab

Quail

Roast Duck

Duck in sweet sauces - example: onrange or cherry sauces
Roast ponk



(Chardonnay (ontinued:

CHARDONNAYS LINDER $9.00
1979 (hateau St. Jean Sonoma. (ounty $8.75 GA
1978 Jekel Monterey $7.50 (A
1978 Fireatone Santa Ynez $7.00 GA
1978 Parducei Mendocino $6.00 GA
1978 Beaulieu Napa $7.00 GA
1978 Alexander Valley Alexander Valley $7.50 (A
1978 San Martin Monterey $6.25 GA
1978 Angelo Papagni Madera $6.25 GA
1977 Beringer Napa $7.00 GA
1977 Franciscan Napa $7.00 CA

These wines will be slightly lighter wines with some showing alightly
higher acidity, resulting in a crisper wine. Moot of these wines have a
greater availability boih in quantity and distribution.

SERVICL: Shellfish, ohnimp, scallops, lobater and crab
Shelllish horn d'oeuvrnes
(oquilles St. Jacques
Swond{ish
Steamed muassels
Light pate
Sweetbreads in cream sauce
(odd artichoke Lirst course
Very nice with oysters on the half shell
Good with lighter soups (Example: hot cucumber with tarragon)
Some codd soups (summer lunches and dinners)
Poached salmon with green mayonnaise



TOHAMNISBERG RIESLING - DESCRIPTION OF VARIETAL

The conrect botanical name is White Riesling; however, Johannisberg
Riesling has proven to be a mone successful name commercially. (onsequently,
the grape and resulting wines continue 2o be knoun as Johannisbery Riesling.
The name Johannisberg refers to a Schloss Johannisbery in the Rhine Valley
of Germany which was 40 succeasful with White Riesling in early yeans that
many people began calling the grapes Johannisberg's Riesling; hence, the be-
ginning of legend and nomenclatures

Although knoun to be capable of extracting some flavon characteristics
Lrom varying soils in uhich it is planted, Riesling uoually displays fruity
tragrant aromas. Apples, sun-warmed apricots, ripe nectarines, medons, cin-
namon, and nutmeg are typical adjectives of aromas detected in fine Riesling.

lhen Riealing grapes are raised in cooler regions, the lruitiness and
natural sweetness is balanced with good acidity creating erisp, zestful,
Havorful wines.

TOHANNISBERG RIESLING RANGES IN STYLE AND PRICE

Today we have both dry and aveet Riesling, some being dessert atyle.
The moat successful #o date have been the medium~dry Germanic atyled wines.



COHMNISBERG RIESLINGS

1979 Jekel Monterey $6.00 LA
1979 (hateau St. Jean Robert Young $6.50 GA
1979 (hateau St. Jean Belle Terre $6.25 GA
1979 Joseph Phelps Napa $6.25 (A
1979 Franciscan Napa $5.50 GA
1979 Firestone Ambassador Vineyard Santa Ynez $7.00 GA
1978 (oo du Bois Alexander Valley $6.00 [A
1978 Fetzen Lake (ounty $5.00 GA
1979 Gngich Hills Napa Valley $9.00 (A
1978 fondavi Napa Valley $6.0 GA

(LA = Limited Availability
GA = General Availability)

These kinds of wines will be extremely popular as Anerica talks dry and
drinks aweet (on alightly sweet). Johannisbeng Riesling's lonal, fruity
qualities with delicate sweetness allow these wines to be sipped alone on
as a Light aperitif. Also excellent accompanied with the following ypes
of food:

Spicy uhite meats: tunkey, chicken, ham

Light cheese and fruits

¢xcellent with Oniental or Mandarin-style cooking
Superb with smoked white meats

Lovely luncheon wine



SAVIGAON BLAN = BESCRIPTION OF VARIETAL

Although truly one of the earnliest varietals available in (alifornia,
Sauvignon Blane has in the past been somewhat ignored by the wine drinking
publics Adnired in France as the grape variety responsible for the dry
white Graves and for contributing to the famous sweet wines of Sauternes
((h 0'Youern), it also provides the crisp, distinctive wines of the Loire
Valley, such as Sancemre and Pouilly-Fume.

I% #ook a change of name by Robert Mondavi to restore Sauvignon Blanc's
pride and popularity. The new approaches and vinification concepts quickly
have made Sauvignon Blanc (Funé Blanc) (alifornia’s grape 1o watch. (er-
tainly with the high prices of (hardonnay, Sauvignon Blanc serves as an al-
ternative for those requesting flavorful dry white wine.

Sauvignon Blanc aromas are very distinctive. Known as spicy fruit,
green olives, herbaceous, even occasionally grassy and smoky may be mone
accurates



SANIGAOW BLAN,

1979 Preston Sonoma $6. 50
1979 Beaulieu Vineyards Napa $5.00
1979 (akebread Napa $7.00
1979 Robert Mondavi Napa $7.50
4 San Pasqual San Diego $4. 50
1979 Santa Ynez Valley Winery Santa Ynez $6.00
1978 Joseph Phelps Napa 86. 50
1979 Robert Pecota Alexander Valley $6.75
1979 (Caynua Napa $6.95
1979 Montevina Amadon $7.25
1978 San Martin Monterey $4. 50

The herbal and smoky qualities of Sauvignon Blanc compliment fowl,
particlarly those with herbs and garlic. Also good with these wines are
the following foods:

Shelllish: oysters, mussels, fresh crab
Light meats - codd cuts

Fish in cream sauce. (xample: Sole Meuniere
Quiche



CHENIN BLAMC - DESCRIPTION OF VARIETAL

Named "lhite Zinfandel” alter the nepeal of Prohibition, this white
grape variety has since been called White Pinot and Pineau de la Loire.
However, (henin Blanc is the name most recognized today fon this very popular
white wine., Since 1955, (henin Blanc has been made primarily medium on semi-
dry, much #o the delight of the wine drinking public.

Beat knoun in furope for the wines from Vouvray, (henin Blanc is fruity,
Horal, fragrant, and delicate. (lsually medium dry, it is soft in the mouth.
Today, however, with the trend to drier white wines, wineries are concentra-
zing on less floral, less aweet versions.

DRY CHENIN BLANC
1979 Stags Leap Vineyard Napa $5.00 (A
1979 Keruwod Sonoma 85.50 GA
1979 Burgeas Napa $5.50 LA
1979 Stevenot (alifornia $4.50 (A
979 Ventana Monterey $6.50 (A
1979 Sterling Napa $5.00 GA

SWEET (CHENIN BLANC
W (harles Knug Napa $4.50 GA
1979 Grand (nu Sonoma $5.00 CA
1979 9. Lohr (alifornia $5.00 GA
1979 Hacienda Sonoma $5.00 LA
1979 Landmark (alifornia $5.50 (A



(henin Blanc (ontinued:
SRVICE:  Weld (hilled

FOODS THAT GO WELL WITH (CHENIN BLANC:
Ham - Glazed
Light meat curries
(rab gratin
Fresh crab
(hicken
Most dishes where light fragrant wine is desired.




GEURITRANINER - DESCRIPTION OF VARISTAL

Gewmnztraminer is an assertive spicy uhite wine which, because of its
shy production, is one of (alifornia’s most expensive wines Zo produce. In
addition, it is aleo one of the most difficult wines £o make properiy
Maynard Anerine said, "To produce an excellent Gewurnziraminer, one has o
aleep in the vineyard, " Histony has proven that catching Gewunztraminer at
its peak maturnity, thereby secuning the most flavon and before the acid level
drops in the grape, is one of the vineyardist's greatest challenges.

Gewnurz, which means spicy in Geaman, is the adjective moat closely asso-
ciated with Gewurztraminer. Similar in taste to dry Muscats, there is some
aupportive information that they are related and both oniginated in Persia.
Other descriptions of Gewurztraminer aromas ane: citrus, flowery, leechie
nut, fresh fall apples, and spice, pungent and powerfuls

Undoubtedly (alifornia’s moat distinctive white wine varietal, most

Gewungtraminers are left alightly awveet.

GANRZTRANINERS
1979 Joseph Phelps Napa $6.50 LA
979 Hacienda Sonoma $6.00 (A
1979 (hateau 5%, Jean Sonoma $6.25 GA
1979 (Los du Bois Napa $5.50 (A
1979 Fetzer Mendio cino 85.50 6A

1978 Rutherford Hill Nepa $6.00 CA



Gewurngiraminer (ontinued:

SERVICE:  (hilled
Sausage and Kraut
Lobater in sauce
Pork doin with apple etuffing
Hem = glaged
Quiche Lorraine on (rab Quiche
Pate foie gras
(urniea
(hicken salad
Pear and melon



1975
1977
1978

T T T ETETE

CHANPAGHES AND SPARKLING WINES

Domaine (handon Brut

Domaine (handon Blanc de Noin
Schramoberg Blanc de Noir
Schramsberg Blanc de Blanc - Brut
Schramasbery (remant Demi-Sec
Konbel Natural

Konbel Brut

Korbel (xtra Dny

Hanns Koanell Sehn Trocken
Hanna Kornell Brut

Hanna Kornell fxina Dny

@%Pﬂgﬁé STYLES AND W&W(/&f
Drieat Natural
Brut
Extra Dry
Sec
Demi. Sec

Sweetest Doux

$10.50
$/0. 50
813,75
g12.45
811,15
% 8.90
$7.50
§7.50
$11.25
£ 840
$ 8.40

LVLLUVIETVLLRITERERRNR



CABERNET SAVIGNON = DESCRIPTION OF VARIETAL

(abernet Sauvignon is probably the most recognizable varietal by name,
in addition %o being the most distinctive ned varietal by tastes

(abeanet Sauvignon is undoubtedly the premier claret grape of the world,
and it certainly produces the best red wines of (alifornia uhen the grapes
are groun in those regions best suited to the varniety's production. 0f
cowrse, (abernet Sauvignon is known as the primany grape of the Bondeaux
negion in France. Recognized fon its great (hateau wines, some prime ex-
anples are (hateau Lafite-Rothachild, (hateau Mouton-Rothachild, (hateau
Haut-Brion, (hateau Latour, and (hateau Mangaux. In 1980 at Heublein's
Auction in San Francieco, a 5th bottle of 1806 (hateau Lalite~Rothachild
set a necord price of $3/,000.00.

In the past, Napa Valley has produced wines neceiving the greatest
accolades. (abernet Sauvigron is widely planted throughout (alifornia with
other negions producing wines nivaling Napa in quality.

Such diverse areas of planting (Monterey, Napa, Sonoma, Santa Barbara,
Amadonr) produce grapes of diverse characteristics, Green olives, herbace-
ous, peppery, cedan, aycamone, minty, tea, herbs, leaves and sitems rather
than fruits or fowers, allspice, stale cigans, black cunnants, wintergreen
and oid are all wsed in efforts to describe the pronounced aromas of (aber-
net Sauvignon from (alifornia.

In puth (abernets are sharp and rough (high acid and high annin).
They are dry with powerful flavorns. Due #o the common practice of small
oak aging, apicy flavors of various oak characteriotics frequently add #o
bouguet and {lavor complexity.



(abernet Sauvignon (ontinued:

CABRNET SANIGNON - EXPENSIVE

characteristics.

1977 Burgess Vintage Selection
1977 Caymus

1976 yondan

1976 Mayacama.s

1977 Villa M. Eden

/ Beauli de Lato
= e%/g‘.s;zeﬂe:ejwe “
1974 Beaulieu de Lato
# ?m?’.zzeﬂejmve “
1977 Joseph Phelpe

/ S Leap Wi Lans
i a4 Eatgg,ol‘zeeageVineya/d
1977 Sterling Vineyands

1977 (Loa du Val

/ S Vi

977 onoma ﬂumyaﬂﬁ Fuoun
1977 Robert Mondavi

g12.00
$10.00
$12.00
$15.00
$11.00
$15.00

£20,00

810,75
$11.00

£/0.00
£ 9.50
£12.00

£10.00

Time in casks on bottles is usually required %o tame these aggressive

L REERXEXER
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(abernet Sauvigron (ontinued:

1977
1977
1977
1977
1977
1977
1978
1977
1977
1977
1974
1977

SERVICE:

CBRNET SALN IGNONS LINDER 89,00
Trefethen Napa
(arneros (reek Truchard Vineyards  Napa
(arneros (neek Fay Vineyarda Napa
Beaulieu Rutherfond Napa
Fetzer Lake (ounty
Fetzer Mendo cino
Montevina Amadon
Mirassou Home Vineyard Lot / Santa (lara
Beaulieu Beautour Napa
Souverain Vintage Selection Sonoma
(los du Boia Sonoma

Room temperature; open in advances
Leg of Aamb
Rack of lamb with mustard sauce
Lamb with herbs
Fresh leg of pork with madiera sauce
Roast chicken
Squab grilled
Sauteed calf's liver
Braised sweetbreads with brown mushroom sauce

$8.50
$8. 50
88,50
$6.00
#8.00
$5.50
$5.75
$6.00
84,50
$4.00
$6.00
$8.00

TERLRLRLRREEREER



(abernet Sauvignon (ontinued:

Steaks
Pheasant
Moa beel courses

When wine is mature, line cheeses.



PINOT AOIR - DESCRIPTION OF VARISTAL

In (adifornia Pinot Noire, the quality track record has been less than
distinguished, lhen talk turned to fine Pinot Noin, it invariably turned
Zo France uhere Pinot Noir is nesponsible for the great red Rurgundies.
(hambertin, Ramanee~(onti, (los du Vougeot, La Tache, and Pommard represent
the pinnacle in quality for Pinot Noir

(alifornia’s trouble with the grape variety has been easy enough o
understand. Pinot Noin is the moat difficult vine #o eultivate. Andre
Tcheliachell said, "Pinot Noin is scrauny and broods about the slightest
offense. AUl the challenge is getting the aurnly child #o smile.” A majon
problen is the large number of clones, anphere from 15-200. (onal sont-
ing is moat important for Pinot Noir. Recent clonal selection planted in
the preferred cooler regions of (alifornia show excellent potential, and
it appears that Pinot Noir may finally gain some of the customer's atten-
Zion that it now deserveas.

In (alifornia the good Pinot Noir wines are known to remind one of
mint, peppemnint, strawberries, raspberries with some cwol earthy under-
tones, and usuadly showing some vak complexities. They have less fruit
tannins than (abernet and are nommally soft velvety wines in matunity



Pinot Noir (ontinued:

1976
1976
1976
1977
1978
1977
1976
1978
1973

PINOT AOIRS

Sebastiani Tres Rouge
Trefethen

River lea

(arneros (reek

(arneros (neek

70

Rutherford Vintners

(hateau (hevalier Stans Patch
Mount fden

SERVICE: (ool noom temperature

Excellent with game

Duck

Quail roasted orn in sauce
Pheasant

Prime nib roast

Steaks off the grill
(roun roast of pork

Venison

% 6.00
£ 7.00
$ 5.50
$/12.00
$12.00
$10.00
$6.75
$/5.00
$20,00

TEREEEREREYR



ZINFANDEL = DESCRIPTION OF VARIETAL

Zinfandel has a special place in the history of (alifornia’s wines.
For many years Zinfandel was the mystery grape due 2o its unknown originas.
Today no longer called (alifoania’s oun grape but probably an ltalian grape
knoun as Primitivo di Gioia, Zinfandel sill is one of (alifornia's moat
popular wines.

Zinfandel is a good producer and uncommonly flexible. It is groun in
adl major climatic gones paoducing the full range in styles of wines.
White wine, Rose, a beaujolais otyled wine, (laret types, even port types
are produced from the Zinfandel grape.

Extremely flavorful wine, exact aroma characteristics are elusive,
The frequently wsed adjectives fresh naspberries, bramble aroma, spicy,
wild blackberries, grapy all suggest the fresh berrish odons and {lavors
one experiences with well made Zinfandels.

ZINFANDELS
1978 Edmeades Du Pratt Vineyard Mendocino $9.00 (A
1978 Montevina Anadonr $5.00 LA
977 Fetzer Mendocino $5.00 GA
1977 Grgich Hills ~ Napa $8.50 (A
1978 Sutter Home Calil. (Amadon)  $5.50 GA
1978 Rutherford Hill Napa $4.50 GA
/978 Dehlinger (alifornia $6.00 LA
1978 Parducci Mendocino $£2.50 GA



Zinfandel (ontinued:

1978
1977
1978
1974
1977
1977
1977
1977
1977

Fetzer

Zaca Mesa

Lytton Springs

(onti Broa.

Boeger

Harbor

Montevina Special Selection
Ridge York (reek

(aymua

SERVI(L:  Room temperature

Spareriba

Roast pork with sage
Lamb Shanke

Lamb curny

Kicney

Beef burgundy

Grilled meats

Pasta with meat sauces
Barbequed meats

Lake (ounty
Santa Ynegz

Sonoma

Anadon

L Dorado (ounty
Amadon.

Amadon
(alifornia
(alifornia

8315
$5.00

$6.95
$3.75
$3.75
$7.00
$7.50
$5.50
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1978

977
1977
1977
1977
1977

1977
1977
1978

1980
1980
1979

MRLOT

G Tﬁtbuwa(./z/}'ay Vineyandas

Stage Leap Vineyards
Rutherford Hill
Sterling Reserve

Stage Leap Wine (ellars
(Loa du Val

PETITE SIRAH

Stages Leap Vineyard
Davis Bynum

Burgess

BEAIIOLALS TYPE WINES

Montevina Zinfandel Nuevo

Beringer Ganay Hovens
Ventana Gamay Beawjolais

Napa $ 9.00
Napa. 810,00
Napa £ 8.50
Aapa $ 6.50
Sonoma 8 6.00
Napa % 6.00

Anadonr £ 350
(alifornia $ 4.00
Monterey $ 5.50
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THE WHITE HOUSE
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THE WHITE Housg

WASHINGTON, bp.c,

Corfg Brés
5810 Folsom Blvd.
Sacramento, CA 95819
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Copy to: Mr. Wall

23rd April, 1983

all the arrangements concerning the wine during
her recent visit to the West Coast of the
United States. Her Majesty enjoyed wonderful
hospitality wherever ghe went and, during that
hectic ten days, learned at first hand why
Californians are 80 justly proud of their
wine, You may like  to know that some
Californian wine was served on board

Britannia, I am writing to gend you

R. FELLOWES

Mr. David Berkley,




