Member of the Uentura County “Winery Association wovov.vewines.com

PALIO DI VENTURA
CoMING OuT PARTY
APRIL 24, 2010
Lost Canyons Golf Club = Simi “Ualley, California
$60 per person # 6:30 pm - I0:30 pm

Cuent will include first-time tasting of Four Brix (Winery's three current released blends
and a surprise barrel sample from a future release.

Includes Dinner, Live Music & Meet the Four Brix Team

Call 805-256-6006 for additional information
Lodging Available

Purchase tickets at wvava.ﬁmrbrixwine.com or email infb@ﬁmrbrixvoine.com

DPurchase tickets at wvavo.f(mrbrixmine.com or email inﬁJ@fburbrixvoine.com

“The ipeople behind Four Brix “Wines came together originally under
charitable beginnings. Four of the six ﬁ)unders belong to ERoiary Jnternational
in Simi r-Ualley, Caliﬁ)rnia. “The other two founders are "HORs,” otherwise
known as Husbands of QRotarians. ﬂfter making tons of home and hobby

wines with other families we decided we wanted to share the wine making
experience with others. <Today, Four Brix (Winery is all about
coming together to enjoy greut wines, good friends and

family (like them or not- they are still family).
All three families have been friends since 2004. “We work and

vacation together and donate many hours to local and world-wide charities.
But, we also love to just sit back and talk about greal wines, good ﬁ)od

and the places we have visited.

The (Wines will be released for the first time to the public at this event.
We will be pouring the ﬁrsi half of our releases from the 2008 vintage.

SCOSSO, our Super-r(uscan style is made from Sangiovese grown in
Westside Paso Robles. “The Sangiovese is combined with
Cabernet Sauvignon and Merlot to complete this silky smooth wine.

,Zeductive is a blend of ,Zinfanclel & Petite Sirah. Our
,Zinfamlel is harvested from Paso Robles and is combined with the
Petite Sirah from the Russian River q)alley in Sonoma.

Smitten, a white (.Rhone-style made with q}iognier from
“Tres Pinos has been married with the “Marsanne from
Lake San Antonio.

A surprise wine will be tasted right out of the (Barrel before

it is released later this year.

“Wine available that evening ﬁ)r order at Special guest pricing.



