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WELCOME! 
On behalf of the 63 wineries and 125 grape 
growers in Dry Creek Valley, I would like to 
formally welcome you aboard the AmaStella for 
Passport to Dry Creek Valley: On Tour!

Each time I visit Europe, I am always drawn to 
the juxtaposition of the old and new, whether 
it is architecture, music, style or food. I always 
think about how the “new” is a result of shared 
experiences and values, a statement of what’s 
next, based on what came before. 

Our journey will add another layer of discovery – 
while we are visiting and touring the “old world” 
aboard the AmaStella, our wine program will 
focus on a deep discovery of the “new world” of 
wine from Dry Creek Valley. And like in Europe, 
California’s “new” wine industry came about from 
the desire to share experiences, culture and 
traditions. 

Winemaking in Dry Creek Valley dates prior 
to the 1850’s – a mere chapter in our current 
surroundings –and on this cruise, you will also 
discover the “old” and “new” of Dry Creek Valley 
-- from Pedroncelli Winery who is celebrating 
90 years of winemaking in Dry Creek Valley, to 
Comstock Wines, one of our newest wineries 
in the valley – along with Amista, Mill Creek, 
Gustafson and Trattore whom have all weaved 
their narratives into the history of the valley. 

On our journey, you will have the opportunity to 
learn about their stories and their wines through 
food, laughter, friendship and sharing a culture 
that prevails across millennia – the culture of wine. 

Thank you for sharing this incredible experience 
with us! 

Sincerely, 
Ann Petersen
Executive Director
Winegrowers of Dry Creek Valley
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GLACIERS & GOLD

June 3-10, 2018
Four Dry Creek Valley Wineries

7 Night Cruise - Vancouver - Anchorage

Aboard the Crystal Symphony

• Indulge in Four Winemaker Dinners 

• Grand Reception 

• Educational Seminars 

• Custom Excursions

Book Your Exclusive Experience Today,  
Limited Space Available.

drycreekvalley.org or 877.651.7447

PASSPORT TO ALASKA

PARTICIPATING WINERIES
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PASSPORT TO RHÔNE

PARTICIPATING WINERIES

FRANCE’S LEGENDARY 
PROVENCE

November 8-15, 2018
Five Dry Creek Valley Wineries
7 Night Cruise – Arles - Lyon
Aboard the AmaWaterways AmaCello

• Indulge in Five Winemaker Dinners 

• Grand Reception 

• Educational Seminars 

• Custom Excursions

Book Your Exclusive Experience Today,  
Limited Space Available.

drycreekvalley.org or 877.651.7447
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TASTE OF BORDEAUX 

June 6-13, 2019
Four Dry Creek Valley Wineries
7 Night Cruise – Bordeaux – Cadillac 
– Pauillac – Blaye – Bourg – Libourne
Aboard the AmaWaterways AmaDolce

• Indulge in Four Winemaker Dinners

• Grand Reception 

• Educational Seminars 

• Custom Excursions

Booking begins 2018 – limited availability. 

drycreekvalley.org or 877.651.7447

PARTICIPATING WINERIES

PASSPORT TO BORDEAUX

19  | EST | 75
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Passport to Dry Creek Valley is Sonoma 
Wine Country’s Premier Wine & Food 
Festival. At 40+ participating wineries 
throughout Dry Creek Valley, guests will 
enjoy elaborate themed parties with  
exquisite food and wine pairings. 

Guests can meet Sonoma County’s most 
renowned chefs, including Michelin-starred 
Chef Charlie Palmer, Diavola Chef/Owner 
Dino Bugica, Bistro 29 Chef/Owner Brian 
Anderson and other culinary stars, savoring 
their inspired culinary creations alongside 
newly released and limited edition wines. 

Wineries taking part range from the  
internationally-acclaimed Ridge Vineyards  

6

JOIN US AT THE 29TH ANNUAL
PASSPORT TO DRY CREEK VALLEY

SONOMA WINE COUNTRY’S PREMIER  
WINE & FOOD FESTIVAL

APRIL 28 & 29, 2018
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and Ferrari-Carano, to boutique wineries like  
Nalle and Talty, that produce fewer than 
2,000 cases per year. 

Tickets are sold on a first-come, first-
served basis. VIP add-on experiences 
are highly limited. Be part of a Dry Creek 
Valley tradition.  

Tickets and more information at  
www.drycreekvalley.org/passport. 

Exclusive for  
Cruise Attendees! 
Cruise attendees are invited to attend 
a private reunion brunch on Sunday 
morning of Passport weekend! 

You’ll start your day reconnecting 
with the winemakers and travelers 
you got to know so well on Passport 
on Tour. 

Use the promotional code: 
CRUISE2017 to access this hidden 
ticket type. 
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LEADING THE WAY IN RIVER CRUISING

We know how you travel is every bit as important as where 
you travel, so thank you for choosing AmaWaterways for your 
 Danube river cruise! When you travel with  AmaWaterways, 
whether it’s along one of Europe’s timeless rivers, Asia’s 
 Mekong River or Africa’s Chobe River, we’ll take you on a 
grand journey beyond compare.

We look forward to welcoming you aboard again!

THANK YOU FOR
CHOOSING AMAWATERWAYS

Winegrowers of Dry Creek_Nov2017.indd   1 8/18/17   2:50 PM
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Top Awards for Expedia CruiseShipCenters North Bay! 

Thank You for travelling with us! 
 

So whether you are planning to walk with the penguins in 
Antarctica, spot the lions in Africa or explore the Italian wines 
from a villa in Tuscany, we are here to assist you!  

 

 

We have enjoyed assisting you with your 
wine cruise adventure and hope you have 
had an exceptional experience aboard  
AMA Waterways! As a full service  
agency and a leader in luxury and 
experiential travel, we invite you  
to join us on one of our many cruise  
and tour adventures around the globe. 

Book with the experts at Expedia CruiseShipCenters North Bay 

877-651-7447 
 

AMA Waterways, Crystal Cruises, Cunard Line, Princess 
Cruises, Seabourn, Paul Gauguin Cruises, Oceania, 

Expedia, Regent Seven Seas Cruises 
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GROWING GRAPES SINCE THE 1850’s

KEY GRAPE VARIETALS
• Zinfandel

• Cabernet Sauvignon

• Sauvignon Blanc

• Rhone varieties

GROWING CONDITIONS
• 16 miles long by 2 miles wide 

• 9,000 vineyard acres

• Soils include hard red clay in the bench

lands and mineral-rich sandy loams  

•    with fossil inclusions along the valley floor

VINEYARDS & WINERIES
• 150+ vineyards, most family-owned 

• 60+ wineries

•  Average annual case production is

    less than 5,000

FUN FACT
Many zinfandel vines planted in  
Dry Creek Valley are more than  
100 years old! 

CLIMATE
Both coastal and inland influences make for 
warm days and much cooler nights. Variations 
in elevation combined with a N-S orientation 
create several microclimates within the AVA 
suitable for growing many different grapes.

SUSTAINABILITY
In addition to our wineries that are committed to 
organic and biodynamic farming practices, as a region, 
Dry Creek Valley is proud to be part of two major 
initiatives that will ensure the continued viability of our 
region and preserve it for the generations to come.

100% Sustainable by 2019 – Dry Creek Valley is a part of Sonoma 
County’s initiative to become 100% sustainable wine region by 2019. 

Fish Habitat Restoration Project – a six mile habitat enhancement 
project for endangered Coho and threatened Steelhead and 
Chinook is being conducted by the Sonoma County Water Agency 
in cooperation with wineries, private landowners and the US Army 
Corps of Engineers (USACE). 

10
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DRY CREEK VALLEY
Sonoma County, California

1 Hour North of San Francisco

GROWING CONDITIONS
• 16 miles long by 2 miles wide 

• 9,000 vineyard acres

• Soils include hard red clay in the bench

lands and mineral-rich sandy loams  

•    with fossil inclusions along the valley floor

VINEYARDS & WINERIES
• 150+ vineyards, most family-owned 

• 60+ wineries

•  Average annual case production is

    less than 5,000
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Hosted by:  
Michael & Vicki Farrow
Owners 

Ashley Herzberg
Winemaker

Amista, roughly  

translated, means  

“making friends”  

in Spanish and  

Amista Vineyards  

is a celebration of  

friendship. We dreamed 

of owning a vineyard and  

making wine since we 

first met in 1982.  

It took us over a  

decade before we’d plant 

our first vine, and anoth-

er six years before we’d 

find a gorgeous property 

in the heart of Sonoma’s 

beautiful Dry Creek Valley.

 

Along the way we 

learned a lot. Most 

importantly, that wine 

is a source of endless 

discovery and rich friend-

ships. Our goal is to craft 

wonderful wines that are 

the centerpiece for  

celebrating all the special  

moments in life. 

 

We specialize in a collection of estate grown  

sparkling wines, made in the traditional Methode 

Champenoise, and single vineyard Rhone  

varietals. If we don’t grow it on our own estate, we 

acquire grapes locally from our neighbors in  

Dry Creek and Rockpile.

 

—Vicky and Mike

ABOUT YOUR WINE HOSTS

Amista Vineyards
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GETTING TO KNOW  
YOUR AMISTA HOSTS

What did you study in school?  

Mike   – Chemistry (PhD from Oklahoma State) and 

partying and raucous behavior at University of  

Colorado, Western State and Mesa Junior College.

Vicky – Psychology and child development – pretty 

much useless for getting a real job.

Ashley – Chemical engineering and thought I would 

go to medical school. I definitely ended up in the 

right field though!

What’s your go-to drink when you’re out? 

Mike – Beer.

Vicky – Bubbles.

Ashley – Vicky and Mike are both right. Bubbles  

or beer.

Favorite type of cuisine? 

Mike – Pizza – that’s a cuisine, right?

Vicky – Italian.

Ashley – Indian food, Thai food, anything spicy!

Favorite meal of the day?

Mike – Lunch. I will put almost anything in a sandwich.

Vicky – NOT breakfast. Italians don’t really eat breakfast.

Ashley – Umm...all of them.

What’s on your bucket list?

Mike – A Danube river cruise.

Vicky – Wine tasting in Australia, New Zealand and a 

return to South Africa.

Ashley – I love to travel so I have a very long list  

of places. Highest on the list is Patagonia to go  

backpacking.

STAY IN TOUCH
www.amistavineyards.com

3320 Dry Creek Road, Healdsburg, CA 95448

707.431.9200
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ABOUT YOUR WINE HOSTS

Comstock Wines

Hosted by:  
Kelly Comstock Ferris, 
Owner, and Chris Russi, 
Winemaker

ABOUT THE 
WINERY

Comstock Wines 

was inspired by the 

fundamental passion 

to grow and source 

only the best  

Sonoma County 

grapes, and  

transform them into 

wines that are as 

delicious as they are 

memorable. Bob and 

Sandy Comstock  

began growing 

grapes in Dry Creek 

Valley in 2002. 

With their daughter, Kelly 

Comstock Ferris, stepping 

in to the role of General 

Manager, Comstock Wines opened its doors in 2015. 

Comstock Wines strives to highlight the unique char-

acteristics of each varietal.  

Veteran Winemaker Chris Russi uses his diverse 

understanding of the varying appellations of Sonoma 

County and their ideal varietals to create wines  

that speak to regional uniqueness. Our goal is to 

collectively share our enchantment with this place we 

call home. We look forward to sharing wine and time 

with you at Comstock Wines.
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GET TO KNOW CHRIS RUSSI

Shark diving, bungee jumping, or sky diving?  

I have bungee jumped four times, and sky dove six 
times, so it is only natural that now I try swimming 
with the sharks…on second thought.

What’s your go-to drink when you’re out?  

I like to start any evening with a Negroni on the 
rocks…it is a touch of sweet, a touch of bitter, and a 
whole lot of delicious.

What super power do you dream of having?  

I was always obsessed with being able to fly like 
Superman or run like Flash or even lift an X Wing 
like Yoda.  But with a bit more age, and experience, I 
would love to be able to stop time, or even reverse it.

GET TO KNOW KELLY COMSTOCK

Where are you from? 

Manhattan Beach, CA (18 years), via NYC (16 years).

Was wine always your first career goal? 

My first career goal was publishing. I achieved  
that goal when I accepted an editorial position at 
Scholastic, Inc.  After a few years behind the desk, I 
realized that I truly preferred slinging coffee during 
college more than my chosen profession. With a little 
age and a lot of experience, I transitioned from beans 
to booze to wine and could not be happier!

What’s your go-to drink when you’re out? 

Depending on the time of day: Coffee …or start  
with either a Dirty Vodka Martini, Moscow Mule, or 
anything with egg whites (shaken!) - followed by 
wine, of course!

STAY IN TOUCH
www.comstockwines.com
1290 Dry Creek Road, Healdsburg, CA 95448

(707) 723-3011
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ABOUT YOUR WINE HOSTS

Gustafson Family Vineyards

Hosted By: Dan & Jaime 
Gustafson, Owners

ABOUT THE WINERY

The key word in  
Gustafson Family 
Vineyard is family. 
The family purchased 
the land above Lake 
Sonoma on which they 
planted the vineyard 
and built the winery 
in 2002, when grand-
son Kesh was only 
four months old. Last 
summer, at age fifteen, 
Kesh washed barrels and tanks in the winery and 
spent time learning vineyard management with his 
grandfather Dan Gustafson, founder of the winery.

Dan’s daughter Dr. Kristen Khanna and son Jeff, a 
paramedic, participate in winery activities and  
management. The grand kids know grape varieties  
in every block and love harvest time of year.

ABOUT THE ESTATE 

Gustafson Family Vineyards is the highest elevation 
estate vineyard and winery in Sonoma County,  
overlooking Dry Creek Valley, Alexander Valley, and 
Mt. St Helena. Surrounded by 20 acres of vineyard, 
guests are able to rent out the estate house and have 
exclusive use of the Estate Residence. The living room 
offers 30-mile views of the valley with glorious sunrises 
above the valley fog, and the timeless architecture is 
a symphony of color with rich stone, stucco and glass. 
The Estate is proudly home to a 200+ year old  
Madrone tree and many sweeping views.
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GET TO KNOW THE GUSTAFSONS

What’s on your bucket list?

Dan – Having been to forty-three countries, 
Budapest and Vienna round out the list.

What type of music are you into?

Dan & Jaime – We love classical music which makes 
the visit to Vienna exciting!

Are you a cat person or a dog person?

Dan & Jaime – dog people! We have a loving winery 
dog, Rampage, and Thea, a Pomeranian Maltese 
cross who at 10lbs, is given to occasional delusions 
of grandeur. 

Bonus Fact About Jaime:

Jaime was born in Montana, has worked on a Salmon 
fishing boat in Alaska and is a certified Montessori 
instructor. 

Bonus Fact About Dan:

Dan has climbed Mount Kilimanjaro with Kristen and 
Jeff, gone shark diving in Bora Bora and zip lined in 
Costa Rica. 

STAY IN TOUCH

www.gfvineyard.com
707.433.2371
Healdsburg Tasting Room
34 North Street, Healdsburg 

Estate Tasting Room
9100 Stewarts Point-Skaggs Springs Rd.  
Geyserville, CA
707.433.2371
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ABOUT YOUR WINE HOSTS

Mill Creek Vineyards & Winery

           &       

Hosted by:  
Jeremy & Mindy Kreck,
Owners

ABOUT THE WINERY

Mill Creek Vineyards 

and Winery is a small, 

estate winery, still 

owned and operated 

by the founding Kreck 

family. Vineyards were 

first planted in 1965 

and the winery was 

established in 1974. 

The award-winning 

wines are produced 

from grapes grown 

on the winery estate, 

the family home in Alexander Valley, and a few select 

neighboring vineyards.

A landmark at the southern entrance to Sonoma 

County’s Dry Creek Valley, the Mill Creek tasting 

room serves to welcome visitors to this outstanding 

grape growing and wine producing region, offering 

two large picnic areas, a tasting room featuring a 

beautifully landscaped working water wheel and  

millpond, and spectacular views of the Dry Creek 

Valley in Healdsburg, California.

On this single property, you can visit a place that 

completes the entire process of growing grapes 

through selling wine. Unlike some properties where 

most, or all, of the fruit is purchased, or the wine is 

made off-site, Mill Creek is the complete package 

where one can experience the creation of excellent 

varietal wines from start to finish.
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GET TO KNOW JEREMY KRECK

Where are you from? 

I haven’t made it very far in life. I grew up on our 
Alexander Valley ranch where we grow Cabernet 
Sauvignon, Merlot, and Malbec and now live about  
15 miles away. 

Favorite meal of the day? 

Dinner, because you can’t (or shouldn’t) pair Zinfan-
del with breakfast.

Do you have a sweet tooth or a savory tooth? 

Can you have both? I lean towards savory. 

What is your favorite sport? Sports team? 

I love playing Racquetball and don’t watch a ton of 
sports but do like the SF 49ers. 

Shark diving, bungee jumping, or sky diving?

I’d love to go sky diving sometime. 

What do you do for fun?

Trips to the farmers market (with Mindy), tending to 
the vegetable garden, golf, and, of course, cooking.

STAY IN TOUCH

www.millcreekwinery.com
1401 Westside Rd, Healdsburg, CA 95448
(707) 431-2121
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ABOUT YOUR WINE HOSTS

Pedroncelli Winery

Hosted by:  
Ed & Julie 
Pedroncelli St. John
Owners

ABOUT THE WINERY

Pedroncelli Winery Founded in 1927.

Ninety years ago 
Giovanni and Julia  
Pedroncelli were drawn 
to a small property  
being offered in a 
distress sale. This farm, 
located in the now  
famous Dry Creek  
Valley in Sonoma  
County, included 25 
acres of vineyard, a 
shuttered winery and a 
home. They were willing 
to buy a winery property 
mid-Prohibition, one of 
the many “firsts” of the Pedroncelli legacy. Working 
together they forged a family business which spans 
four generations so far with grandchildren and 
great-grandchildren learning from the ground up.

As early entrants on the Sonoma County wine scene 
there are many firsts for them from welcoming 
visitors to taste wines in the cellar following Repeal, 
making a varietal Zinfandel in 1948, putting Sonoma 
County on the label and the first to make a Rosé  
of Zinfandel in the 1950s, they were early adopters 
of winemaking technology in the cellar during the 
60s and 70s and began an independent sales & 
marketing network in the 1980s. 
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GET TO KNOW  
JULIE PEDRONCELLI ST. JOHN

Was wine always your first career goal?

No, the publishing world was my first passion-but the 
winery called me back.

Shark diving, bungee jumping, or sky diving? 

None of the above.

What’s your go-to drink when you’re out? 

Champagne or bubbles of some sort!

Are you a cat person or a dog person? 

Used to be a cat person then I switched to dogs.

What is your favorite way to spend a Saturday? 

On Lake Sonoma with husband and dog! In the 
winter it is up at our Truckee place in the snow with 
same companions.

GET TO KNOW ED ST. JOHN

Where are you from? 

Healdsburg Native!

Was wine always your first career goal? 
No, actually I was in the restaurant business as a very 
young man.

Favorite meal of the day? 

Dinner.

Favorite type of cuisine? 

Italian (or Mexican!!)

Are you a cat person or a dog person? 
Dog-and you shouldn’t have to bend over to pet 
them. Do they still make cats?

STAY IN TOUCH

www.pedroncelli.com
1220 Canyon Rd, Geyserville, CA 95441
Phone: (707) 857-3531
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ABOUT YOUR WINE HOSTS

Trattore Farms & Winery

Hosted by:
Tim Bucher, Owner  
and Michelle Robson  
(not pictured)

ABOUT THE WINERY

Trattore Farms, home 

of Trattore Estate Wines 

and Dry Creek Olive 

Company, is nestled on 

the bench overlooking 

Dry Creek Valley.  Our 

hilltop tasting room 

welcomes guests daily 

where they can enjoy 

some of the best views 

in the wine country on 

our outdoor patio while 

experiencing our estate 

wines, extra virgin olive 

oils, and culinary treats 

from our kitchen.

Translated from the 

Italian word for tractor, 

Trattore embodies the passion for fine craftsmanship 

and farming tradition which our owner, a Sonoma 

County native, celebrates everyday.  

Being great stewards of the land and the overall 

environment is also important to us.  Two large solar 

plants, a waste water recycling plant, and an organic 

composting program are just a few ways in which 

Trattore supports Mother Nature.
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GET TO KNOW TIM BUCHER

Where are you from?

I was born and raised on a dairy farm in Healdsburg, 
California.  All of my friends growing up were in the 
wine industry which is how I switched from cows to 
grapes at the young age of 16.

Are you a cat person or a dog person?

Cats don’t belong in the vineyards and orchards.  I’m 
1000% a dog person.  Labs are my best friend.

What is your favorite way to spend a Saturday?

Nearly every Saturday you will find me in my winery’s 
tasting room spending time with people from all over the 
world.  I am passionate about education so love to grab 
a group and take them to the cellar or to the vineyards 
for some fun show-and-tell.  Nothing is better than seeing 
guests enjoying the fruits of your labor!

Best concert you’ve ever been to?

I have been to some amazing concerts ranging from 
The Who to Springsteen to U2 and even attended 
more than 10 GRAMMY awards ceremonies.   
HOWEVER, the best concerts I’ve ever attended are 
the intimate charity events we hold in our own winery 
where 100 lucky guests and I get to spend time with 
amazing talent.  My favorite concerts at my winery 
have been: Eric Church, John Mellencamp, Grace 
Potter, Gavin DeGraw, Colbie Caillat, The Band Perry, 
and Darius Rucker.  Seeing the sheer joy all guests 
experience from these special events is what makes 
them my favorite concert experiences of all time.

STAY IN TOUCH

www.trattorefarms.com
7878 Dry Creek Rd, Geyserville, CA 95441
(707) 431-7200
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ON-BOARD WINE 
ITINERARY

19:00: Wine Dinner Hosted by 
Pedroncelli Winery
Main Dining Room

NOV

8

Times may vary slightly. Please refer to your  
daily cruiser for locations and the most up to 
date schedule.

16:00-17:30: Seminar #1 – Old 
World v. New World – White Wine 
Comparative Tasting  – Chefs Table
Preregistration Required

19:00: Wine Dinner Hosted by 
Amista Vineyards
Main Dining Room

NOV

9

14:30-16:00: Dry Creek Valley 
Grand Tasting
Main Lounge

18:00: Wine Dinner Hosted by 
Trattore Farms
Main Dining Room

NOV

11

NOV

12

15:00-16:30: Seminar #2 –  
Zinfandel – Dry Creek Valley’s 
Signature Grape  
Chef’s Table 
Preregistration Required

19:00: Wine Dinner Hosted By 
Gustafson Family Vineyards

NOV

13

19:00: Wine Dinner Hosted by 
Comstock Wines 
Main Dining Room

NOV

14

19:00: Wine Dinner Hosted by 
Mill Creek Vineyards & Winery 
Main Dining Room
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SATURDAY, NOVEMBER 11
14:30-16:00

Join us at our grand tasting highlighting wines 
specifically selected from our 2018 cruise winery hosts! 
Embark on a ship to Alaska, a romantic cruise through 
Provence or Bordeaux.

For more information, visit www.drycreekvalley.org.

GRAND TASTING

AMPHORA WINERY
2014 GSM $38
2014 Carignane $35
www.amphorawines.com

CAST WINES 
2015 Sauvignon  
Blanc     $25
2014 Zinfandel     $32
www.castwines.com

DAVERO FARMS  
& WINERY
2016 Altobosso  
Rosato      $38
Estate Extra Virgin  
Olive Oil     $32
Estate Meyer Lemon  
Olive Oil     $38
www.davero.com
    

FRANCIS FORD  
COPPOLA 
2014 Zinfandel     $27
2014 Petite Sirah     $42
www.francisford 
coppolawinery.com

GEYSER PEAK  
WINERY
2013 Zinfandel $30
2014 Sauvignon Blanc  $22
www.geyserpeak 
winery.com    

MOUNTS FAMILY  
WINERY
2015 Verah  $28
2014 Cabernet Franc     $45
www.mountswinery.com    

NALLE WINERY
2014 Cabernet 
Sauvignon     $55
2015 Zinfandel  $40
www.nallewinery.com    

RUED WINERY
2015 Sauvignon Blanc     $19
2009 Cabernet  
Sauvignon     $39
www.ruedwinery.com
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Old World vs New 
World: White Wine  
Comparative Tasting

Thu, November 9, 2017
16:00-17:30 
Chef’s Table

About the Seminar

Join three winery owners from Dry Creek 

Valley as you taste through white wines 

that exemplify the terroir of the two  

regions. Enjoy a discussion about how 

climate plays a role in planting choices 

and production and a brief history of the 

signature varietals in each region.

Enjoy wines from local Wachau produc-

ers and from three Dry Creek Valley 

wineries. Panel features Dan Gustafson 

(Gustafson Family Vineyards), Jeremy 

Kreck (Mill Creek Winery) and Tim Bucher 

(Trattore Farms) and is moderated by Ann 

Petersen, Executive Director of the Wine-

growers of Dry Creek Valley.

Pre-registration required. To register, 

please contact Ann Petersen. 

SEMINAR 1
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Zinfandel:   
Dry Creek Valley’s  
Signature Grape

Sun, November 12, 2017
15:00-16:30 

Chef’s Table

About the Seminar

Take a deep dive into Dry Creek Valley’s 

signature grape with three winery owners 

as you taste and discuss the various factors 

that influence the character of the wine,  

including vineyard site, vintage conditions 

and blending choices. Also enjoy a pre-

sentation on the history of the grape in the 

region, and its ties back to Europe.

Panel features Chris Russi (Comstock 

Wines), Ashley Herzberg (Amista  

Vineyards), and Julie Pedroncelli  

(Pedroncelli Winery) and is moderated by 

Ann Petersen, Executive Director of the 

Winegrowers of Dry Creek Valley. 

Pre-registration required. To register, 

please contact Ann Petersen. 

SEMINAR 2



NOTES





BON VOYAGE!

SHARE YOUR EXPERIENCE

/drycreekvalleywines

/drycreekvalley

Visit our private website  

for 2017 cruise attendees. 

 Relive your trip with access to 

menus, special discounts  

and photo sharing at 

www.drycreekvalley.org/cruise2017


