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Our Spring Release happens during the time of year when we 
prepare for new growth in the vineyards, new experiences in our 
Adobe, and connecting with new and familiar faces. This release 

has an added element to it that I am extremely proud of – the 
inaugural release of our Monarch Pinot Noir. The winemaking 

team’s blending skills combined with grapes selected from our 
vineyards results in a beautifully complex wine and a pinot noir 

that celebrates the myriad of Three Sticks landscapes.

It’s springtime!! Spring means new life, 
new journeys, and the season that starts 
the growing year on its path to a new 

vintage. We are excited about the ongoing 
shift to make every one of our wines estate-
only, meaning every grape will come from 
the vineyards we obsessively nurture, own, 
and farm. It takes years for a vineyard to 
grow mature quality grapes ready for fine 
winemaking. Our entire team is proud of 
this moment. As a club member, you are 
guaranteed access to our most precious, 
estate-grown pinot noirs and chardonnays. 
We grow our wines for quality, not quantity, 
making them limited and sought after.

These shifts will result in a few changes 
to the wines in our portfolio. This will be 
the last release of our Russian River Valley 
appellation pinot noir, demarcation of change 
for the One Sky Chardonnay, and our Price 
Family Estates Pinot Noir will be strictly 
sold through our wholesale restaurant 
program, making it locally accessible 
throughout the US. The One Sky Chardonnay 
has always been a Sonoma Mountain 
appellation wine made from vineyards 
atop the fabulous mountain, including our 

2023  Spr ing R ELEASE

beautiful, tiny, One Sky Vineyard. Next year 
it will finally shift to a vineyard-designated 
wine grown exclusively by Rob Harris at our 
precious One Sky Vineyard on the beautiful, 
eastern-facing slope of Sonoma Mountain. 
This is the last One Sky release, as you know 
it.

Your spring release shipment also introduces 
a wine we have been designing for years: the 
Monarch Pinot Noir. Monarch butterf lies are 
considered the king of butterf lies, and some 
say the most beautiful in the world. They are 
supremely delicate, symbolizing light and life, 
also representing strength, endurance, trust, 
transformation, and evolution. Monarch 
butterf lies are magical creatures that delight 
our landscape as they migrate throughout 
their lives. This pinot noir is a powerful, 
compelling blend of our Sonoma vineyards. It 
combines the best, most distinctive aspects 
from our estate vineyards to represent the 
Three Sticks’ universe.

PROPRIETOR

CO-FOUNDER & GENER AL MANAGER

BILL PR ICE III
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As a new year begins traditionally and 
ceremoniously to you and me on a 
calendar, it does so very meaningfully 

and biologically for all our grapevines as well.  
For it is now, in the cold dead of winter, that 
grapevines have gone dormant, affording us 
the best opportunity to perform the annual 
pruning process.  This process is one of 
transition and renewal, of old and new, of 
past and future, and as such becomes the 
harkening of a new year.

While there are an infinite number of 
exact pruning styles or protocols, all are 
meant to relieve the grapevine of (almost 
all) its previous year’s growth and set the 
basic framework and physical structure 
for the growth patterns of the coming year.  
Combined with elements of trellis systems 
and permanent vine architecture, annual 
pruning practices set the size and shape for 
grapevines to grow into during the spring and 
summer.  This in turn, creates the basis for 
the development and maturation of the fruit 
that ultimately becomes wine.  It is no stretch 
to consider the importance and nuance 
of annual grapevine pruning as a major 
foundational process of the coming vintage.
The Gap’s Crown Chardonnay is a part of 

Our heritage vineyard, Gap’s Crown, is widely known for pinot noir 
and in recent years has gained traction for exceptional chardonnay 
and is a fan favorite in our lineup. The Petaluma Gap provides 
access for the Pacific Ocean’s gale force winds to rip through this 
colder climate site. These heavy fogs and sea breezes create hearty 
skins and allows for a longer growing 
season which in return creates 
wines of complexity and depth. Our 
winemaker, Ryan and the team, 
describe this wine as bright, lively 
and robust with a juicy mouthfeel, 
balanced by a satisfying minerality 
that pops on your palate. You’ll taste 
green apple with hints of limeade. A 
citrus journey through and through.VICE PRESIDENT OF VINEYARD 

OPER ATIONS & DEVELOPMENT

GAP’S CROWN VINEYARD

ROB H A R R IS

2021

SONOM A COA ST CH A R DONNAY

APPELL ATION:
Sonoma Coast
VARIETAL CONTENT:
100% Chardonnay
CLONES:
76, 124, 95
FERMENTATION:
French Oak
FERMENTATION LENGTH:
26 Days
MALOL ACTIC FERMENTATION:
100%
BARREL AGING:
11 Months
BARREL COMPOSITION:
100% French Oak;23% New
TOTAL ACIDIT Y (TA):
7.0 g/L
PH:
3.32
ALCOHOL:
14.1%
PRODUCTION
530 Cases

WINEMAKER NOTES

our current Three Sticks release, and from 
a vineyard standpoint, serves as a good 
example and lesson in pruning.  Within 
the relatively small amount of chardonnay 
planted at Gap’s Crown, we employ three 
different distinct pruning styles.  Each of 
these styles works in conjunction with other 
farming practices and inherent vineyard 
attributes to help us grow and maintain 
the optimally sized, shaped, and balanced 
chardonnay vines for that exact clone and 
rootstock combination, in that exact location, 
and for our exact wine.  

With the hope and promise that only a new 
year can afford, please raise a glass of Three 
Sticks Gap’s Crown Chardonnay and enjoy!

G A P ’ S  C R O W N  V I N E YA R D  |  S O N O M A  C O A S T



An iconic Three Sticks wine, and counterpart to the Durell 
Chardonnay, the Origin Chardonnay differs due to its time in 
concrete egg and stainless steel, providing the purest expression of 
chardonnay. Originating from the rocky riverbed soils of our first 
estate vineyard, Durell, this particular vintage will remind you of 
honeysuckle, nectarine, and grapefruit, accentuated by lemon curd 
and cucumber. A vibrant wine with a round, mineral core and just 

the right amount of acid to finish. 
Truly the perfect wine to kick off 
springtime.

DURELL VINEYARD ORIGIN

2021

SONOM A COA ST CH A R DONNAY

APPELL ATION:
Sonoma Coast
VARIETAL CONTENT:
100% Chardonnay
CLONES:
Wente, Hyde
FERMENTATION:
Concrete Amphora Egg and 
Stainless Steel Barrels
FERMENTATION LENGTH:
25 Days
BARREL AGING:
14 Months
BARREL COMPOSITION:
100% French Oak; 22% New
TOTAL ACIDIT Y (TA):
6.8 g/L
PH:
3.40
ALCOHOL:
14.1%
PRODUCTION
340 Cases

WINEMAKER NOTES

The legacy of Durell began over 40 
years ago when Ed Durell, a local 
businessman, converted what was 

then a cow pasture into the now iconic, 
award-winning vineyard. Long before 
Sonoma had established itself as the premiere 
winegrowing region it is known as today, 
Ed and his vineyard manager, Steve Hill, 
saw something special in the distinct and 
varied topography nestled at the nexus of the 
Carneros, Sonoma Coast, and Sonoma Valley 
appellations. These diverse environmental 
circumstances, including the convergence 
of warm weather to the north, cooler winds 
from the south, and rocky, alluvial soils, have 
all contributed to Durell’s enduring impact 
on California wines. 

When the opportunity to purchase Durell 
presented itself at the end of 1996, it felt 
fated. After acquiring this extraordinary 
piece of land, Bill set out to make wines and 
experiences that could honor and uphold 
the legacy of Durell. This unique property 
and the thoughtful people who farmed it 
solidified Bill’s desire to personally enter 
the winegrowing world. Because of this, 
Durell holds a truly special place in our 
history. It is the heart of Three Sticks Wines, 
represents the commencement of a new era of 
winemaking in Sonoma County, and honors 
our forefathers who taught us the importance 
of being stewards of our land. 

With this rich history, we knew we needed 
to make a wine that represented Durell just 
as it is. Thus, the Origin Chardonnay was 
born. The Origin captures the classical and 
alluring nature of the vineyard with its purely 
natural inf luences. The warm California 
sunshine, coupled with the cool evening 
wind from San Pablo Bay, allows this Wente 

clone of Chardonnay to maintain bright 
acidity while developing intense f lavors. 
Unlike our traditional barrel-fermented 
Durell Chardonnay, the Origin is fermented 
and aged sur lie in our concrete eggs and 
stainless-steel vessels. While the stainless 
drums accentuate the acid profile providing 
a structural foundation, the porous concrete 
allows the wine to age gracefully, developing 
texture and complexity. In the absence of 
oak tannin and toasted barrels, fresh f loral 
aromas and bright stone fruits are the focal 
points of the Origin Chardonnay. Finally, due 
to inhibited malolactic conversion, the wine 
possesses tension through the midpalate 
and enhances the juicy finish, tempting the 
consumer to enjoy another taste.

We hope the next time you enjoy a taste 
of Origin Chardonnay, you remember its 
“origin” story. This wine is meant to honor 
the past, celebrate the future, and relish in 
the purity of being just as we are. It’s the 
perfect wine to share while watching sunsets, 
embracing the warmth of a summer day, or 
dancing under the stars.  

D U R E L L  V I N E YA R D  |  S O N O M A



With two paths of fog - one from the north and one from the south 
- that coalesce into a dramatic blanket that sits atop the vines, 
this breathtaking mountain makes wine just as noteworthy as its 
terroir. This year’s One Sky Chardonnay has a playful electricity 
to it, stemming from the rich volcanic soils of the vineyard. Light 
on its feet and your palate, you’ll taste Granny Smith apples and 
baked bread, combined with kaffir lime. Through the years we 

have waited for our One Sky Vineyard 
Chardonnay to come to its maturity 
- in 2022 our dreams came true. This 
vintage will be the last bottling of One 
Sky as you know it. Our commitment 
to becoming estate-only wines is 
underway.

Volo Chocolates, from Healdsburg, CA, partnered with 
us for our 2022 Home for Harvest event at our historic 

Adobe. After falling in love with Mexican chocolate 
f lavors and soul, the Volo Chocolate owners created 

their “bean to bar,” bringing hand-crafted chocolates 
to Sonoma County. Pair our Sonoma Mountain One Sky 

Chardonnay with fruit-forward chocolate bars, like 
the Meyer Lemon & Extra Virgin Olive Oil bar, for a 

true explosion of f lavors on the palate. We cannot get 
enough of the Mexicali cream chocolate bar paired with 

our Russian River Valley Pinot Noir. We love our local 
partners and are pleased to work with them on various 

events throughout the year. 
www.volochocolate.com

We consider ourselves to be extremely lucky to own, farm and 
nurture six estate vineyards throughout Sonoma County; ranging 
from the valleys of Sonoma, to the Gold dust haven of Russian 
River to the rugged Sonoma Coast. Our commitment is to planting, 
farming, harvesting and making the best possible pinot noir and 
chardonnay continues to be our number one focus. With this in 
mind we have shifted our bottlings to be estate-only. Due to this 
shift, this vintage of our beloved Russian River Valley Pinot Noir 
will be forever cherished by our team 
as it is the last of its kind. We’ve 
poured our heart and soul into this 
bottling as a heartfelt farewell to this 
special wine. Cinnamon spice and 
red cherry will melt in your mouth, 
coupled with a hint of zesty cranberry 
and sarsaparilla. This is a wine meant 
to be savored.

ONE SKY

2021 2021

SONOM A MOUNTA IN CH A R DONNAY
RUSSI A N R I V ER VA LLEY PINOT NOIR

APPELL ATION:
Sonoma Mountain
VARIETAL CONTENT:
100% Chardonnay
CLONES:
Wente
FERMENTATION:
French Oak
FERMENTATION LENGTH:
25 Days
MALOL ACTIC FERMENTATION:
100%
BARREL AGING:
14 Months
BARREL COMPOSITION:
100% French Oak; 23% New
TOTAL ACIDIT Y (TA):
6.4 g/L
PH:
3.35
ALCOHOL:
14.1%
PRODUCTION
438 Cases

APPELL ATION:
Russian River Valley
VARIETAL CONTENT:
100% Pinot Noir
CLONES:
Pommard, Swan, Calera, 943
FERMENTATION:
Open Top Fermenter
FERMENTATION LENGTH:
11 Days
MALOL ACTIC FERMENTATION:
100%
BARREL AGING:
10 Months
BARREL COMPOSITION:
100% French Oak; 41% New
TOTAL ACIDIT Y (TA):
6.5 g/L
PH:
3.46
ALCOHOL:
14.0%
PRODUCTION
510 Cases

WINEMAKER NOTES WINEMAKER NOTES



This is the inaugural vintage of our new Monarch Pinot Noir and 
is a moment in Three Sticks’ history that is not to be missed. This 
wine blends the best of the best from our estate vineyards to create 
a rich and earthy pinot noir. Monarch butterf lies are considered 
the king of butterf lies, and many consider them the most beautiful 
in the world. They are supremely delicate, symbolizing light 
and life, yet represent strength, endurance, spirituality, trust, 
transformation, and evolution. Monarch butterf lies are also the 
magical creatures that delight our landscape throughout Sonoma 

and California as they migrate 
throughout their lives. In this 
bottling, you’ll recognize blackberry, 
plum, and red currant, complemented 
by wild strawberry and fir. Inf luences 
of the diverse terroir of Sonoma 
County can be identified as a core 
pillar in this wine – the iconic sea 
spray minerality keeps this wine 
bright and lively and it was love at 
first sip. 

APPELL ATION:
Sonoma County
VARIETAL CONTENT:
100% Pinot Noir
CLONES:
Swan, 115, 777, 943, Calera

FERMENTATION:
Open Top Fermenter
FERMENTATION LENGTH:
28 Days
MALOL ACTIC FERMENTATION:
100%
BARREL AGING:
10 Months
BARREL COMPOSITION:
100% French Oak; 40% New
TOTAL ACIDIT Y (TA):
6.5 g/L
PH:
3.46
ALCOHOL:
14.0%
PRODUCTION
468 Cases

WINEMAKER NOTES

MONARCH

2021

SONOM A COUNTY PINOT NOIR
I often get asked, “What is it a winemaker 

does on a day-to-day basis?” Do we sit 
around and taste wine all day, walk 

miles and miles over every vineyard row or 
hunker down and hug barrels? The answer 
varies at each time of the year. During 
harvest, we are fermenting, pressing, 
and walking vineyards, tasting grapes to 
decide when they are optimal for picking 
– a little bit of everything. Fall/Winter 
is monitoring wines through malolactic 
fermentation, pruning in the vineyard, and 
bottling our wines from previous years. In 
the springtime, we finish blending and start 
preparations for our summer bottlings. 
Late spring is usually our quietest time 
in the cellar, where we can do some of our 
longer-term planning in the winery. It’s our 
reset, just as the vineyards start to wake up 
and start their growth journey for the next 
harvest.
 
This spring, I am excited to announce a new 
pinot noir bottling – we call it Monarch. The 
state butterf ly of California, the Monarch, 
is known for its migration over long 
distances across our landscape. Similarly, 
the Monarch wine is an exploration of our 
estate vineyards across Sonoma County. 
How does this differ from the Price Family 
Estates wine that we currently make, you 
might ask? The most important difference 
between the two wines is that the Price 
Family Estates is a Sonoma Coast AVA wine, 
while the Monarch will have the freedom 
to be made of any percentage of ALL of our 
estate vineyards. The main difference is that 
we will likely see a larger percentage of fruit 
from our One Sky Vineyard as a part of this 
blend. 
 
When putting together the different 
vineyard-designated wines, there is a small 
amount of blending opportunity between 
different blocks and clones that might come 
from that vineyard. We primarily rely on 
our choices made earlier in the year in the 
vineyard and during fermentation/aging. 
Those wines represent their site and vintage; 
there’s not a whole lot to change once they’re 
in the winery. The Price Family Estates 
and Monarch wines give us winemakers 
leeway to craft a wine that can take all of 

WINEMAKER &
ASSISTANT GENER AL MANAGER

RYA N PR ICH A R D

the strengths from each vineyard and make 
a harmonious, balanced wine that showcases 
our whole vineyard story. With over 45 small 
fermentation lots to choose from, making these 
blended pinot noirs from our estate vineyards 
is one of the most intriguing winemaking 
puzzles of the year. I hope you enjoy this unique 
expression of our work!

O N E  S K Y  V I N E AY R D  |  S O N O M A  M T N .



The crown jewel of Three Sticks, this wine is a truly sublime 
experience. Honoring Bill’s wife, Eva, our 2020 vintage is warm 
and welcoming, like Eva herself, with f lavors of plum, earl grey, and 
accentuated by hints of rose petal and chocolate. A robust structure 
with beautifully balanced acidity, this wine will leave you wanting 
more. This bottling has been intentionally cellared, and made to be 

enjoyed now or aged until 2035.

APPELL ATION:
Sonoma Mountain
VARIETAL CONTENT:
100% Pinot Noir
CLONES:
Calera, 943, Swan, 777, 115
FERMENTATION:
Open Top Fermenter
FERMENTATION LENGTH:
12 Days
MALOL ACTIC FERMENTATION:
100%
BARREL AGING:
15 Months
BARREL COMPOSITION:
100% French Oak; 59% New
TOTAL ACIDIT Y (TA):
6.5 g/L
PH:
3.45
ALCOHOL:
14.0%
PRODUCTION
214 Cases

WINEMAKER NOTES

CUVÉE EVA MARIE

2020

SONOM A MOUNTA IN PINOT NOIR

One of the joys of wine collecting and 
drinking is the ritual of selecting 
which wine from your cellar to share 

in each particular setting. There are wines 
for casual gatherings, wines for special meals 
or dishes and of course wines for esteemed 
guests and wine loving friends. It always 
brings me so much joy to curate the wines for 
dinner parties and gatherings. When I bring 
my favorite people together to eat beautiful 
food and share the intimacy of a meal, it has 
to be good! One of the most coveted wines in 
my book is our gorgeous Cuvée Eva Marie. 
Gah! I love her!!!

The 2020 Cuvée Eva Marie! This is a wine 
with a place of high honor and reverence in 
our collection of wines. She is arguably the 
wine that our winemakers baby the most and 
worry the most over. It should be known that 
when you name a wine after your founder’s 
wife…you must get it right. Cuvée Eva Marie 
is named for Bill’s wife, Eva Marie Price, and 
is made to ref lect the depth and beauty of its 
namesake. The Cuvée Eva Marie comes from 
a tiny vineyard on Sonoma Mountain that is 
an organically farmed jewel at the top of the 

mountain. This wine is a barrel selection, a 
cuvée of sorts, from that one special spot. We 
are always so happy to honor her with this 
beautiful wine. If only there was more of it.

The Cuvée Eva Marie is a small batch wine 
that is available only through our wine club.

W I N E  C L U B  O N LY

O N E  S K Y  V I N E YA R D  |  S O N O M A  M T N .

CO-FOUNDER & GENER AL MANAGER
PR EM A K EROLLIS BEH A N
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Our Estate Vineyards

at THE ADOBE

Winemaking at Three Sticks is extremely focused on making site-specific wines, resulting in 
some of the world’s finest pinot noir and chardonnay. Our winemaking team is committed to 
crafting excellence and elevating the region by showcasing the unique and diverse terroir of 
our Sonoma County estate vineyards.

OUR W INES

APPELL ATION WINES:
These signature appellation bottlings offer a hallmark style of balance and power, capturing 
the soul of the region and are crafted with meticulous attention to detail.

S O N O M A  M O U N TA I N  O N E  S K Y  C H A R D O N N AY $ 7 0

R U S S I A N  R I V E R  V A L L E Y  P I N O T  N O I R $ 7 5

S O N O M A  C O U N T Y  M O N A R C H  P I N O T  N O I R $ 7 5

P R I C E  F A M I LY  E S TAT E S  P I N O T  N O I R A V A I L A B L E  T H R O U G H  F I N E  R E S TA U R A N T S 
7 +  R E TA I L E R S

CUVÉE SELECTIONS
This curated pinot noir is made with precision and love, named for Bill’s wife, its crafted in 
hand-picked, hand-toasted barrels from fruit specially selected from our One Sky vineyard. 
Always only 4 barrels made. 

C U V É E  E V E  M A R I E  P I N O T  N O I R $ 9 5

SINGLE VINEYARD DESIGNATES
We craft small lots of single vineyard chardonnays and pinot noirs farmed and harvested 
from our six estate vineyards. Available in very limited amounts, these wines showcase the 
extraordinary character of our estates.

D U R E L L  V I N E YA R D  O R I G I N  C H A R D O N N AY $ 7 0 

D U R E L L  V I N E YA R D  C H A R D O N N AY $ 7 0 

G A P ' S  C R O W N  V I N E YA R D  C H A R D O N N AY $ 7 0 

D U R E L L  V I N E YA R D  P I N O T  N O I R $ 7 5 

G A P ' S  C R O W N  V I N E YA R D  P I N O T  N O I R $ 7 5 

W A L A L A  V I N E YA R D  P I N O T  N O I R $ 7 5 

A L A N A  V I N E YA R D  C H A R D O N N AY $ 8 5 

A L A N A  V I N E YA R D  P I N O T  N O I R $ 8 5 

W I L L I A M  J A M E S  V I N E YA R D  P I N O T  N O I R $ 8 5 

O N E  S K Y  V I N E YA R D  P I N O T  N O I R $ 8 5  -  C O M I N G  I N  2 0 2 4

G A P ’ S  C R O W N  V I N E YA R D  P I N N A C L E  P I N O T  N O I R $ 9 5  -  C O M I N G  I N  2 0 2 4

ADOBE WINES
We produce a selection of wines for the enjoyment of the many visitors and club members at our 
historic 1842 Adobe, a block off the Sonoma Plaza. 

C A S T E Ñ A D A  R O S É $ 4 5 

C A S T E Ñ A D A  W H I T E $ 5 0 

C A S T E Ñ A D A  R E D $ 5 5

D U R E L L  V I N E YA R D  P I N O T  B L A N C $ 5 5



Mark your calendars for the important dates below; wine club membership provides first 
access to our new releases and exclusive events throughout the year. We look forward to seeing 
you on the road and at our Adobe home. Contact us with any questions or to become a member!

The Nashville Wine Auction unites the wine 
community through world-class fundraising 
events that fund the fight against cancer. 
The events are lively, fun and educational, 
fostering an environment of spontaneous 
and generous giving by those who love and 
appreciate wine. 

We are offering our Mariposa members the 
opportunity to choose between attending 
the Storehouse Supper either virtually or 
in-person! If you can’t make it out to Sonoma 
in May, then this virtual event is for you. It 
will be all the spectacular enjoyment of our 
Storehouse Supper from the comfort of your 
home. Invitation and more details to come!

Discover a Pinot Noir lover’s paradise at 
the World of Pinot Noir in Santa Barbara. 
This can’t-miss annual event brings pinot 
noir producers, renowned chefs, sommeliers 
and wine enthusiasts together from around 
the globe for a weekend of celebration and 
education of Pinot Noir.

Mariposa members, if you can make it to 
Sonoma in May, join us for the in-person 
Storehouse Supper at the Adobe. You’re in 
for a treat with dinner from SingleThread. 
Kick-off Destination Durell weekend 
and celebrate table fellowship with our 
principals during one of our most magical 
gatherings of the year. Invitation and more 
details to come!

This party will bring winemakers and 
vintners pouring their stellar wines, 
outstanding chefs cooking their tastiest 
treats, and enough event for everyone to 
satiate their desires. Proceeds from the 
Auction are a vital part of the Museum’s 
exhibition and education plan, helping to 
make special exhibitions possible. 

Our home ranch, Durell Vineyard, provides 
a scenic backdrop for a wine country concert 
in the vines: Destination Durell. Enjoy our 
spring wines while dancing to live music at 
this beautiful site in the heart of Sonoma, 
and it is the event of the year - not to be 
missed. Invitation and more details to come!

SPR ING EV ENTS

NASHVILLE, TN

VIRTUAL

SANTA BARBAR A, CA

THE ADOBE

ATL ANTA, GA

DURELL VINEYARD

FEBRUARY 23, 2023

APRIL 16, 2023

MARCH 2 - MARCH 4, 2023

MAY 5, 2023

MARCH 22 - MARCH 25, 2023

MAY 6, 2023

NA SH V ILLE W INE AUCTION

STOR EHOUSE SUPPER

WOR LD OF PINOT NOIR

STOR EHOUSE SUPPER

HIGH MUSEUM W INE AUCTION

DESTINATION DUR ELL



D U R E L L  V I N E AY R D  |  S O N O M A

Join our Wine Club by visiting our website or contacting us for more details
www.threestickswines.com

707 996 3328 ext 111  |  club@threestickswines.com

EL CA PITA N
1 case annually (6 bottles spring & fall)  

Shipping included on club shipments 
2 invitations to bi-annual release events 

Complimentary tastings for 4 and access to our Adobe club lounge
Pre-release access to all wines, including Casteñada bottlings

Preferred pricing on seasonal and culinary experiences

EL GENER A L
24 Bottles annually (12 bottles spring & fall)

Ground shipping included on all club shipments and orders of 6+ bottles*
Complimentary tastings for 6, twice per year

Early access to all Three Sticks events and new wines
Reserved seating in the Adobe club lounge

Preferred pricing on seasonal and culinary experiences
4 Invitations to our bi-annual release events

M A R IPOSA
5 Customized cases annually (2 in the spring, 3 in the fall)

Ground shipping included on all club shipments and orders*
Complimentary tastings, unlimited visits

Invitation for 2 to our annual private Storehouse Supper with renowned chefs
3 Course private lunches at the Adobe

Host private receptions in your home, where we bring the Adobe to you
Ability to book private receptions at the Adobe

Reserved seating in the Adobe club lounge
Preferred pricing on seasonal and culinary experiences

6 Invitations to our bi-annual release events
Inquire about our waitlist

Our membership offers unique benefits for supporters to get the most out of our bi-annual 
releases in the spring and fall, with the opportunity to acquire additional wines during our 

Rosé, Pinot Blanc, and Casteñada Releases.




