WINERY

Doukénie Winery Newsletter

Dear Friends,

We're having a continuous heat wave, but it's still lovely on the farm at
Doukénie, so come and join us for our August Cruise-in, this
Saturday, the 14th. Rev-up for this awesome display of classic and
exotic cars from the Cam Jammers club. Vote on your favorite car while
sipping on a glass of our delicious wine. Why not sit by the pond and
enjoy the beauty of the cars and scenery while noshing on our gourmet
food items with family and friends. There's sure to be a breeze.

Or join us some Friday evening for our Bistro Night. Enjoy live In This Issue
music while noshing on gourmet platters of your choice, and enjoying NaiEs Erar e calllan
your favorite bottle of wine.

Hope's Corner

Our resident artist, Isabelle Truchon is offering her popular August's Winemaker
Monogram Class, Friday, August 20th, 5:00 p.m. - 9:00 p.m. Selections

Create a beautiful Classical style Monogram by transferring designs,

. i ; August's Winemaker
manipulating glaze, creating shadows and other useful and fun s

Selections

techniques using acrylic paints. All participants will be creating their I 3
monochromatic art piece on 8" x 10" stretched Canvas, using the color 3 '
of their choice. $75.00 per person, includes all materials and two
glasses of Doukénie wine.

2009 Chardonnay
Lemony-pineapple flavors
extracted from the grapes

blended with the smoky
vanilla flavors coming from
And please remember to vote today, tomorrow, and Sunday for us as the Erench barrels make

this Chardonnay very




your favorite winery in Virginia - it's the last three days for voting, and
we are so close! Here's the link: www.virginiawineevents.com.

Thank you very much. See you at the Winery!

Warmest Regards,
Linda Meyerriecks, Heritage Club Manager

Sébastien Marquet, General Manager and Winemaker
Bazaco family and the Doukénie staff
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Sébastien Marquet, Winemaker

Sebastien and Isabelle just got married, so there are no Notes From the
Cellar this month. ;-)

complex and well-
balanced. This wineis a
fine complement to cow
cheeses, appetizers, white
meat, Greek salads, or
creamy dishes.

2009 Sangiovese
This young Sangiovese
has a very fruity cherry,

strawberries flavors,
with spiciness.

Aged in French Oak
barrels, the tannins are
smooth and give a nice

body.

Doukénie Sangiovese
shows a lot of delicateness
and complexity with

a long finish.

Join Oy Maiing List!

facebook




Hope's Corner

Hope is the Bazaco family matriarch and Doukénie's daughter. Her
charming energy and her smile are infectious.

Click on Hope's photo to read more about Hope, be inspired by her
words of wisdom and to sample recipes from her kitchen (All of
which pair wonderfully with our wines)!

Complimentary private tastings are one of the benefits allowed to you as a club member (including one guest per member
when you pre-schedule in our club room). The tasting fee for any additional guests is $5.00 each. Payment in full is
required at the time of booking and is non-refundable. Please note that we must receive your request for a private tasting
at least 48 hours in advance and bookings are taken on a first come, first served basis.

In order to provide quality service, we will be unable to accommodate your request for a private tasting without a
reservation. Please call Maria Canora at (540) 668-6464, ext.202 to schedule your private tasting today!

Doukenie Winery
14727 Mountain Road
Hillsboro, VA 20132
540-668-6464

www.DoukenieWinery.com



