HENDRY

FRIENDS OF HENDRY FALL 2026

When we put together your last club shipment in May, the vines were practically exploding with healthy green
shoots, their growth set in motion by warm weather and late spring rains. We started the season about three
weeks ahead of schedule, and picked our first grapes on August 11—one of our earliest harvests ever. The
rhythm of pick, weigh, crush, soak, ferment has been our daily mantra as the vineyard and winery teams power
through. The pace has been steady, and the yields have been relatively low—about 2 tons per acre on average.

Harvest was in its fourth week when Mother Nature pulled the hand-brake and slowed things waaay down. On
Wednesday, September 9, the skies filled with heavy gray clouds, the temperature dropped, and a couple of days
of rain gave everyone a chance to catch their breath. Like George always says, it was, “just enough to knock the
dust off the grapes.” Lower temperatures slowed the progress of the remaining fruit, allowing the late varieties to
coast the rest of the way to perfect ripeness. As of this writing, we have just finished our final week of harvest.

We hope you enjoy each of your Fall 2026 Friends of Hendry wine selections, sent with warm regards from your
favorite independent family winery.

Cheers!

HAPPENING AT HENDRY THIS FALL

Fall Pick-Up Party come hang out November 8, have a bite, and taste the wines from all three Hendry clubs at
our family-friendly, casual fall get-together.

Hendry Events on the road for Fall 2026: Gather your friends and come see us in Houston or Ft. Worth TX,
Nashville TN, Gadsden AL, Williamsburg, or Fort Hunt, VAl We LOVE it when you come out to see us in your
home town! It’s so fun to see familiar faces in new places.

Fall Wine Club Partnerships: Have you heard? We’re joining forces with a few carefully selected, independent
wineries to give our members VIP access—and shared club benefits—each quarter.

Many of you have already enjoyed visits to our delightful neighbors at Fontanella Family winery, our first club
partner. Don’t miss out on a tasting at Robert Biale winery, our partner through September 30. The Truchard

family will be hosting our members in October. A new club partner will be announced quarterly, so stay tuned
for more!

Dine Among the Wines in the transformed Hendry barrel room December 5%, for a cozy start to winter.

YOUR FALL WINE SELECTIONS
2024 BARREL FERMENTED CHARDONNAY (2)| Eat food? Drink this. Simply perfect white wine for food

pairing. We can't tell you how many times we've heard, "I don't usually like Chardonnay, but I love THIS
Chardonnay!" Sublime balance, lovely, complex fruit, soft oak and a bright finish.
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Classic Chardonnay aromas of mouthwatering green apple, pear and lemon zest paired with pleasant, toasty oak
and marzipan. Smooth, silky entry, balanced palate, warm, medium-to-full bodied. The oak provides nice
structure, and the old vine fruit retains its bright, lemony acidity in the finish. Lovely, long and layered.

The structure, richness and bright acidity of our Barrel Fermented Chardonnay make it one of our most versatile
pairing wines. We love it with a cheese board (especially Manchego), salmon—grilled or smoked, chicken piccata,
creamy white pizzas, popcorn...the list goes on!

Drink now and in the next 3-5 years. Retail price $40; Wine club price §34.00; 12+ $32.00
TRY OUR BARREL FERMENTED CHARDONNAY WITH...

2023 PRIMITIVO (1) Club Pre Release| Primitivo, the twin to Zin! Our friendliest, easiest-drinking red wine. This
is the red to bring out for friends who may steer clear of bigger, more tannic reds. The 2023 has tantalizing aromas
of late-summer fruit: blackberries, figs, dates. Fruit-forward and flavorful, with big, berry flavors. Balanced,
pleasant mouthfeel, fresh blackberry acidity and moderate tannic grip. Slightly firmer than the 2022. This wine is
the whole package, with a high “yum factor,” from start to finish.

A wine that threads the needle between fruity and firm, Primitivo is the perfect partner to a cheese board,
tomato-based pasta and pizzas, eggplant and goat cheese lasagna, grilled zucchini with blistered tomatoes and a
generous handful of Parmesan. Drink now through 2033.

Drink now and in the next 5-7 years. Retail price §44.00; Wine club price §37.40; 12+ §35.20

TRY OUR PRIMITIVO WITH...

2022 BLOCK 28 ZINFANDEL New Release (2) | BIG, blackberry jam aromatics jump out of the glass, backed
up by satisfying body and firm-ish tannins. This is a Zin for Zin lovers!

Aromas include baked cherries, cocoa, spice and cedar. Medium-to-full-bodied, with a rich mouthfeel and
moderate acidity. Flavors of dark chocolate and dried cherries, with a long, warm finish that includes bitters,
orange peel, toast and black tea, reminding us of a smoked Old Fashioned. Easy drinking. The flavor balance
invites pairing with barbecued burnt ends, grilled meats and veggies with a Mediterranean herb component, or
maybe a sausage and mushroom pizza.

92 Points- Wine Enthusiast, 95 Points and Double Gold Medal- North Coast Wine Challenge 2026
Drink now and in the next 7-10 years. Retail price §42.00; Wine club price §35.70; 12+ $33.60
TRY OUR BLOCK 28 WITH...

2021 CABERNET SAUVIGNON RESERVE (1) | A vinous victory lap from George Hendry, a winemaker
who’s been around the track more than a few times. The fruit for this wine was harvested from some of the first
Cabernet vines George planted in 1974, in Block 8. They are FPS Clone 7 grafted onto St. George rootstock.
Naturally low-yielding, and planted in dry, alluvial soil, these vines give us concentrated and complex fruit. Fruit
from these blocks contributed to the famed Opus One wines for many years.

Saturated, deep ruby with obvious weight and opacity in the glass. Seductive nose with deep berry, cinnamon
stick, eucalyptus. Heavy, silky mouthfeel. Fine-textured tannins are impressively restrained, building after several
sips. Intended to partner with rich foods at the table, our Reserves retain body and tannin when paired with
roasted meats and melted cheeses, pushing their darker, blueberry fruit to the forefront. This wine will certainly
reveal more of its charms with time, but there’s an elegance and flow to the wine on the palate that is already
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intriguing. We encourage you to decant, and savor with full-flavored, rich foods, especially with mushroom or
truffle.

Drink now and in the nexct 10-20 years. Retail price §120.00; Wine club price §102.00; 12+ §96.00
TRY OUR CABERNET RESERVE WITH

Friends of Hendry “Red Only” members will receive two (2) bottles of the 2023 Primitivo instead of
one (1), and one (1) of the 2023 Cabernet Franc, below, in place of the (2) Barrel Fermented
Chardonnay.

Friends of Hendry Case Club Members will receive four (4) bottles each of the 2022 Block
28 and the 2023 Primitivo, two (2) each of the 2021 Cabernet Reserve, above, and two (2) of
the 2023 Cabernet Franc.

2023 CABERNET FRANC (2) | Exciting aromas and firm tannins are the hallmarks of this big, bold and
fragrant crowd-pleaser. Medium-deep ruby. Initial aromas of baked berries, brown sugar, and spicy, cedary oak,

becoming more open and accessible with air. Medium-full bodied with flavors of dried blueberry, menthol, anise
and herbs.

As the wine opens, the prominent tannins recede and become fine-grained and pleasantly gripping. Definitely
give this young wine time to open up via decanting. Pair with strong cheeses, Guinness beef stew, grilled skirt
steak with an herbal accent like chimichurri or a reduced demi-glace. Enjoy this 100% Cabernet Franc wine with
tull-flavored foods and savor as it opens in the glass.

Drink now and in the next 7-10 years. Retail price §52.00; Wine club price §44.20; 12+ §41.60
TRY OUR CABERNET FRANC WITH...

THANK YOU!

The card in your box has QR codes that lead directly to all the
information you need as a Hendry wine club member.

You can also find the answers to your club questions right here:
www.hendrywines.com/wine-clubs

or by calling 707.226.1675

Wine Club Shipment Details

It’s also a little reminder that you can share your club benefits with a
friend on their next visit to the winery when you refer them.
So, send a friend, and share the “secret” of Hendry!

CHECK US OUT

Instagram
Pinterest

PLAYING HENDRY BINGO YET? HAV'E FUN EXPLORING
| YOUR HENDRY WINES...

Wines are available for easy reorder here.
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