
In The Field
2007 was a classic year for �nely cra�ed wines grown on California’s Northern Coast.  �e vintage is lively in 
youth and radiates future promise. We are proud to o�er our Fall Release, which includes the Savoy Pinot 
Noir, the single-vineyard Timbervine and Cherry Camp Syrahs, and our last and potentially most profound 
bottling of the Von Weidlich Zinfandel.  Limited Spring selections are also available.  Extensive tasting notes 
and vineyard information can be found on our website.

Here and Now
As our winery becomes more seasoned with each vintage, we strive to �nd better ways to serve our customers.  
Between November 7th-15th (weekdays 9-5, weekends 11-5) we are opening our cellar door to local and 
visiting mailing list members for winey pickup.  If unable to retrieve your wine on-site, we are including 
standard shipping on all full case orders placed by September 30th, 2009.  Orders will be released for ship-
ment in late October through early November.

We value our loyal customers for their continued support and appreciation of our cra�, which truly brings 
pleasure to our work. As this year comes to a close, we wish you health, happiness, and time to enjoy this 
classic vintage.

Radio-Coteau
Sebastopol, California



 

 

 

Savoy Anderson Valley Pinot Noir 

Timbervine Russian River Valley Syrah 

Cherry Camp Sonoma Coast Syrah 

Von Weidlich Russian River Valley Zinfandel 

 

On a hillside northwest of Philo, Savoy's growing season is lengthened by a maritime influence funneling 
through Anderson Valley. A severe veraison drop in early September helped concentrate and ripen fruit. 
The nose features fresh blueberry, black cherry, limestone, sage, milk chocolate and grilled meat aromas. 
Minty berry, cherry and chocolate flavors emanate from the expansive midpalate. Fine-grained tannins on 
the finish provide structure for long-term cellaring 
 
536 cases produced. $50 per bottle. 
RELEASE DATE: August 31, 2009 
 
 

Joe Mesics and Eva Auchincloss own and farm this hillside vineyard perched 700 feet above the Russian 
River on the Black Mountain's southeastern slope. The spiciness of this cool vintage is already expressed 
on the nose with white pepper, black olive, grilled meat, candied violet, blackberry and black plum 
aromas. Graphite, clove, cured meat and cocoa flavors emerge on the textural midpalate. The finish 
lingers with echoes of espresso, violet and blackberry. 
 
346 cases produced. $42 per bottle. 
RELEASE DATE: August 31, 2009 
 



Originally planted to cherries in 1910 by the Pedroia family, this cool-climate vineyard crests a ridge 
above the Freestone Valley. Only free run juice from the ripest blocks were included in this year's 
bottling. Red fruits take center stage on the high-toned nose with roasted fig, grilled pork, cured olive, 
black pepper and rosemary aromas. The vinous and pure midpalate gives way to roasted plum and milk 
chocolate notes on the textural finish. 
 
338 cases produced. $50 per bottle. 
RELEASE DATE: August 31, 2009 

 

Robert Von Weidlich's old vines - dry farmed, head pruned and low yielding - reside on a sun-drenched 
ridge above the town of Occidental. Originally planted in 1937, they yielded another miniscule crop of 
concentrated fruit in their seventieth year. Piercing berry, briar, potpourri, mocha and white pepper 
aromas jump from the bright bouquet. A balanced and weighty midpalate previews the same balance and 
textural ripeness on the lengthy finish. 
 
272 cases produced. $42 per bottle. 
RELEASE DATE: August 31, 2009 
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