
  
 
àMaurice Cellars Winter 2007 
 
Dear à Listers, 
 
We have settled into another chilly Walla Walla winter. Lucky for us we still have 
some 2005 Malbec (80 cases) and 2005 Syrah (40 cases) left to keep us warm while we 
work on the 2007 vintage. 
 
àMaurice has had a darn good 2007 that included one of our most incredible harvests. 
Ned put it best when he said, "On the whole, this harvest has shown the highest 
quality of fruit in recent memory, surpassing even 2005 in quality, flavor 
concentration, tannin structure, and lack of vegetal character, with the biggest 
advantage being flavor development at lower Brix."   
 
We cannot give enough thanks for all the warm wishes you all have bestowed upon us 
this year. We and hope you enjoy your favorite wines with your favorite people 
during the holidays. The àMaurice crew wishes you and yours a joyous holiday 
season.  
 
PRESS  
Stephen Tanzer of the “International Wine Cellar” in the Issue 135: 
November/December 2007 reviewed Washington wines.  He said of àMaurice, “This 
new family-owned winery, whose first vintage was 2004, was one of my most exciting 
new discoveries this summer in Washington.”  He also named our 2005 Malbec as one 
of the finest in North America.  But, you guys already knew that. 
 
EVENTS  
☞January 10th, New Years’ Eve Resolution #1: Drink More Wine at “Pomegranate” 
in Redmond, WA.   
Lisa Dupar and Jonathan Zimmerman are creating a food extravaganza while Charles 
Smith of “K Vintners” and yours truly are going to dazzle with our quick wit and 
wines.  Contact Pomegranate for reservations.  (425) 556-5972 

☞February 9th, àMaurice Wine Dinner at “The Washington Athletic Club” in 
Seattle, WA.   



This five course meal will be delectable paired by Executive Chef Will McNamara and 
Sommelier Doug Zellers.  Contact the WAC for reservations.  206.464.3050 or 
catering@wac.net 
 
As always, big hugs to all, anna 
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