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Hello Winos
Most importantly, we pray and hope this email finds
you and your family safe and healthy. Who would
have thought in March this COVID thing would still
be grinding on, and with no end in sight. And 2020
wasn’t done, throwing a rare lightning storm at us in
mid-August, burning an unfathomable 363,220 acres
of Wine County (LNU Lightning Complex fire). As
most of you know it burned for weeks and we got quite
the scare in September - for the first time in 26 years,
we thought we might lose our beloved Armida Winery.
For a couple of days and nights we were showered with
embers and ash and the fire marched to the ridge on
our western flank, lighting up the night sky. But the firefighters were intent on not allowing the fire to get any closer
to the winery. They prevailed. They are truly heroes.
It’s hard to believe that we should be having our Annual Harvest Party this weekend. Unfortunately, we are only
allowed guests by appointment and with outdoor tastings. With the added stipulation that all groups must be small
groups and with the social distancing protocols prescribed by the county, a Harvest Party is not possible. The big
news is that for all intents and purposes we don’t have a harvest to celebrate. Why, you ask - because the vineyards
were covered in smoke for weeks. As a result, the compounds in smoke primarily responsible for the taint are the
free volatile phenols that are produced when wood is burnt. These are absorbed by the grapes and vine leaves and
bind with the sugar molecules in the grapes. If you ferment these grapes you end up with a wine that can smell
and taste like a campfire or even an ashtray loaded with old ciggie butts. Regrettably, the smoke spoiled all the
red grapes from our wonderful grower partners. We have our whites picked before the heavy smoke set in, and
those wines are perfect. So, harvest 2020 is over and we will be 90% below our usual production. It’s painful
but nothing compared to the agonizing losses suffered by many of our neighbors and customers. And, we’re never
going to put anything in an Armida bottle that doesn’t make me and my brother proud.
THANK YOU for all the well wishes and support! It means the world to us and keeps us going! Rest assured we’ll
have just enough great Armida wines for you and visitors to our tasting rooms. We just won’t have any 2020 reds
come 2022! Can’t tell you how much we look forward to seeing you again.
If you’re looking to score some delicious vino be sure keep an eye out for upcoming special offers, including LAST
CALL for 2019 Futures.
Please take care and be safe,
Bruce

Featured Wines

2017 Stuhlmuller Chardonnay
Lemon blossoms and baked apple aromas combine with graham cracker and
orange rinds, foreshadowing the flavors to come. The entry is rich and unctuous,
giving way to a bright and refreshing lemon-citrus finish. The palate is left with
flavors of freshly baked lemon bars and honey-dipped apples.

2017 Gap’s Crown Chardonnay
Lemon cheesecake, floral, and spiced apple cider aromas escape from
the glass at the first swirl. Higher tones of tropical fruit and citrus
rinds become prominent as the wine opens up. The wine is bright
and refreshing on the entry, yet the lush texture and minerality on the
finish is the hallmark of this wine. Apricot and blood orange flavors
give way to a crisp, clean finish of pear and toasted pine nuts.

2017 Chalone Pinot Noir
Our Chalone Pinot Noir is a dark shade of magenta, partly due to the clone
667, and partly due to the elevation and dry conditions of Chalone Vineyard.
Aromatics of plums, raspberries, and rose petals are vibrant, with nuances of
candied spices in the background. The wine starts smooth and delicate, a sturdy
mid-palate structure of fine tannins. With opulent currant, black cherry and
baked blueberry flavors, the finish is long and sweet.

94
PTS
Gold Medal

2017 Maple Zinfandel
The inky-indigo color suggests the depth of flavors to follow. Wild
blackberry, dried cranberry and brown sugar aromas tickle your nose.
Hints of cedar and cinnamon tease and meld effortlessly with the vibrant
fruit flavors. The wine begins with a lush soft entry bringing fresh tart
cherries and raspberry jam into focus, then follows with boisterous red
current. The seductive finish isn’t cloying and sweet, but rather refined,
lush and succulent, and the integrated tannins and great balance of savory
and spice will continue to gain in complexity over the next fifteen years.

2017 Gold Mine Zinfandel
The combination of sweet fleshy fruit and savory spice aromatics are the
hallmark of Gold Mine Ranch. First impressions of plums and cherries
are followed by aromas of anise, peppercorns, and cola. Bright cranberries
reward the opening sip with a middle of vibrant raspberry jam and
blackberries. The finish continues with a slight sense of texture, showing
that this wine will continue to improve with age over the next decade.

2017 Italo’s Zinfandel
A strong aroma of strawberry pie accompanies subtler ones of cinnamon,
clove and vanillin. Soft and supple entry on the palate. Blackberry
and fresh cherry flavors mingle on the mid-palate. More spices become
apparent as the wine opens, with sarsaparilla and pine sap. The wine is
textured slightly with the finish becoming a beautiful balancing act of fruit
and savory flavors. Drink now and for the next five years.

2017 Castelli-Knight Pinot Noir
The deep garnet colored wine begins to release rich aromas of red fruits and
baking spices. Fragrances of Maraschino cherries and strawberry turnovers are
nostalgic. The wine continues to open up showcasing raspberry marmalade and
toasted cashews. The entry is bright and fresh, with flavors of juicy plums and soft
strawberries dancing on the palate. The wine’s fine, plush mouthfeel balances the
expanding finish with subtle characteristics of cola and candied fruit.

2017 Stuhlmuller Cabernet
Cranberries, cedar, granite and molasses aromas rise from the glass with the
first pour. The aromas are seductive, an intriguing mix of fruit and savory
that encourage pause for consideration. The entry is surprisingly soft and silky
with a rush of cherry, cinnamon, cocoa, smoke and dried blueberries across
the palate. The wine finishes with a touch of sandy tannins and expansive
mouthfeel. Drink now or for the next twenty years.
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Gold Medal

2017 Il Campo
Nostalgic aromas of blackberry pie and cherry soda lift out of the glass on the
initial pouring. Layers of mocha, licorice and cedar release as the wine is swirled.
Bright cranberry and pomegranate awakens the pallet on the entry. The slightly
sandy texture tastes as if someone sprinkled cocoa powder in your mouth. The
finish is powerful and concentrated but balanced by the acidity and fruitfulness of
the wine. The structure will allow this wine to continue to evolve in the bottle for
the next 15 years.

2017 Parmelee Zinfandel
Cranberry and strawberry cobbler aromas exude as the wine is swirled. As
the wine opens, more savory characteristics of rosemary and black pepper
reveal themselves. The entry is luscious and complex, with flavors of fresh
raspberries and plums intertwining with the sweet vanillin and molasses
from the barrel influence. The bright juicy acidity, a hallmark of ParmeleeHill Vineyard, balances the sweetness of oak influence and sandy texture.

2017 Tina’s Block Zinfandel
Blackberry and plum aromas mix with subtle hints of anise, graham cracker
and black currant. The entry is a burst of refreshingly sweet raspberry pie and
blueberries balanced with juicy cranberries. The seductive finish has some sandytextured finish that will continue to soften with aging. The savory and spice flavors
of the wine will continue to gain in complexity over the next fifteen years.

Behind the Cellar Door
Hello Friends,
There have been numerous challenges and
obstacles for us all in 2020 and in due time I will
share these stories. Today I’d like to tell a story
about a wine I made in 2010 at Armida. I call this
story “The Fable of the Mythological Port.”
In June of 2010 I arrived at Armida Winery. There
was definitely a “catch-up” period including days
of bottling, and harvest only a few months away.
The harvest plan was already set for what grapes
and how much of them we would be harvesting
that year. Being the “new guy” I wasn’t about to
start suggesting changes to the plan, yet I felt like
I needed to make something different. I mustered
up the courage and asked Bruce if we could make a
small amount of dessert wine for the 2010 harvest.
Bruce pondered and gave me the go-ahead.
I love Port. I especially love how long Ports can
age. My first bottle of wine that I spent more than
$100 on was a 2003 Vintage Port. When opened
on my 50th birthday this port will be nearly 30 years old! I had made “Port” or fortified wine before at
Peachy Canyon Winery and Dutton Goldfield Winery, so it seemed natural to continue the tradition here at
Armida. I reached out to one of our Zinfandel growers in the Dry Creek Valley and he agreed to leave one
acre of Zinfandel unpicked until I deemed it ready for dessert wine. Thank goodness that the grower was
patient with me, because we didn’t end up picking the grapes until November 17th.
When the grapes were picked and delivered my coworkers looked at me curiously when they saw them.
Most of the grapes had raisined, much of it attacked by the “noble-rot” botrytis. Usually these grapes are
considered flawed and are hand sorted out before they’re crushed. Yet for making a dessert wine these were
perfect! Ugly, but perfect for what I had
in mind. We crushed the fruit and when
analyzed the sugar concentration was
at 36%, almost double normal. The
wine fermented for two weeks before we
pressed the wine from the small amount
of skins and seeds.
Due to the high level of sugar this
fermentation was never going to finish.
The yeast ultimately creates too much
alcohol, a toxic environment for yeast.
The wine stopped fermenting with
about 6% sugar remaining and 16%
alcohol. To make a fortified dessert
wine, you add high-proof spirits to
insure fermentation truly stops, and
the additional alcohol also intensifies
the flavors and builds a wine that can
be aged for decades. I traded with
a friend - some wine for high-proof
distilled brandy. I added enough of the
70% alcohol high proof to get the wine
over 18% alcohol, transferring the wine
to a barrel and ending up with only 45
gallons of dessert wine.
We tasted the dessert wine in early 2011
and we knew that we had a stunning,
unique wine. I recognized the wine
needed at least a year of aging, and was
keen to see if it could age longer. In the
following years, we didn’t get fruit from that Zinfandel vineyard again and with it the “Port Project” was
disremembered, but not to me. I would hide the barrel of 2010 Port in the back corner of the barrel room,
hoping that this wine would be forgotten about until the time was right. By 2015, the existence of the wine
was only known to myself. I made the decision then that I would age this Port for a full 10 YEARS in barrel
before bottling.
Winemaker Brandon Lapides
brandon@armida.com

Flying Around Our Estate
Click the video for a flyby of our Dry Creek Valley Estate Property.

Events at Armida
Call or email the winery for any updates to events.

Who doesn’t like having FUN?
A few photos from our past and present. One thing for sure, No matter what year it is...
We know how to have a good time!
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