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 Let’s avoid thinking about this year’s harvest: 
cold winter, spring frost, August hail storm all combined 
to result in the smallest harvest in this vineyard since 
1978: nothing fun about that. But we have bubbly for 
you - two of the wines in this selection are new, one 
pink the other red. Let’s think about that.

 We have for you a new pink wine, Grace, an 
L.Mawby Brut rose blend of 97% pinot noir and 3% 
regent, a classic pinot noir rose [with a touch of won-
derfuly deeply red regent to enhance the pink color].

Talismøn - our multi-vintage single vineyard Brut. 
This cuvee is 2/3rds from the 2009 vintage, with the 
remaining 1/3 of the blend every vintage from the

Talismøn vineyard from 1992 through 2008. Complex 
and a real ‘wine of place’, expressing the terroir of the 
Talismøn vineyard.

 Rosso is the newest M.Lawrence wine, a blend 
of five grape varieties: regent, pinot noir, syrah, mare-
chal foch and chardonnay.  It’s similar to Redd but with 
higher acid and more sugar to balance: fresh berry 
aromas, light to medium body, 2.4% RS.  We describe 
Rosso as a sparkling wine that is red because it 
is a sparkling wine first in body and texture.  Rosso will 
surely pair well will holiday celebrations and eats.

 And the fourth wine in the selection, US, our 
‘classic’ dry tank fermented sparkler.  US is 75/25 pinot 
noir/chardonnay.  Pear and stone fruit aromas domi-
nate.  Balanced with a modest 0.7% RS, US has mature 
texture and mouthfeel with delicate fruit to match.  
Celebrate each day with US.

 From your friends at MAWBY - Be One With 
the Froth; and visit us when you can.  Re: the teaser 
photo on the reverse - something new is coming.


