
Thank you very much for your order!

Stromberg Vineyards Order Form as of July 2009
VIA MAIL VIA PHONE VIA FAX VIA EMAIL

STROMBERG VINEYARDS

1083 Vine St., PMB 267
Healdsburg, CA 95448 USA

1-707-431-8047 1-707-431-2438 ross@strombergvineyards.com

PRODUCT BOTTLE
6 

B0TTLES
(5% off)

CASE 
(10% off)

QTY TOTAL

Stromberg Vineyards 2005 Cabernet Sauvignon
Dry Creek Valley, Sonoma County

$44.00 $250.80 $475.20

Stromberg Vineyards Engraved Riedel Wine Glass $10.00

Stromberg Vineyards Baseball Hat $15.00

Stromberg Vineyards Fleece Vest $42.00

All wines are 750-ml bottles unless noted otherwise.

METHOD OF PAYMENT Sub-total:

 Check  AMEX California residents’ sales tax (9.00%):

 Visa MasterCard Shipping cost (see below):

 Cash TOTAL:

Card #: ________________________________________________   Exp. (MM/YY): ________/________   CVV: _______________

Name on Card:

Signature:

BILLING ADDRESS SHIPPING ADDRESS*

Name:

Company:

Address:

City/State/Zip:

Day Phone:

Home Phone:

Email:

*Adult signature required on ALL shipments of alcohol. Please read our Terms and Conditions on back.



Thank you very much for your order!

Stromberg Vineyards Order Form as of July 2009
VIA MAIL VIA PHONE VIA FAX VIA EMAIL

STROMBERG VINEYARDS

1083 Vine St., PMB 267
Healdsburg, CA 95448 USA

1-707-431-8047 1-707-431-2438 ross@strombergvineyards.com

SPECIAL SHIPPING RATES! - 1 BOTTLE $5.00 SHIPPING; 6-BOTTLES 50% OFF SHIPPING; 1 CASE FREE SHIPPING!

REGULAR SHIPPING RATES –LISTED BY BOTTLE

1-3 4-6 7-9 10-12
AZ $20.00 $26.00 $34.00 $39.00

CA $18.00 $22.00 $25.00 $29.00

CO, ID, MT, 
WA, WY

$20.00 $27.00 $34.00 $39.00

CT, DE, FL, 
GA, IN, KS, 
LA, ME, MI, 

NH, NJ, NY, RI, 
SC, TN, VT, 

WV, WI

$24.00 $35.00 $47.00 $54.00

IA, MN, MO, 
NE, ND, SD, 

TX

$24.00 $32.00 $42.00 $48.00

OH $24.00 $32.00 $47.00 $54.00

Merchandise Call for shipping quote.

ORDER DATE: TAKEN BY: PROCESSED ON:



Thank you very much for your order!

Terms and Conditions

Void where prohibited. Wine can only be sold directly to customers in states that have passed reciprocal shipping legislation, and further restrictions and 
limitations may apply. Please contact your state's alcohol regulatory department for current laws and regulations on purchasing and importing wine into your state. 
When wine is sold, the title of goods passes to the buyer within the State of California. Stromberg Vineyards makes no representation as to the legal rights of the 
buyer to ship or import wine into any state outside of California. The buyer is solely responsible for the shipment of wine. By placing an order, the buyer authorizes 
the winery to act on the buyer's behalf to engage a common carrier for delivery to the buyer's destination. When delivery of alcoholic beverages is made, the person 
receiving the shipment must show identification to the common carrier as proof of age 21 or older before receipt of goods. It is recommended that, to minimize risk 
of damaged goods or minors receiving shipments, deliveries be made to a business address.

Must be 21 years of age to purchase and receive shipments of wine. In submitting an order the buyer is representing to the winery that the buyer is at least 21 years 
old. False representation of age by a buyer or person receiving shipments will be referred to local law enforcement agencies for prosecution.

The buyer understands that, upon submission of their credit card information, their credit card will be billed for the cost of the wine and/or specified products, and 
any applicable taxes, delivery, and handling charges corresponding to buyer authorized orders.

Government Warning: (1) According to the Surgeon General, women should not drink alcoholic beverages during pregnancy because of the risk of birth defects. 
(2) Consumption of alcoholic beverages impairs your ability to drive a car or operate machinery, and may cause health problems.

Proposition 65 Warning: Drinking distilled spirits, beer, coolers, wine and other alcoholic beverages may increase cancer risk, and during pregnancy, can cause 
birth defects.

To learn the health benefits of moderate wine consumption, write for the Federal Government's Dietary Guidelines for Americans at the National Health 
Information Center, P.O. Box 1133, Washington, DC 20013.

__________________________

__________________________

__________________________

__________________________

Stromberg Vineyards
1083 Vine St., PMB 267
Healdsburg, CA 95448 USA

Place stamp 
here; Post 
Office will 
not mail 
without.
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R
oss S

trom
berg, the founder of S

trom
berg 

V
ineyards, has been in the grape-grow

ing business 
since 1972. S

trom
berg V

ineyards w
as established 

in 1999 in the D
ry C

reek V
alley in S

onom
a 

C
ounty, C

alifornia. T
he vineyard has sold grape 

production to various w
ineries since 2002. U

nder 
the active guidance of R

oss and G
illian S

trom
berg, 

the estate vineyard today consists of 120 acres on 
W

allace C
reek R

oad in D
ry C

reek V
alley outside 

of H
ealdsburg, C

alifornia.

T
he inaugural S

trom
berg V

ineyards 2005 D
ry 

C
reek V

alley C
abernet S

auvignon w
as harvested 

from
 the S

trom
berg E

state V
ineyard located high in 

the southern range of the m
ountains that define the 

D
ry C

reek V
alley. T

he grapes w
ere harvested 

O
ctober 21. V

igorous pum
p-overs three tim

es daily 
w

ere done through ferm
entation until dryness, and 

then tw
o tim

es daily until pressing, though the w
ine 

rested
on the skins for 23 days prior to pressing.

T
he finished w

ine w
as aged for 21 m

onths in 50%
 

new
 and 50%

 2-year-old F
rench oak barrels 

(V
ernou and F

rançois F
rères). T

he w
ine w

as racked 
quarterly, and bottled A

ugust, 2007. N
o fining w

as 
done prior to bottling. 385 cases w

ere produced.

T
his vintage has arom

as of ripe blackberry, licorice, 
and dried black olive w

ith touches of caram
el, 

cedar, vanilla, toasty oak, and cassis. O
n the palate, 

additional flavors of black cherry and tobacco oak 
spice follow

. T
he tannins are fully resolved and 

linger through a broad m
id-palate and a flavorful 

finish. –
B

ill K
nuttel, W

inem
aker

P
aul R

oot, of R
oot W

ine C
ellars, com

m
ented on 

the w
ine, “R

ich, tongue and palate enveloping 
flavors of blackberry, D

anish licorice, currants, 
cocoa, over-ripe B

ing cherry, cedar, vanilla and 
black raspberry fram

ed by balanced, sw
eet oak;  

lush, cream
y texture; m

edium
 to full tannin, super 

clean finish leaving traces of tobacco, red-flesh 
plum

, black cherry, fennel and S
andalw

ood spice.  
T

he w
ine has superb dim

ension. O
ne of the finest 

D
ry C

reek C
abernets I’ve ever tasted.”


