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John M Pastor

From: "Grape and Granary" <info@grapeandgranary.com>
To: "default customer” <john@grapeandgranary.com>
Sent: Thursday, February 02, 2012 11:57 AM

Subject:  February Newsletter- Sales, Classes, New Items
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February News Letter
2012

New ltems, Sales Specials, Classes

** On Sale for Month of February **

™

10% off a case of Green bordeaux bottles.

10% off Swing Top Bottles!

10% off Selected Brewers Best (tm) Ingredient Kits!!!

10% off Domestic Hallertau Hops (1 oz and 1 Ib bags)

February Limited Edition Kits are Arriving!

IT you ordered one of the kits below, we
are shipping them now!

Tempranillo/Malbec- 'Tango'. Rich flavors of ripened cherries and dried
prunes carry throughout. The dark notes present a hint of chocolate or coffee.
Aromas of eucalyptus, violets, black cherry, and blackcurrants entice the nose
whilethe sweet ripe apple finish will have you wanting more, especially if you
like a blend of French and American oak chips. This red includes GenuWine
dried Merlot grape skins. Makes 6 US gallons.

California Petite Sirah/Zinfandel- From the Sierra Nevada Mountain region of
Amador County which is sometimes called 'California’'s Piedmont'. Grippingly
tannic, bold and deeply colored Petite Sirah complements the jamminess of
Zinfandel, taming the abundant blueberries and blackberries with a hint of dark
cherry and vanilla. Full-bodied with a lingering palate and peppery spice, this is a wine of unprecedented power and
length.

Wyeast 1st Quarter Private Collection-
January -March 2012
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Belgian Stout Yeast- Available week of Jan 9th- A very versatile
ale strain from Belgium. Excellent for Belgian stout and Belgian
specialty ales. Ferments to dryness and produces moderate levels of
esters without significant phenolic or spicy characteristics. Alc
Tolerance is 12%, Flocculation is Medium, Attenuation is 70-85%,
Temp range is 65-75 deg F.. Great for Belgian pale ale, Belgian
specialty ale, Belgian Dubbel, Triple and Quad, Belgian strong
golden and dark ales, Belgian Blonde ale.

Thames Valley Ale Yeast 11. Originally sourced from a now
defunct brewery the banks of the river Thames outside of Oxford,
England. Produces a crisp, dry beer with a rich malt profile aned
moderate stone fruit esters. This attenuative strain is also highly
flocculent resulting in bright beers not requiring filtration. A
thorough diacetly rest is recommended after fermentation is
complete. Flocculation: high. Apparent attenuation: 72-78% and alc tolerance is 10%. Temp
range is 60-70

Hella-Bock. Out of the depths of the archive, this lager strain is ideal for that huge, chewy
bock that you are looking to brew during the winter months. Produces rich, full bodied, malty
beers. Complex flavor profile with great mouth feel. Attenuates well while still leaving plenty of
malt character and body. Benefits from temerature rise for diacetyl rest at the end of primary
fementation. Attenuation is 70-74%, Flocculation is mediuim, Alc tolerance is 12% abv, temp
range is 48-56 deg F..

Wine and Beer Making Classes

Beginner Wine Class

Saturday February 18th- 2 pm

Advanced Winemaking Class

Saturday March 31st- 2 pm

Beginner/ZIntermediate Beer Brewing
Class

Saturday February 25th- 2 pm

All Grain Beer Brewing Class

Saturday March 24th- 2 pm

We appreciate your business!!!
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