


ANGELES CREST WINES: Barrel aged in a select blend of American, 

Hungarian and French oak barrels for 10-14 months results in a lighter 

bodied wine with fruit forward flavors and aromas.

2004 Angeles Crest Chardonnay 
The most noble of all white wines, this Chardonnay was carefully selected  
for its thick, round body and elegant finish.

Item# WN1001: Retail Price $26 • Wine Club Price $15 • BV 7.00

Perfect with lighter flavors: fish, seafood, turkey, chicken, salad and Brie cheese. Try  
SUZANNE™ Cilantro Lime and Onion Dip Mixes.

2002 Angeles Crest Sangiovese  
Our Sangiovese is light and easy to drink and goes well with just about  
any dish, light or heavy in nature.

Item# WN1003: Retail Price $33 • Wine Club Price $19 • BV 9.50

Perfect with tomato based dishes, classic meatballs, Parmigiano-Reggiano cheese, goat’s  
milk cheeses and green olives stuffed with almonds. Try SUZANNE™ Roasted Red  
Pepper and Sun Dried Tomato Dip Mixes, also Tuscan Sea Salt Rub.  

2004 Angeles Crest Syrah  
A wine which shows the big, rich luscious fruit characteristics of both  
raspberries and blackberries.

Item# WN1005: Retail Price $34 • Wine Club Price $19 • BV 9.50

Perfect with beef, bacon, game, blackened meats, aged Cheddar, feta, goat’s milk cheeses,  
black olives and barbecue. Try SUZANNE™ Memphis Sea Salt Rub, Raspberry Mousse  
Mix and Chocolate Covered Café Noir Almonds.

2004 Angeles Crest Zinfandel 
The traditional blackberry flavor found in this Zinfandel makes this wine  
sweet and rich, an excellent addition to any meal.

Item# WN1007: Retail Price $32 • Wine Club Price $18 • BV 9.00

Perfect with heartier dishes, barbecue, Cajun style chicken, Mexican cuisine and aged cheeses.  
Try SUZANNE™ Carne Asada Rub and Sun Dried Tomato, Salsa and Roasted Red  
Pepper Dip Mixes.

2003 Angeles Crest Sierra Rojo 
51% Syrah with 45% Cabernet Sauvignon and 4% Merlot blended to  
make a lighter-bodied red wine with a smooth finish.

Item# WN1009 : Retail Price $30 • Wine Club Price $17 • BV 8.00

Perfect with chicken and pork, squash, asparagus and mild creamy cheeses such as  
Camembert. Try with SUZANNE™ Sun Dried Tomato Dip Mix and pita chips.



ANEAS RESERVE: Our finest wines. These wines are aged for a minimum 

of 18 months in predominantly new French oak barrels, which results in 

still deeper richness and seductive complexity, but also great balance, 

versatility and elegance.

2006 Aneas Reserve Chardonnay
Perfect balance and finesse, this wine was barrel fermented and sur-lie  
aged in new French oak. Dry with obvious buttery undertones.

Item# WN1049 : Retail Price $44 • Wine Club Price $25 • BV 12.50

Perfect with lighter flavors: fish, seafood, turkey, chicken, salad, Brie cheese, nuts and  
vanilla. Try with SUZANNE™ Cilantro Lime and Onion Dip Mixes.

2005 Aneas Reserve Rose of Syrah  
Bright, lively and delicate with the taste of fresh strawberries and a blush of color.

Item# WN1017: Retail Price $40 • Wine Club Price $22 • BV 11.00

Perfect with seafood and olive-oiled pasta and mild, creamy cheeses. Try with SUZANNE™  
Roasted Red Pepper Dip Mix with pita wedges.

2002 Angeles Crest Cabernet Sauvignon 
A round, pleasing wine which displays fresh fruit from our vineyard,  
as well as the influence of small oak barrels.

Item# WN1011: Retail Price $31 • Wine Club Price $18 • BV 9.00

Perfect with grilled and smoked red meats, aged Cheddar, feta, goat’s milk cheeses,  
black olives, Dijon mustard and balsamic vinegar. Try with SUZANNE™ Tuscan or  
Southwest Sea Salt  Rubs on beef or ribs.

2004 Angeles Crest Rojo Dulce 
A sweet, fortified dessert wine, the berry and plum flavors create a  
bright sweetness, making this wine a fine ending to a lovely evening.

Item# WN1013: Retail Price $69 • Wine Club Price $38 • BV 19.00

Perfect with chocolate mousse or chocolate cherry cheese cake. Try with SUZANNE™  
Chocolate or Raspberry Mousse, Flourless Chocolate Brownie Mix and Crème Brulée.

2002 Aneas Reserve Merlot
Warm days, afternoon breezes, cooling in the evening at  2,800 feet above sea 
level; we have an ideal climate for growing the great wine grapes of the world such 
as this Merlot. Deep, rich, abundant fruit and ample tannin combine in a nicely  
balanced Merlot for your pleasure.

Item# WN1019: Retail Price $45 • Wine Club Price $25 • BV 12.50

Perfect with beef, bacon, game, blackened meats, aged Cheddar, feta, goat’s milk cheeses, black olives 
and barbecue. Try with SUZANNE™ Tex Mex Simmer Sauce, Memphis Barbecue Sea Salt Rub, 
Chocolate Covered Café Noir Almonds and Chocolate Covered Espresso Beans.



1 glass=
SWEET

2 glasses=
SEMI-DRY

3 glasses=
DRY

2003 Aneas Reserve Zinfandel • SILVER MEDAL WINNER!
Rich, robust, with lots of fruit and ample tannins.

Item# WN1023: Retail Price $44 • Wine Club Price $25 • BV 12.50

Perfect with heartier dishes, barbecue, Cajun style chicken, Mexican cuisine and aged Jack or  
Cheddar cheeses. Try with SUZANNE™ Carne Asada Rub, Tex Mex and Chile Verde  
Simmer Sauces, and Memphis Barbecue and Southwest Sea Salt Rubs.

2002 Aneas Reserve Cabernet Sauvignon 
A mix of flavors from berries, cherries, cassis and a hint of chocolate, this  
wine is rich fruity and delicious and benefits from additional cellar aging.  

Item# WN1027: Retail Price $139 • Wine Club Price $77 • BV 38.50

Perfect with grilled and smoked red meats, aged Cheddar, feta, goat’s milk cheeses, black olives,  
Dijon mustard and balsamic vinegar. Try with SUZANNE™ Tuscan Sea Salt Rub on  
portabella mushrooms.

2004 Aneas Reserve Syrah Port
Made from Syrah grapes, the bright berry fruit flavors combined with the  
round sweetness of the wine, make this port the perfect ending to an  
exquisite evening.

Item# WN1029 : Retail Price $92 • Wine Club Price $51 • BV 25.50

Perfect with chocolate or dried fruits. Try with SUZANNE™ Flourless Chocolate Brownie  
Mix and Chocolate or Raspberry Mousse.

2003 Aneas Reserve Cabernet Sauvignon 
Vinted in the classic style and aged 22 months in small French and American oak 
barrels.  Rich, round, and delicious, this wine will please the palate now,  
and will benefit nicely from additional aging.

Item# WN1025: Retail Price $61 • Wine Club Price $34 • BV 17.00

Perfect with grilled and smoked red meats, aged Cheddar, feta, goat’s milk cheeses, black olives,  
Dijon mustard and balsamic vinegar. Try with SUZANNE™ Tuscan Sea Salt Rub on  
portabella mushrooms. 

2002 Aneas Reserve Syrah
One of our most popular, this Syrah has an array of flavors ranging from  
raspberries and blackberries to chocolate and cloves.

Item# WN1021: Retail Price $45 • Wine Club Price $25 • BV 12.50

Perfect with beef, bacon, game, blackened meats, aged Cheddar, feta, goat’s milk cheeses,  
black olives and barbecue. Try with SUZANNE™ Tex Mex Simmer Sauce, Memphis  
Barbecue Sea Salt Rub, Chocolate Covered Café Noir Almonds and Chocolate  
Covered Espresso Beans.

2004 Reserve Sangiovese  
Soft, rich and flavorful, our Sangiovese is fruity and balanced. We added 10% of 
Cabernet which has added depth and complexity. In keeping with the tradition at 
Agua Dulce Vineyards, we offer classicly styled wines.

Item# WN1051: Retail Price $60 • Wine Club Price $33 • BV 16.50

Perfect with seafood and olive-oiled pasta and mild, creamy cheeses. Try with SUZANNE™  
Roasted Red Pepper Dip Mix with pita wedges.
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AGUA DULCE VINEYARDS ORDER FORM
 

 

 

 
Consultant Name and ID Number: 
 
Your Name: 
 
Address: 
 
City/State/Zip: 
 
Daytime Phone:  (         ) 
 
Evening Phone:  (         ) 
 
Email: 

Host Name:                       Tasting Date:  
 
Please fax this order form to 1-661-268-7450.  If 
paying by check or cash, please make checks 
payable to Agua Dulce Vineyards and send payment 
to: 

Agua Dulce Vineyards 
9640 Sierra Highway 

Agua Dulce, CA 91390 
 
If you have any questions or need assistance placing 
your order, please call 661-268-7402 or email 
info@suzanne.com.   
 
Interested in hosting a party? Please contact your 
Independent SUZANNE™ Consultant. ITEMS ORDERED: 

    
Item # Description Unit Price Quantity Total

          

          

          

          

          
 

  Subtotal:   

   Sales Tax:   

   Shipping:   

   TOTAL   
 
 

Shipping for 1-6 bottles anywhere in the continental U.S. is $18. Shipping for 7-12 bottles west of the 
Mississippi River is $22 and shipping for 7-12 bottles east of the Mississippi River is $27. For shipping rates to 
Alaska or Hawaii, please contact Customer Service at 661-268-7402.  

Wine is shipping directly from our California Vineyard and therefore a flat sales tax rate of 8.25% will apply to 
all U.S. orders. 

THE BUYER CAN CANCEL THIS TRANSACTION AT ANY TIME PRIOR TO MID-NIGHT OF THE THIRD BUSINESS DAY 
AFTER THE DATE OF THIS TRANSACTION (See Right To Cancel below) 

RIGHT TO CANCEL 
You may cancel this transaction without penalty or obligation within three business days from the above date. If you cancel, 
you must make available to seller any unused goods delivered to you under this contract. You must comply with any 
instructions of seller regarding the return of shipment of goods. To expedited cancellation, please contact your consultant. 

 
I HEREBY CANCEL THIS TRANSACTION 

 
Customer Signature:       Date: _____________________ Purchase Agua Dulce 

Wines at a reduced rate? 
 

Join our Wine Club! 
 

You will receive your 
choice of 6 bottles of wine 

to be shipped to your 
home every 3 months. 

Now that’s convenience! 
 

To join, print and fill out the 
Wine Club Order Form, 

found on this website, and 
submit it with this form. 

 
 
 
 
Name on Card: 
 
Card Number:                                   CVC #               Card Exp. Date: 
 
Address: 
 
City/State/Zip: 
 
Signature:                                                                       Date:      

 Cash   Check             Credit Card (Complete information below) 
Credit Card Type:   Visa               American Express  MasterCard 

Purchase Agua Dulce 
Wines at a reduced rate? 

 
Join our Wine Club! 

 
You will receive your 

choice of 6 bottles of wine 
to be shipped to your 

home every 3 months. 
Now that’s convenience! 

 
To join, print and fill out the 

Wine Club Order Form, 
found on this website, and 

submit it with this form. 

Please note that we are unable 
to ship to the following states; KY, 
MD, MA, PA, TN, and UT

*

Sandra Williams
ID# YNGSP563Sandra Williams

#100767150



Wine Club 

Club Benefits: 

o 25% discount on all orders 
o Makes great gifts 
o Customize your selections at any time 
o No membership fee 
o Cancel at any time 

Club Choices: 
Red
White 
Mixed
Custom (your choice of 6) 
__________________________________________________________________
__________________________________________________________________
__________________________________________________________________
__________________________________________________________________
__________________________________________________________________
__________________________________________________________________

Wine Club Shipping Information: 
Name: ______________________________________________________________ 
Address: ____________________________________________________________ 
City, State, Zip Code: __________________________________________________ 
Phone Number: _______________________________________________________ 
Email Address: _______________________________________________________ 
Payment Information: 

Visa
MasterCard 
American Express 

Card Number: ________________________________________________________ 
Expiration Date: __________________ CVC# ________________________ 

Card Holder’s Signature: ________________________________________________ 
                                                                            I herby authorize Agua Dulce Vineyards to charge my account. 

Attach this form to the customer’s order form in order to enroll the customer in the Wine Club. 

Wine Club 

Club Benefits: 

Club Choices: 

Wine Club Shipping Information: 

Discount on all orders

Sandra Williams, ID# YNGSP563
Sandra Williams, ID# 100767150


