
 

 
 “Over a bottle of wine, many a friend is found”. – Old Yiddish Proverb 

Tasting Room is now Open 
Without fanfare, we uncovered the windows and opened the 
door to the tasting room on May 1st.  We love being in historic 
downtown Ventura.  There’s an eclectic mix of shops and 
we’ve received nothing but rave reviews on our room and 
wines.   

We hosted two parties in May.  A birthday party (yes, you can 
rent our tasting room for your private events) and our Spring 
pick-up party on May 26th.  

We had an amazing turnout for the pick-up party and enjoyed 
seeing our members enjoy our house band, The Belmores, and 
mingle with our winemaker, Rick – who couldn’t stop pouring 
barrel samples of his Syrah and a Pinot Noir vertical consisting 
of 2000, 2005 & 2007 vintages.  If you missed it, you missed 
out! Be sure to mark your calendars for our next pick up party 
in November!  If you can’t wait until then, check out our 
upcoming events on the next page. 

S P R I N G  /  S U M M E R    2 0 1 3  

Summer is here! 
When the days get hot, we like 
to cool down with a chilled 
white wine. 

Whether you are attending the 
numerous festivals, concerts or 
farmers markets Ventura offers, 
or strolling down main street 
window-shopping, we hope you 
stop in. Please note our tasting 
rooms hours have slightly 
changed. Our new summer 
hours are as follows: 
Wednesday/Thursday 1p-8p 
Friday thru Sunday 12a – 8p 
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Downtown at night 
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Ventura County Wine Trail Celebration 

Join us for the 6th Annual Ventura County Wine Trail 
Celebration.  With 19 wineries and 19 restaurants 
participating, this event gets better every year. Click here 
for Info.  

Viognier to be Released for Solstice 

Summer Solstice is just a week away.  Join us as we 
celebrate the start of summer and officially release 
“Slow Waltz”, our 2010 HAKA Viognier.  Inspired by 
the classical Rhone style, our “Slow Waltz” displays 
distinct honeysuckle, citrus oil and white peach with a 
taut restrained finish, firm acidity and a kiss of oak.  
This day only you can purchase a glass for $5 or take 
home a bottle at a 15% discount. 

Conejo Food and Wine Fest 

Our friend Harry, who mans the BBQ pit at San 
Vicente Cellars’ events, also chairs this event.  When 
he asked us to participate, we said yes on the spot.  So 
should you!  Check it out for yourself here. 

Midsummer Eve Wine 

Held at the beautiful Hyatt Westlake Plaza, this event 
benefits the Special Olympics of Ventura County. 
You’ll enjoy live entertainment; mingle with American 
Olympic Medal winners and more!  Buy early for 
savings! Click here for more info.  
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Save these Dates! 
Keep up with our shenanigans… follow us on Facebook 

Thurs. June 20 

Sat. June 22 

Sat. June 22 

4th of July Street Fair 
The popular 4th of July Street Fair is now 38 years old.  
Extending along Main Street from Fir Street to Ventura 
Avenue as well as side streets Chestnut, Oak and 
California, you’ll see over 200 artists, crafters and food 
vendors interspersed with six stages of entertainment.  
The Pushem Pullem Parade starts at 10 am.   

Sat. Aug 17 
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Education Page 

types of wine. More information to come. 

Please remember, each wine club membership 
is entitled to attend one free symposium a year.  

Other classes we are working include: 

• Wines of France 

• Wines of Italy 

• Wine & Food 

If there are other regions or wine related topics 
you’re interested in, let us know. 

 

“I cook with wine, sometimes I even add it to the food.” 
                                                                      - W. C. Fields 

Red Wine Marinade 
Use this marinade for up to 4 pounds of steak, pork or dark-meat chicken 

~ 4 lbs steak, pork, or chicken 
~ 1 ½ cups HAKA Cabernet Sauvignon 
~ 1 Tablespoon Worcestershire sauce 
~ 2 Tablespoons tomato paste 
~ 2 Tablespoons balsamic vinegar 
~ 1 Tablespoon Dijon mustard 
~ 2 cloves garlic, crushed 

• Whisk all ingredients in a small 
bowl, until well blended.  

• Place meat in resealable plastic 
bag; add marinade, coat all sides. 

• Refrigerate for 1 hour to 24 hours.  
• Pour remaining wine into 

glass(es) and enjoy. 
• Open another bottle, remove 

meat from marinade, & grill as 
desired. 
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We are currently working on our wine 
education classes. We call this a wine 
symposium. Symposium is an ancient Greek 
word meaning “Drinking Together Place.”  

Our first class we will explore the how to’s of 
wine tasting with our resident sommelier, Greg 
Leon. Learn a little about the history of wine, 
it’s production and how to evaluate what is in 
your glass. You will walk out of this class 
tasting wine like a true connoisseur.  

We will be incorporating Le Nez du Vin kits to 
learn about sense of smell and wine tasting. 
Learn how each scent contains key aromas of 
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STAYING CONNECTED 

Give us a Virtual Shout Out! 
Last year we joined the 21st century and created a 
Facebook account.  Today we are approaching 
4,000 Likes!  Due to its ease of use, it’s the best 
way to stay tuned to winery activities and to 
communicate with us.   

But it does not end there.  We’ve just received our 
first Yelp! review and a recent guest put us on Trip 
Advisor.  We’ll be tweeting pretty regularly soon 
too.   

Club Member Volunteer Program 
From time to time we need help in the tasting room or 
at events, so we’re toying with the idea of creating a 
team of volunteers on which we can ask when we need 
help.   

Two tiers of training will be required.  Tier 1 involves 
wine, which is always fun!   In Tier 1 you’ll learn more 
about Labyrinth wines and be taught tasting room 
procedures.  Tier 2 is formal Responsible Beverage 
Service training, required of all who pour alcoholic 
beverages.  Specially trained contractors provide this. 

If interested or if you’ve questions, email us at 
Info@LabyrinthWine.com.   

Giving Back 

Labyrinth is committed to helping the communities in which we live and 
work.  Because of your support of us, just this year, we’ve been able to 
support the following worthy causes: 

• Ventura County Sheriff Search & Rescue Team 
• St. Pachal Baylon – multiple causes 
• Aviation Museum of Santa Paula 
• Food Share (via the Ventura County Wine Trail Celebration - June 

20) 
• Many Mansions (via the Conejo Food and Wine Fest – June 30) 
• Canine Adoption & Rescue League (Pooch Parade – July 21) 
• Special Olympics (via the Midsummer Eve Wine Festival – Aug 17) 
• Maintenance of the Ventura Pier (Pier under the Stars – Oct 5) 
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Join the 
Team! 
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From the Winemaker 
by Ariki “Rick” Hill 
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Amongst the Vines… 
 
We are now into mid June 2013 and the vineyards are 
entering a safety zone as threats of frost and fruit set 
issues have passed. Our contract grape growers, which 
spread from as far south as Sta. Rita Hills to San 
Miguel in Paso Robles, are now giving more concrete 
crop estimates so we can plan our vintage and consider 
new options. Two new developments for 2013 will be 
the introduction of a new Pinot Noir vineyard source 
in the Sta. Rita Hills, which will compliment our Santa 
Maria Valley Pinot & Chardonnay program plus a 
new Paso Robles vineyard for Cabernet Sauvignon. 
 
Overall the season looks promising and yields look to 
be average to above average which surprised many, as 
last year’s significant crop yield was immediately 
followed by below average winter rainfall. We had 
considerable winds throughout the fruit set / flowering 
period but without any significance consequence.  
 
Moving into late June / early July, vineyard 
management will be focused on leaf pulling, shoot 
thinning and performing some crop reduction, 
especially in blocks deemed worthy of being a vineyard 
designate.  We will then proactively manage to control 
disease pressures and moisture retention. 
 
 

 

 

An early spring rain led to this 
beautiful rainbow in the vineyards just 
south of Santa Maria along Hwy 101. 

In the Winery… 
 
There has been a lot of activity in the winery!  We 
are currently formulating the Rosé that will be 
bottled on June 26.  It will consist primarily of 
Pinot Noir with a splash of Tempranillo for color.  
Another first for us...it will also be bottled using 
screw cap, which will make it easier to take to the 
beach or poolside. 
 
We have another bottling in July, which will 
include the 2011 HAKA Chardonnay and two 
2011 Pinot Noirs under the Labyrinth label, a Sta. 
Rita Hills and a Santa Maria Valley Pinot Noir. 
 
In 2012, we sourced Syrah from Colson Canyon 
Vineyard in the Santa Maria Valley and it was 
immediately apparent that the fruit would be  
“Over The Top" so we lavished it with abundant 
new American oak. Some of our wine club 
members had the opportunity to taste barrel 
samples at our wine club pickup in early June and 
were disappointed I hadn’t brought more. 
 
We purchased several tons of Petit Verdot in 2012 
and I have primarily used it as a blender and not a 
"stand alone". Several barrels look to be 
outstanding so stay tuned… 



 

 

 

Thank You! 
We continue to be humbled by your support and are so grateful 
for your patronage, well wishes and even your constructive 
criticism.  Please let us know how we can continue to make 
Labyrinth Winery, your winery. 

 

Keep Your Pets Safe This Summer 

Labyrinth Winery 
607 East Main Street, Suite D 
Ventura, CA 93001 
+1 805 585 2238 
Info@LabyrinthWine.com 
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Because our 4-legged friends depend on us, here are some tips to 
keep them safe this summer: 

• Shelter: if outside, ensure your pet has a shady spot in 
which to rest.  Your pet may love to cool off in child’s 
wading pool  

• Sun: Pets do sunburn!  After applying sunscreen to yourself, 
dab a bit on your pet’s ears and nose 

• Water: Cool, clean drinking water is a must!  Do not let your 
pet drink seawater.  The salt can make them ill 

• Travel: Never leave your pet alone in a parked car.  They 
quickly become furnaces, even with open windows, 
which may lead to heat stroke 

For more details and tips, please visit:  
  
AKC.org  
 
ASPCA.org   
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