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“Bringing Fun to Work”



Space Park Enology Club Presents:
Wines from our Backyard
Malibu
Friday, Mar 18th, 2011, 7:30pm @ the DoubleTree Hotel, El Segundo
When we think of Malibu we think of sun, sand and surf & turf.  But there is more to this beachside town than meets the eye.  Take a few steps back into the hills, and you’ll discover a mini oasis of fertile soil producing some delicious varietals that rival the wines coming out of Santa Barbara.  Best part is, you don’t have to drive 90 miles north. 
There over 40 vineyards nearby, mostly found in Malibu and the Santa Monica Mountains.  The Malibu and Santa Monica Mountains area has three general microclimates suitable for vineyards. Coastal is good for pinot noirs and chardonnays. The second microclimate is the canyons and those are all over the map. You can have everything from chardonnay to syrah, so you can play around a lot. It's about what your aspect is, what canyon you're in, what your elevation is, it's a lot of fun.  The third microclimate is a little more inland where it gets hotter. There, vineyard owners can ripen cabernets and merlots. 

Instead of driving 100 to 200 miles, you can visit four tasting rooms basically 15 to 20 minutes from Santa Monica and Beverly Hills. It's a great outing and it will enlighten people on the many microclimates that Malibu has. We urge everyone to do that wine trail. That trail refers to visiting The Sip, Malibu Wines, Rosenthal Vineyards and Cornell Winery. 

Next door to The Sip is Malibu Family Wines's Saddlerock Ranch, the sustainably farmed vineyard where Los Angeles Magazine now holds their massive annual food event. "We're the largest grower in the Santa Monica Mountains and we have our own AVA," explained Kevin Benign, who represents the vineyard and label. 

Despite Saddlerock's size, most local vineyards are relatively small. "These are not 40 acre fields where people are doing mass agriculture," said Barnes, who explained that most are a half to two acres in size. "The reason you don't see this wine in very many places is that most people doing this have a lot family, they have a lot of friends, they have the local restaurants and the wine is gone--it's gone like that. So what little they don't drink, you maybe pick up at wine bar like this."

Joining us for this event is Ryan Steers representing Colcanyon Estates winery.  Colcanyon is a small boutique winery in the hills producing less than 100 cases of each varietal they produce.  Recent vintages have won awards and they look forward to presenting their wines a long side other Malibu wineries. 

We will taste different varietals produced in Malibu from an assortment of vineyards.

Please join us on March 18th at 7:30pm at the DoubleTree Hotel, 1985 E. Grand Ave., El Segundo, CA 90245, between Sepulveda & Continental.  An assortment of bread, fruit and cheese will be served.         
Reservations by email are required.  Deadline for reservations or cancellations is Friday, Mar 11th!
	EMAIL RESERVATIONS TODAY TO:
maryannwines@yahoo.com
then mail this reservation flyer & payment to:

Attn:  Mary Ann Hetherington

One Space Park S/1156 (Enology)
Redondo Beach, CA, 90278 

(310) 332-4262
	The price of this event is:

$32 for members 

$37 for guests

Please make checks payable to: 

Enology Club
Must be at least 21 years of age to participate in this event
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