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CARTLIDGE & BROWNE CONTINUES SECOND-SATURDAY SERIES
EVENTS INCLUDE FOOD & MUSIC

American Canyon, Napa Valley, April 2007----Cartlidge & Browne Winery
continues a series of events at the winery on the second Saturday of every
month, all of which will feature some type of entertainment—whether music or
visual arts---and specialized foods. Entry to the tasting room is free; there is a
charge for some of the specialty foods.

April 14:
Jacque will be cooking up his delicious Brazilian Cheese Bread and handing out
hot-out-of-the-oven samples; there will also be grilled sausage sandwiches. 

May 12: Art & Sweets
Just in time for Mother's Day, the Benicia Women's Artist Co-Op will be returning
to display and sell their creations, complemented by desserts from Dion of Flour
Chyld, Vintage Sweet Shop of Napa, and Grand Avenue Chocolates of Concord.

June 9: Cheese & Jazz
What could be smoother than a day of live Jazz and Artisan Cheeses?  After
their smashing debut here in March, we are delighted to welcome back The
Consorcio Jazz Trio, of San Rafael. http://www.consorciojazz.com/  Marin French
Cheese, of Petaluma will be letting us sample their soft ripened cheeses.  Harley
Farms, of Pescadero, will be dazzling us with her traditionally made goat
cheeses.  It is sure to be a delectable day.

The music and food complement the Cartlidge & Browne wines available to taste
(which are complimentary). The winery’s current releases are 2005 Cabernet
Sauvignon, 2004 Merlot, 2004 Syrah, 2005 Zinfandel, 2005 Sauvignon Blanc,
2005 Chardonnay, and 2004 Rabid Red.

Cartlidge & Browne Winery is located at 205 Jim Oswalt Way in American
Canyon. Driving directions are at www.cartlidgeandbrowne.com or by calling
707/552-5199. The winery is open Monday-Thursday 10:00 am – 4:00 pm and
Friday-Saturday-Sunday 10:00 – 5:00.

Cartlidge & Browne produces wines which meet a unique set of standards. As a
proponent of the California appellation, the winery sources grapes from all over
the state, each expression its region’s distinctiveness. Varietal accuracy is the
winery’s signature---a Pinot Noir has to taste like Pinot Noir. Founded in 1980 in
St. Helena and today based in American Canyon, Cartlidge & Browne specializes



in varietally correct and value priced California-appellation wines.  The winery
offers a club, C&B Scene: you can join online at www.cartlidgeandbrowne.com.
 
The new tradition of events on the second Saturday continues through the year,
always from 10:00 a.m. until 4:00 p.m. and always complimentary, as a
complement to the wines available to taste:
May 12: chocolate & art
June 9: cheese & jazz
July 14: specialties from Italy & guitar
August 11: a grand art gala
September 8: carne asada bbq
October 13: music, massage & Merlot
November 10: chocolate & desserts
December 1: holiday art show
#                               #                               # 
 


