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Windy Winery

I can remember very distinctly that in February 2010 we had
snow at the winery. | even took a photo to prove it to our many
relatives that live north of us and they were very surprised and
wanted to see more pictures of course then | had to inform them
that the snow was no where to be seen by the morning, much to
my happiness.

So now we are on the bluebonnet watch here and if all the plants
that | see in the vineyard are a clue on how many there will be

this year | think we are in for a very good year. The bluebonnets
have not bloomed yet here at the winery but we are sure it will be in another week or two.
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Wine Tasting Event March 13, 2010 from Noon till 5pm

We will be serving a glass of our 2009 Chardonnay with a Cheese Fondue & Italian baguette Bread.

Cost: $5.00 per person No RSVP necessary

Our 2009 Chardonnay boasts of an impressive range of flavors from the expected fresh, fruit flavors of
apple, pear, tropical, citrus and melon, leaving a lasting palate impression.

Food Pairing: Our Chardonnay pairswell with poultry dishes, pork, seafood or recipes that have a heavy cream, butter or

cheese base. Also consider pairing with guacamole, garlic, salads, grilled shrimp or even curry dishes.
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GRAPEVINE PLANTING CLASSES

In this class you will learn how to plant, feed and water a grapevine cutting which will turn into
a beautiful grape plant.
Please wear appropriate clothing for this is a hand on class so that you will learn planting techniques

for grapevines. Also we will be going to the vineyard to view one year old plants and how to prune
them.

Dates: March 20, 2010
April 17, 2010
Hours: 10AM - 1PM
Cost: $10.00
RSVP: 979-836-3252 or wine@windywinery.com
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Extreme Makeover: Vineyard Pruning

This pruning class will explain why you have to prune your grape vines.

We will be out in the vineyard pruning Hybrid Muscadine plants that have never been pruned.

Please wear appropriate clothing for working in the vineyard based on climatic conditions. Also, bring gloves, clean
garden pruning shears & something to put your cuttings in if you would like some of these grape vines. These vines
would be perfect for grapevine wreaths.

Location: Windy Winery 4232 Clover Rd Brenham, TX

Date: March 27, 2010

Time: 9AM-Noon

RSVP: 979-836-3252 or wine@windywinery.com
Cost: $10.00

We are very proud of our 1st Chili Cook-Off we held at the winery it was a g
great success and we proud to say that each entry was delicious. Of
course now you know | will have to spend some more time in the kitchen
perfecting my chili recipe although | have to admit no one offered me
their chili recipe...

Thank you for each of you that participated we could not have done this
with out you and of course a special thank you for our judges.

We are now looking forward to next Chili Cook-Off so keep those chili recipes close.

We held our first wedding & reception at the winery in February everything went smooth and __.)4_'
even the weather cooperated ... the bride was beautiful and the groom was handsome ... to
be able to start this family off with a special day is a memory that we will cherish for the rest

of our lives.

Sincerely,

August & Linda
Windy Winery

[30in Our Mailing List!

Windy Winery Tasting Room Hours:
Friday - Noon - 5PM Saturday 11AM - 5PM Sunday Noon - 5PM

We are located at 4232 Clover Rd Brenham, Texas
979-836-3252 http://www.windywinery.com wine@windywinery.com

Distinctive wines that are sure to please your palate!
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I Save Purchase 6 bottles or more of any kind of wine and
receive a 10%o discount

110%0

I

Offer Expires: 3/31/2010 Print this coupon and bring it with you to the winery and give it to the cashier
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