
O U R  S T O R Y
C a r m e n e t  ( p ro n o u n c e d  “C a r- m e n - a y ” )  Re s e r ve  i s  a  F re n c h –  
i n s p i re d  c o l l e c t i o n  of  f i n e  w i n e s  w i t h  a  C a l i fo r n i a  p o i n t  of  v i ew.  
G row n  a t  o u r  fa m i l y– ow n e d  F o re s t  La ke  V i n eya rd  i n  Lo d i ,  CA  
s i n c e  1 9 8 3 ,  we  h a ve  s e t  o u t  to  c re a te  b a l a n c e d ,  e l e g a n t  w i n e s  
t h a t  re p re s e n t  a f fo rd a b l e  l u x u r y  i n  a  b o t t l e.  A ro u n d  h e re  we  l i ke  
to  s a y  o u r  C a r m e n e t  Re s e r ve  w i n e s  a re  “ h a l f  t h e  p r i c e,  ye t  
t w i c e  a s  n i c e”  a s  o t h e r  l u x u r y  w i n e s .  S o,  l e t ’s  ra i s e  a  g l a s s  to  
d i s c ove r i n g  s o m e t h i n g  n ew !

O U R  W I N E M A K E R

A  n a t i v e - b o r n  C a l i fo r n i a n ,  Joh n Al lbaugh  g ra d u a t e d  f ro m  
C a l i fo r n i a  S t a t e  U n i v e r s i t y,  S t a n i s l a u s  w i t h  a  d e g re e  i n  
C h e m i s t r y.   A f t e r  g ra d u a t i n g ,  J o h n  t o o k  ex t e n s i v e  v i t i c u l t u re  
a n d  e n o l o g y  c o u r s e s  a t  U C  D a v i s  a n d  s t a r t e d  m a k i n g  w i n e  
i n  2 0 0 5 .

H i s  p a s s i o n  fo r  w i n e m a k i n g  i s  f u e l e d  b y  t h e  m e m o r i e s  t h a t  
h e  h a s  c re a t e d  w i t h  f r i e n d s  a n d  fa m i l y  o v e r  a  g l a s s  o f  w i n e .  

John Allbaugh,Winemaker

“I  want  to  make wines  that  everyone 
can enjoy and share with family  and 

�iends around the dinner table.”

@ C A R M E N E T R E S E R V E
C A R M E N E T R E S E R V E . C O M
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CHARDONNAY
C A L I F O R N I A

O u r  C h a rd o n n a y  h a s  h i n t s  of  a p p l e,  b a n a n a ,  
a n d  va n i l l a .  T h i s  o p u l e n t  w i n e  h a s  a  t ro p i c a l  

f r u i t  f i n i s h  t h a t  i s  b o t h  s m o o t h  a n d  c r i s p.  

Pa i rs  p e r fe c t l y  w i t h  g r i l l e d  f i s h ,  ro a s te d  p o r k ,  
s a g e  b u t te r  c h i c ke n ,  o r  s i m p l y  o n  i t s  ow n .  E n j oy !

T E C H N I C A L  I N F O R M AT I O N
B L E N D

A L C O H O L

R E S I D U A L  
S U G A R

T O T A L  
A C I D I T Y

p H

U P C

S C C

8 8 %  C h a rd o n n a y,  6 %  S a u v i g n o n  B l a n c ,

6 %  P ro p r i e to r ’s  B l e n d

1 2 . 5 %

7. 3 1  g / L

4 . 9 2  g / L

3 .4 3

BUTTERY CHARDONNAY
C A L I F O R N I A

O u r  B u t te r y  C h a rd o n n a y  of fe rs  a  r i c h ,  c re a my  
w i n e  p rof i l e  w i t h  h i n t s  of  to a s t y  va n i l l a ,  

b u t te rs c o tc h ,  a n d  a  to u c h  of  o a k .  

Pa i rs  p e r fe c t l y  w i t h  g r i l l e d  c h i c ke n ,  p a n  s e a re d  
h a l i b u t ,  c re a my  r i s o t to,  o r  s i m p l y  o n  i t s  ow n .  E n j oy !

T E C H N I C A L  I N F O R M AT I O N
B L E N D

A L C O H O L

R E S I D U A L  
S U G A R

T O T A L  
A C I D I T Y

p H

U P C

S C C

9 9 %  C h a rd o n n a y
1 %  P ro p r i e to r ’s  B l e n d

1 3 . 5 %

7. 5  g / L

6 .0  g / L

3 .4 0

PINOT NOIR
C A L I F O R N I A

O u r  P i n o t  N o i r  i s  d e l i c a te  a n d  ex u d e s  
v i b ra n t  a ro m a s  of  s t ra w b e r r i e s  a n d  s p i c e.  

T h i s  ref i n e d  P i n o t  N o i r  f i n i s h e s  e n j oya b l y  
w i t h  ra s p b e r r y  a n d  c e d a r  f l a vo rs .  

Pa i rs  p e r fe c t l y  w i t h  g r i l l e d  s a l m o n ,  m u s h ro o m  r i s o t to,  
ro a s te d  c h i c ke n ,  o r  s i m p l y  o n  i t s  ow n .  E n j oy !

T E C H N I C A L  I N F O R M AT I O N
B L E N D

A L C O H O L

R E S I D U A L  
S U G A R

T O T A L  
A C I D I T Y

p H

U P C

S C C

7 5 %  P i n o t  N o i r,  1 0 %  Z i n fa n d e l
1 5 %  P ro p r i e to r ’s  B l e n d

1 2 . 5 %

2 . 8  g / L

5 . 8  g / L

3 .6 0  

0 8 1 0 5 4 8 1 4 4 47

1 0 0 8 1 0 5 4 8 1 4 4 4 4  

RED BLEND
C A L I F O R N I A

O u r  R e d  B l e n d  s h o w c a s e s  r i c h  f r u i t  f l a v o r s  
o f  r i p e  c h e r r y  a n d  p l u m  c o u p l e d  w i t h  

s t ra w b e r r y  j a m  a n d  n u a n c e s  o f  
v a n i l l a  s p i c e  fo r  a  l e n g t h y ,  t e x t u re d  f i n i s h .  

P a i r s  p e r fe c t l y  w i t h  s m o k e d  c h e e s e s ,  
B B Q  r i b s ,  ra v i o l i s ,  o r  s i m p l y  o n  i t s  o w n .  E n j o y !  

T E C H N I C A L  I N F O R M AT I O N
B L E N D

A L C O H O L

R E S I D U A L  
S U G A R

T O T A L  
A C I D I T Y

p H

U P C

S C C

74 %  C a b e r n e t  S a u v i g n o n ,  6 . 9 %  M e r l o t ,  

4 . 3 %  M a l b e c ,  1 4 . 8 %  P ro p r i e to r ’s  B l e n d

1 3 %

8 . 5 2  g / L

6 .0 1  g / L

3 .67

MERLOT
C A L I F O R N I A

O u r  M e r l o t  h a s  h i n t s  of  r i c h  b l a c k b e r r i e s  
a n d  c u r ra n t s .  G e n t l e  ta n n i n s  a n d  va n i l l a  n o te s  

ro u n d  o u t  fo r  a n  e n j oya b l e,  s of t  f i n i s h .  

Pa i rs  p e r fe c t l y  w i t h  g r i l l e d  m e a t ,  ro a s te d  
ve g e ta b l e s ,  c h a rc u te r i e,  o r  s i m p l y  o n  i t s  ow n .  E n j oy !

T E C H N I C A L  I N F O R M AT I O N
B L E N D

A L C O H O L

R E S I D U A L  
S U G A R

T O T A L  
A C I D I T Y

p H

U P C

S C C

8 2 %  M e r l o t ,  1 1 %  R u b i  Re d ,
7 %  P ro p r i e to r ’s  B l e n d

1 3 %

2 . 5  g / L

5 .6  g / L

3 .70  

CABERNET SAUVIGNON
C A L I F O R N I A

O u r  C a b e r n e t  S a u v i g n o n  h a s  v i b ra n t  a ro m a s  
of  b e r r i e s  w i t h  a  h i n t  of  c h o c o l a te,  r i p e  f l a vo rs ,  

a n d  a  l i n g e r i n g  f i n i s h  of  s p i c e  a n d  va n i l l a .  

Pa i rs  p e r fe c t l y  w i t h  g r i l l e d  s te a k ,  r i c h  c h e e s e s ,  
p a s ta ,  o r  s i m p l y  o n  i t s  ow n .  E n j oy !

T E C H N I C A L  I N F O R M AT I O N
B L E N D

A L C O H O L

R E S I D U A L  
S U G A R

T O T A L  
A C I D I T Y

p H

U P C

S C C

7 9 %  C a b e r n e t  S a u v i g n o n ,
2 1 %  P ro p r i e to r ’s  B l e n d

1 2 . 5 %

7. 3 1  g / L

5 . 9  g / L

3 . 5 0  

0 8 1 0 5 4 8 1 4 478

1 0 0 8 1 0 5 4 8 1 4 47 5

0 8 1 0 5 4 8 1 4 3 5 5

1 0 0 8 1 0 5 4 8 1 4 3 5 2

0 8 1 0 5 4 8 1 4 4 0 9 0 8 1 0 5 49 97 9 97

0 8 1 0 5 49 9 5 9 0 0

1 0 0 8 1 0 5 4 8 1 4 4 0 6 1 0 0 8 1 0 5 49 97 9 9 4

1 0 0 8 1 0 5 49 9 5 9 07


