
Fine Wine, Fun People...Starr Quality!!
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Looking for an elegant and unique gift?  Try a bottle of Sierra Starr wine 
paired with one of Dedrick’s artisanal cheeses.

“Starr Bright” Champagne	         
A fabulously fruity champagne! Not too sweet and not too dry. Perfect for all those special 
occasions.  
      	

06 “Celestial” Chardonnay	         	
Medium bodied chardonnay with inviting aromas of vanilla and toasted oak; light butter 
flavor, hints of green apple, butterscotch, and caramel.  Smooth mouth feel.  This wine is well 
balanced and structured.

2008 Zinjolais
This fun wine is red, fruity, light, and is ideal for pairing with holiday fan fare.  Unlike other 
red wines, the Zinjolais is meant to be served chilled (around 55 degrees Fahrenheit).  A 
chilled red wine is a refreshing change and the temperature enhances those wonderful fruit 
flavors that Californians love so much.  Strawberry and raspberry flavors dominate this wine 
along with a little of that sought-after grapey appeal.

05 “Old Clone” Zinfandel	         
Medium bodied and fruity without sacrificing the depth and complexity a good Zin.
  

05 Reserve “Cosmic” Cabernet Sauvignon	         
A barrel selection of the best that 2005 had to offer.  With just a splash of  Cabernet Franc and 
Merlot to round out the palate and  frame the finish. 

Tasting Menu 
Compliments of Sierra Starr and Dedrick’s Cheese of Nevada City.

Midnight Moon
This cheese is made from goat’s milk in a Gouda style, and is aged about one year.  Made 
in Holland for the California cheese company of Cypress Grove.  It’s a firm cheese with 
slightly sweet nutty taste.

P’tit Basque
This is what I refer to as my favorite everyday eating cheese. It’s made of 100% sheep’s 
milk, made in the Pyrenees, and aged about 70 days.  It has a lightly nutty taste with 
smooth texture.  

Bucherondin
A very creamy and bright flavor is this goat’s milk cheese.  It arrives in a log shape and is 
made in France.  It is 100% goat and has an edible rind

Gruyère (groo-YEHR) Cheese
Named for the Swiss village that produces it, is made of cow’s milk. Noted for its smooth, 
nutty flavor, gruyère has small holes similar to Swiss cheese. Gruyere is aged for up to 12 
months, 


