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Welcome to the spring release. The clouds have parted, the winter deluge has passed, and I 

look forward with optimism and high hopes to bud break and sunny spring weather. I felt 

this way at about the same time in 2008. And then, in the middle of April, we experienced 3 

days of temperatures in the mid-20s. Ack! The twenties? In April? We are on the coast where 

it is supposed to be cool but temperate. And we live in California, for heaven’s sakes.  

Well, we lost over 50% of our crop due to this late spring frost. Sure does make it hard to run 

a business when half of your revenue disappears over three nights. Alas, that is the life of a 

farmer. It took me about 10 years for that semi-Zen state of acceptance to sink in but the 

“Frost of 2008” finally cured me of any notion I could control nature. 

So, it is with cautious optimism and genuine enthusiasm that I greet spring and the spring 

release. We have only a small amount of each wine to offer you but they are quite distinctive 

and expressive of the vintages. As our vines age, the wines tend to draw more character ex-

pression from our site and with such low yields the 2008 wines speak in clear tones of earth and minerality. The 2007 

Les Titans Syrah, our last wine from the 2007 vintage, is also a stunner. These are excellent, terroir-driven wines and as 

such engage your brain as much as your belly. We recommend you decant our wines for at least a half hour to allow 

the fruit and other aromas to broaden. Despite the low production in 2008, we did not increase prices to allow every-

one to catch their breath from the loopiness of the past year.  

Speaking of the past year, due in a large part to your sharing your enthusiasm for our wines with others, the press has 

officially “discovered” Peay Vineyards. We were selected Winery of the Year by the San Francisco Chronicle as well as 

Top 100 Wineries of the Year for the 3rd year in a row from Wine & Spirits Magazine. The 2006 Scallop Shelf was se-

lected best Pinot noir over $20 by Food & Wine and the 2006 La Bruma and 2007 Scallop Shelf were the highest scoring 

wines in their category in Wines & Sprits Magazine in 2009. And, lastly, Tanzer’s IWC had a field day with the 2007s. 

All of this should validate what you already know; we are working hard to make expressive wines that bring pleasure 

and value. We appreciate your continued support and hope to meet and thank you in person sometime this year. 

The cuvée name, Les Titans (”the Giants”), refers to two enormous and old growth redwood 

trees left by loggers over 100 years ago that flank the blocks of Syrah. True to its name, Les 

Titans is the more masculine, meaty, compact cuvee compared to the floral and peppery La 

Bruma. Our Syrah comes from one of the coldest Syrah vineyards in the United States. As a 

result, it has power but does not sacrifice balance and complexity. This will not be your big, 

blueberry jam style of Syrah or Shiraz but a wine with elegance, refreshing acidity and aromas 

of meat, dark fruit and earth. 

The 2007 Les Titans is a powerhouse and reveals the strength of the superb vintage. The dark 

and brooding nose showcases a deep, dark plum core with grilled meats, boar sausage and 

fennel aromas. The tannins are soft but drier than La Bruma. As the wine carries across the 

palate the flavors amplify and fill the mouth with iron, white pepper and dark blueberry fruit 

flavors. The length is incredibly long and persistent with excellent acidity that will make it 

perfect at the table with steak, braised meats, lamb, anything with savory, bloody, meaty fla-

vors. Drink now with at least a 30  minute decant and age for 5+ years. 

 

 

March 1st—Release date 

March 15th—Shipping 

starts 

April 3rd—Winery Open 

House & Pick Up Day 

May 15th—Non-CA, last 

day of shipping, weather 

dependent, until fall re-

lease. All orders not 

picked up will be 

shipped on this date. 

March through August—

See page 3 for Peay wine 

dinners and tastings held 

around the country 

August 1st—Fall Release 

 

- Andy Peay 
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The name Pomarium (po-mare-ee-um, apple orchard in Latin) harkens to the early 20th century when our hill was planted 

to Bartlett pears and Gravenstein apples for dried fruit production to feed San Francisco.  

The terroir expression due to the vintage trumps clonal style as the 2008 Pomarium is deeper, earthier and more masculine 

than previous vintages. The complexity gained from very low yields is immediately evident. The nose shows chunky red 

fruits from the Dijon clones with cedar and bing cherry notes revealing themselves as the wine opens. The tannins are soft 

but present and provide a framework for the evolving aromas of cranberry, tea, earth, hickory smoke and mushroom. The 

finish is very long. The 2008 Pomarium has excellent breed and quality. Decant for at least 30 minutes for the fruit aromas 

to lift and age for 2-3 years for bottle bouquet to develop. 

 

 

The 2008 Estate Pinot is the more intense and full-bodied of our two spring wines with appealing notes of black tea and 

cedar wrapped around a deep cherry core. The mouth feel is broad and dry with fruity mushroom, graphite, hickory and 

cherry skin aromas coalescing on the palate. The length is superb with medium tannins and medium plus acidity; a very 

good expression of our estate pinot in the 2008 vintage. Decant for 30+ minutes before enjoying with food and age for 2-3 

years for bottle bouquet to develop. 

With each vintage the Estate Chardonnay shows an increasing amount of minerality and site expression that the low yields 

only emphasized. It is a limestone or lime essence flavor in the mid-palate that provides tension and verve and can be 

found in all of our white wines regardless of variety.  The nose on the 2008 is quite youthful and shows ripe pear, lemon 

custard and hints of pineapple. The wine has a touch of richness on the front of the palate with yeast and hazelnut notes 

layering around a very pronounced streak of  lime and limestone that bursts forward on the mid-palate. This intense miner-

ality provides a racy edge and lingers on the palate. The wine is balanced, elegant and true to site. Decant for 15 minutes or 

back to bottle and age for 3-7 years for added complexity. 

 

The nose on the 2008 Roussanne/Marsanne is not bold or rich but reveals subtle aromas of honeydew melon, yeast and cit-

rus. The mouth has a silky texture kept in focus by crisp, racy acidity.  The layered mid-palate reveals flavors of chalk and 

salted Marcona almonds. The finish is clean and long with a waxy honeycomb aftertaste.  As in every vintage except 2001, 

we vinify and age in neutral barrels and bottled unfined and unfiltered. The structure of the 2008 promises a long life. Hold 

for 3+ years or much longer and decant before serving  
 

The 2008 Estate Viognier is a beauty and a typical expression of Viognier from our vineyard. It is made in neutral barrels to 

preserve freshness and true Viognier expression and goes 100% through malolactic fermentation to soften the very crisp 

acidity. We strive to make balanced, elegant Viognier. This is not a peach or fruit cocktail style of Viognier and should not 

be seen as trying to emulate that example. 

The nose has a pleasing note of candied ginger as in a ginger snap cookie with limestone, lime oil and kiwi notes providing 

lift. The mouth feel is medium in weight with a bright mid-palate highlighting clearly delineated flavors of white peach, 

limestone and minerals. The acidity is crisp and clean with a persistent finish that lingers. This will be excellent at the table 

as well as an aperitif. We recommend aging the wine for a few months to allow the wine to mature out of its vibrant youth-

fulness. We have learned that our Viognier can age for at least 4 years without losing its freshness so if you are curious to 

taste an older Viognier, this has the necessary structure to sate your curiosity.  
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 Peay Vineyards is a first generation 

family winery. Husband and wife, 

Nick Peay & Vanessa Wong, grow 

and make the wine and brother 

Andy Peay and his wife Ami sell 

the wine and run the business. 

 All wines are made from grapes 

grown on our 53-acre estate vine-

yard located above a river gorge in 

the far northwestern corner of the 

Sonoma Coast, 4 miles from the 

Pacific Ocean at Sea Ranch. Yes, it 

is cold and remote. 

 We grow 35 acres of Pinot noir, 8 

acres of Syrah, 7 acres of Chardon-

nay, 1.8 acres of Viognier, 0.4 acres 
of Roussanne and 0.2 acres of Mar-

sanne.  

 Winemaker Vanessa Wong left her 

position as winemaker at Peter Mi-
chael Winery in 2001 to  launch 

Peay Vineyards. Formerly she 

worked at Château Lafite-
Rothschild, Domaine Jean Gros 

and Hirsch Winery. 

 Nick, a UC Davis-trained and vet-

eran Santa Cruz mountains wine-
maker, is the vineyard manager 

and works side-by-side with our 

full-time crew of 8 workers. 

 We farm organically and maintain 

our certifications  for fish friendly 
farming and integrated pest man-

agement. The health of our vine-

yard dictates these approaches to 
farming and making wine. We also 

run on bio-diesel at the vineyard 

and solar power at both the vine-
yard and winery. 

 The vineyard and winery are not a 

family heritage; they are the result 

of our combined 50 years working 
in the wine industry. We started it 

from scratch and have dedicated 

our lives to it. Wine is our work 
and our passion. 

 We sell fruit to Williams Selyem 

and Failla Wineries. 

One, two or all three of us will attend one of the events below. We hope to see 

you there! 

Cyrus Restaurant Healdsburg, CA February 2nd 

Timber Hearth at Cordillera Après-ski Tasting Vail, CO February 9th  

The Roaring Fork Club Snowmass, CO February 12th 

XIV Los Angeles, CA March 3rd 

Lure Manhattan, NY March 11th 

Pig & Pinot Tasting at Dry Creek Kitchen Healdsburg, CA March 19th 

BLT Steak Atlanta, GA March 25th 

High Museum Auction Atlanta, GA March 25th-28th 

The Jefferson Washington DC April 8th 

Frontera Grill Chicago, IL April 21st 

Sage Grille Highwood, IL April 22nd 

Hawk’s Granite Bay, CA May 20th 

Ad Hoc Yountville, CA June 17th 

Canlis Seattle, WA June 24th 

Triple Sip Seattle, WA June 26th 

Wild Ginger—Sonoma Coast Seminar Seattle, WA June 27th 

Ferry Plaza Wine Merchant San Francisco, CA July 14th 

Plump Jack at Squaw Valley Tahoe, CA July 29th 

Piacere San Carlos, CA August 4th 
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Continued on page 6 

I must confess, though I am not a total Luddite, I am not exactly what you’d call a cutting-edge te-

chie, either. To the dismay of some of the winery’s distributor reps, I don’t “do” texting. As for 

“tweeting”, I prefer the cute, yellow bird from Saturday morning cartoons. Technically speaking, 

even if I wanted to use these tools, it would be impossible with my Paleolithic 8 year-old cell phone. 

And I don’t quite “get” social networking sites. Okay, so I can check on the status updates of my 

friends and the minutiae of their daily lives, but I would much rather have these friends over for 

dinner, drink some wine, and find out what is really going on with them. So it is not so much that I 

am a technophobe, I am more of what you would consider old-fashioned—more into face-time 

rather than Facebook. 

It is not like I shun technology, however. I’ve been known to post a picture or two of my boy on my 

cyber “wall” to let everyone know how pretty darn cute he is. But the utility of technology is to make the things I do easier, 

not to serve as a substitute or a stand in for accomplishing my work or living my life. I am sort of the same way with my 

approach to growing grapes and making wine.   

For example, to ferment our white wines, I allow the indigenous yeasts that naturally live in the vineyard and winery to 

create alcohol instead of adding commercially-selected yeasts. Some winemakers ask whether I am concerned that the fer-

mentation might go badly - by creating off-aromas or ending up with an un-finished, “stuck” fermentation - with this 

“uncontrolled” approach. Obviously, these outcomes are a huge concern to me. So I monitor each barrel very carefully dur-

ing the primary alcoholic fermentation and the secondary malolactic fermentation. How do I do this? One way is to regu-

larly measure the fermentable sugars - glucose and fructose - and to measure the malic acid in the wine by enzymatic assays 

with a nifty little lab instrument. Another is to look at the wine under a microscope to monitor the populations of yeast and 

bacteria. Okay, so given that the microscope has been used to view microbes since their discovery in 1676 by van Leeuwen-

hoek and  later by Louis Pasteur in the mid 1800’s to explain the process of fermentation, you can hardly call a microscope 

“high tech.” It is an important tool that I use to gather information and data to understand how the fermentations are pro-

gressing. But more often than not, my preferred method is to check on the barrels using the “low tech” tool of my own 

senses. I use my eyes to assess the clarity (or preferably cloudiness) of the wine in each barrel. I listen for bubbles that indi-

cate that carbon dioxide is being released from microbial activity. And, of course, I smell and taste the wines. An intern once 

laughed when I asked him to check on some barrels and to fill out a chart on my notepad whose columns were headed by 

the following symbols: 

                                                   

“Should I draw pictures or write something?” he asked, pointing at the hieroglyphics at the top of my page. Ha, funny. 

You’d think I was asking him to chisel observations on a stone tablet. Now, if my barrels could somehow post their fermen-

tation status or Tweet how they were doing, I would definitely go higher tech. As it stands, I am just going to have to rely 

on the old eyes, ears and nose and record my observations on paper. I know, some may ask why not record it on an iPhone 

or something comparable, but I ask, “Have you seen what dropping an electronic device into a fermentor does to it?” 

Speaking of fermentors, my method is similar for monitoring our red fermentations of Pinot noir and Syrah. One harvest 

another winemaker came by the winery for a visit. Looking at our fermentors he told me about these monitoring devices for 

your fermentors that were linked to a computer so that he could check the temperatures of the tanks. “From where?” I 

asked. “From anywhere. Isn’t that neat?” I paused trying to be sure I understood. “But I need to smell each tank every day 

to monitor their progress and to watch out for off aromas. While I am there I check the temperatures by looking at the stat 

whose probe goes into the side of the tank and by sticking a 3 foot long thermometer into the top cap of the fermenting 

grapes. So what is the benefit?” For me, being there and observing directly with all my senses reassures me and tells me 

more about what is going on than just knowing the information. I have only a small window of time during the fermenta-

tion to get it just right. In addition, where else would I be during harvest? My office, 20 feet away? Admittedly, tramping  

Vanessa Wong is...looking for yeast    
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I would like to get heavy on you here. Consider the amount of effort you exert maintaining or creat-

ing order in your life: your sock drawer, your appointment calendar, your garage. These efforts re-

quire energy on your part without which your socks would remain in a pile on the floor, your days 

would be alternately empty and full of visitors vying for your attention at the same time, and your 

garage – well, you can always just close the door and park in the driveway. The general tendency 

toward disorder is called entropy and fighting this entropic tendency requires energy which ulti-

mately we get from the sun. Yes, I know, we don’t photosynthesize, but we eat plants, which are the 

single most important form of life that reverses the entropic trend. Plants tie up carbon, water, and 

simple nutrients, and form highly complex cell structures, made mostly of carbon, which are mostly celluloses, hemicellu-

loses and lignin. Alas, they, too, fall prey to entropy and die and decay. Even the sun, as it blazes away at the center of our 

galaxy burns its fuel supply, heading in a single entropic direction toward extinguishing itself.  

Entropy in the soil is called mineralization. If you have read or heard me say that we have very low organic matter in our 

soil, you should understand that our soils are pretty far along in the direction of becoming mostly minerals. Not to say that 

we have dead soil, but the soil degradation due to decades of sheep grazing, huge quantities of winter rain, and acidifica-

tion from eons of conifer forest before that, have left our highly siliceous (i.e. minerally) soils with very low organic matter. 

This means that the silica oxides in our soil don’t have many carbon-based compounds mixed in with them. A couple of 

decades of little to no grazing, which allowed grasses to grow and reverse the mineralization of the soil, definitely in-

creased the organic matter in the soil, but only the top few inches.  

Temporary reprieves from entropy in the soil are called immobilization. Immobilization takes place through the presence 

of microorganisms in the soil. When leaves and plants die and fall to earth, plant litter is broken down by bugs, fungi, and 

other soil microorganisms. Microorganism bodies composed of cell walls, organelles, etc., grow from a diet of dead plant 

material. In doing so, they reorganize some of the plant carbon and hold it in an ordered form until they die and decom-

pose. The broken down plant matter, along with the dead bugs and microorganism bodies, become humus, the organic 

matter that we seek. Humus rests in a middle phase between highly ordered, complex carbon compounds and simple, 

mineral elements. While some microorganisms are directly beneficial to plants by their symbiotic relationship to the 

plant’s roots (an article-length side topic), mostly it is in the action of decomposition that we take delight in their presence. 

The little bugs, the micro- and macro- ones, are immobilized reservoirs of order themselves, their corpses and excrement 

good humus material, and they break down the highly ordered plants to our desired state of humus. Now, why am I, a 

grape farmer, interested in humus? Plants prefer it. More organic matter in the soil greatly assists in water and nutrient 

retention. You want to grow healthy plants? Add more humus, please.  

The maintenance of some sort of steady state – of a sustainable, non-consumptive, dare I say, immobilized state - is an ob-

vious goal of farming our land in perpetuity. The water in our wine comes from the sky and, yes, we ultimately send it 

back to the sky. The carbon that is in our wine comes from the CO2 in the air which we all create through respiration. Re-

turning nutrients taken from our vineyard back to our soil is one leak in our vineyard’s ideal closed system. While the or-

ganic waste from grape processing – made up of skins, seeds, stems, dead yeast bodies and other organic material called 

pomace - can and historically have been directly returned to the vineyard floor, the natural processes that break down po-

mace spread on a vineyard floor are very slow. A more efficient way to return organic matter to the soil is to compost the 

pomace so it more readily attains that humus phase, in one or two, instead of many years.  

My challenge is to wrest away the composting from a big soil amendments company, and to do it myself. The remoteness 

of the vineyard led us to build the winery closer to civilization, which complicates returning the pomace back out at the 

vineyard for composting. With the current arrangement, we give our organic waste to someone near our winery who com-

posts it, and then we turn around and buy compost for the vineyard. I have been composting at home since I was old 

enough to hold a pitchfork, and have two household piles going right now. I’m ready to take on our organic winery waste 

and I think now I may be able to achieve this goal: The recent economic downturn has meant that the grassy lot next door 

remains vacant. I am in discussion with the owner on leasing it for 2 months during harvest so I can compost our daily 

pomace. After harvest, I can easily transport the compost back out to the vineyard. 
Continued on page 6 
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It must be noted that we intentionally sought poor, well-drained soil in order to grow high quality winegrapes. Over-

achieving when trying to improve the soil health can, paradoxically, result in boring wines. While analysis of compost does 

not reveal large quantities of nutrients - because the constituents of compost are still breaking down - they still slowly re-

lease nutrients, and over-composting for many years can have a delayed effect of over-fertilizing. We have found, by pro-

ceeding with caution, that our soil has room for improvement before threatening the quality of our wine. In fact, I can hear 

our plants crying out for help – poor soil indeed! 

As long as the sun is fueling our efforts, we can strive to maintain a steady state, to keep disorder in check. As this applies to 

our farming vines out on our hillside, I really am trying to minimize external inputs, to reuse and reintegrate what I can, 

and to maintain a happy, balanced ecosystem. As corrupted as the term may be, this is sustainable agriculture, meaning, this 

is a biological system that can maintain and stave off entropy indefinitely, or until the sun’s combustion begins to taper. One 

might call it conservation, and it is inherently organic. Certainly integrated describes what we aim for, which is broader in 

meaning than the Integrated Pest Management or IPM that we practice. As you can see, all these good terms have been co-

opted. What then do we call it? Common sense. 

through our fog-drenched vineyard at 6 a.m. sampling grapes I often fantasize about how much warmer it is in Hawaii at 

that precise moment. Pineapple wine, anyone? 

When deciding when to pick, this “being there” approach is most important to me. There are myriad analyses you can run 

to generate a plethora of data: measurements of sugar, acid and phenolic compounds, just to name a few. Now, the scientist 

in me likes data and, theoretically, the more the better. There is even a company that takes your grape samples, performs a 

battery of proprietary analyses, and then spits out some unit-less, arbitrary number that purportedly signifies its quality 

parameters and therefore the right time to pick. Even if this actually works - which is all very fine and well, though I  am 

dubious - I much prefer to walk the vineyard, taste the grapes to assess how the flavors and texture are progressing, look at 

the condition of the vines and grapes, and  based on these visceral indications and my experience with the vineyard deter-

mine for myself when to pick the grapes. You can bet that if they had a HAL 9000 for wineries I would be the first one to 

make it sing Daisy sooner than letting it decide when to harvest. 

Besides, who wants to plan their own job obsolescence? There are many things that can make work and life easier but not 

necessarily simpler. I appreciate these things and recognize that they can be very helpful and powerful tools for planning 

and making decisions. Yet, I feel that sometimes the more sensitive and discerning instrument is the personal one. My 

young son, Julian, received as a present a handheld electronic reading wand that reads the text of a book aloud when he  

waves it over specific books. I showed him how it worked and handed it to him. 

 “What is this thing?” 

 “Umm…it is an electronic reading device.” 

 “What’s it for?” 

“Hmm…it is for when you want to read a book. This will read it to you instead of mommy.” 

He took great delight in running the wand over the pictures in the book which would elicit different sound effects related to 

the story. I reminded him to scan the words, “Julian, put it on top of the words and it will read to you.”    

 “NO! I want mama to read the book to me!” 

It is nice to know that someone else shares my fondness for the old-fashioned way of doing things. 

Vanessa Wong is...continued from page 4  

continued from page 5 
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People think the most common Chinese roast duck dish is Peking duck but what you see hanging in the windows of China-

town “delis” is actually the Cantonese version of roast duck from the southern part of China. It, too, has the crackling-crisp 

skin that comes from air drying the duck prior to roasting but it is moister and savory from the liquid marinade that flavors 

the duck from the inside as it roasts. I make this dish for the Lunar New Year banquet that I host. It is best to get a duck 

with the head still attached so that the marinade stays inside the duck’s cavity. I remember the first time I made this dish in 

college and I hung the duck to dry from the ceiling over the kitchen sink. In the morning, I heard a terrified scream from the 

kitchen. My poor room-mate from Spain encountered the hanging duck on her bleary-eyed morning trek from her bedroom 

to the shower before I had a chance to give her any warning. She recovered from the shock and enjoyed the duck at our 

feast that evening. This recipe is adapted from Martin Yan’s A Wok For All Seasons who signed my soy sauce splattered copy 

whilst on a book tour visit at his alma mater U.C. Davis when I was there studying winemaking. Cantonese roast duck 

makes a superb pairing with Pinot 

Visits to the Vineyard & Winery? 
Wine moves people. One of the pleasures in making wine is the opportunity we 

have to meet like-minded people who are as moved as we are by wine. Throw in 

a plate of cheese and salumi served in a beautiful environment and sometimes 

we make lifelong friends (at least, so far.) 

This experience at Peay Vineyards is open only to mailing list customers who 

purchase from the mailing list. We must limit visits as there are only three of us 

doing everything in the winery from growing the grapes to making the wine to 

selling it around the country. If you would like to set up an appointment, please 

email us far in advance and please understand that we have young children so 

we are often not available on weekends. We also have Open Houses on a Satur-

day every spring and fall where we pull lots of corks. Next one is April 3rd. We 

hope to share an afternoon with you soon out on the coast. 

Ingredients 

1 whole duck (about 4lbs.) with head  

Dry Marinade 

 1 tsp salt 

 ½ tsp Chinese five-spice 

 ¼ tsp ground toasted Sichuan pep-
percorns 

Liquid Marinade 

 1 Tbs vegetable oil 

 2 tsps minced garlic 

 1 Tbs minced fresh ginger 

 3 green onions (including tops), cut 
into 3-inch pieces 

 1 star anise, broken into pieces 

 2 Tbs hoisin sauce 

 3 Tbs soy sauce 

 1 Tbs Shaoxing wine or dry sherry 

 2 tsps sugar 

Blanching Liquid 

 6 quarts water 

 1/3 cup honey 

 2 Tbs soy sauce 

 ¼ cup Shaoxing wine or dry sherry 

 ¼ cup distilled white vinegar  

Preparation 

Combine dry marinade ingredients in a small bowl and rub on outside of duck.  Place duck 

in a pan. Cover and refrigerate for 2 hours. 

Place a wok or wide frying pan over high heat until hot. Add oil, swirling to coat sides. Add 

garlic, ginger, and green onions and cook, stirring, until fragrant, about 5-10 seconds. Add 

remaining marinade ingredients. Reduce heat and simmer for 2 minutes. Let cool, then pour 

into a 1-cup measure. 

Pour marinade into cavity of duck (if head and neck are missing, overlap neck skin and sew 

tightly first). Sew belly opening shut with a large needle and heavy thread (I use dental floss) 

or close up with thread and trussing pins or skewers.   

Combine blanching liquid ingredients in a large pot and bring to a boil. Fashion a sling made 

of several lengths of string tied together long enough firstly to go around the duck under the 

wings and then be able to lower and pull out the duck of the pot of boiling blanching liquid.  

Holding the duck by the sling made of string, lower it into the blanching liquid and blanch 

duck for 2 minutes. Lift out, drain, and pat dry. Hang the duck by the string in a cool place 

until the skin is taut and dry, 4 hours to overnight. (Use an electric fan to dry and the result 

will be even crisper skin, especially if the atmosphere is humid.) 

Preheat oven to 400°F. Place duck breast side up on a rack in a foil-lined roasting pan. Roast 

in preheated oven for 30 minutes. Turn duck over (avoid piercing the skin in doing so).  

Roast for 20 minutes, basting with pan drippings. Turn duck breast side up again and con-

tinue to cook for 10 minutes or until the skin is richly browned and crispy. Continue to baste 

occasionally with pan drippings.    

Remove duck from oven and let stand for 10 minutes. Transfer to a clean pan. Cut string and 

let juices from cavity drain into the pan. Transfer duck onto a cutting board and cut into serv-

ing-size pieces. Skim fat from cavity juices, pour into a fat separator. Reheat de-fatted juices 

in small pan and pour over duck just prior to serving or serve on the side in a little bowl. 



Peay Vineyards, 207A N. Cloverdale Blvd #201, Cloverdale, CA 95425   ●   www.peayvineyards.com   ●   andy@peayvineyards.com  

8 

 

 

: To conform with Federal shipping laws, most states have allowed direct shipping but despite the Interstate Com-

merce Act many charge state sales tax. We pay all permitting, compliance and excise taxes but ask that you pay the sales tax. We 

charge exactly what our shipper charges us for packing and shipping your wine. If your state is not listed below, please email us. 

Most likely there is some alternative available. Shipping rates for magnums are a little higher per bottle than listed below. We will 

start shipping wines in mid-March. We will have an Open House and Pick Up day at the winery on April 3rd.  

VISA and MC Only  Name on CC: _____________________________CC#:___________________________________________Exp._____   

Our wine can be sold and delivered only to people who are at least 21 years of age. In placing your order and signing below, you represent to us that 

you are at least 21 years old and that the person to whom delivery will be made is at least 21 years old.  Signature: _____________________Thank you! 
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:  You can order online at our Wine Shop www.peayvineyards.com using the 

user name and password you received when joining the mailing list, or by fax at (510-848-8368), 

or by mail (207A N. Cloverdale Blvd #201, Cloverdale, CA 95425). No email orders, please. If 

you want to order online and can not find your user name and password, please email Andy at 

andy@peayvineyards.com. If you would like more than your allocation, please put in the addi-

tional bottles column your wishes and we will adjust your order if we can. 


