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Wbleorize/

Dear Tyler,

Welcome to Vin Noir, California’s exclusive wine
association. We noticed that you are from Riverside,
which is closest to the Central Coast region of our
association. As a member of our association, you

will now enjoy access to private events hosted by

the affiliated wineries in the Central Coast region,
member-only discounts, and sneak preview tastings of
new wines. So savor the wines, enjoy our special events
and privileges, and spend time in our tasting rooms.
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Located halfway between San Francisco and
Los Angeles, the Central Coast mixes the
tun-loving energy of Southern California
with Northern California’s sophistication and
innovation. A hot spot for Rhone varietals and
blends, it hosts the annual Hospice du Rhéne,
the world’s liveliest gathering of international
Rhéne wine producers.
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Thank you for being a Gold member.

Gold members will receive a monthly shipment of
3 bottles selected from our collection of the most
limited and extraordinary wines conveniently
delivered to your door as well as a 15% discount
on purchases at Vin Noir wineries. Members will
also receive exclusive VIP invitations to all Vin
Noir events and complimentary private tastings at
your local wineries.
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Tyler Ware
3701 Poly Av. Ap #658
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eCiPe >< SALAD WITH WINE VINAIGRETTE ><

PAIRED BEST WITH: Red Wine

INGREDIENTS DIRECTIONS
6 large plum tomatoes 1. Gently toss the sliced plum tomatoes and feta together in
2 ounces crumbled feta cheese a large salad bowl.
4 cup wine vinegar
1 tablespoon honey 2. Divide the salad mixture among four plates.
1 teaspoon Dijon mustard
% cup walnut oil 3. Whisk together the vinegar, honey, and mustard. Continue to whisk
Salt and pepper the mixture while adding the oil, pouring in a slow and steady stream.

4. Drizzle the vinaigrette over each salad and serve.
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Wbleorize/

Dear Neve,

Welcome to Vin Noir, California’s exclusive wine
association. We noticed that you are from San Luis
Obispo, which is closest to the Central Coast region
of our association. As a member of our association,
you will now enjoy access to private events hosted by
the affiliated wineries in the Central Coast region,
member-only discounts, and sneak preview tastings of
new wines. So savor the wines, enjoy our special events
and privileges, and spend time in our tasting rooms.
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Located halfway between San Francisco and
Los Angeles, the Central Coast mixes the
tun-loving energy of Southern California
with Northern California’s sophistication and
innovation. A hot spot for Rhone varietals and
blends, it hosts the annual Hospice du Rhéne,
the world’s liveliest gathering of international
Rhéne wine producers.
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Thank you for being a Gold member.

Gold members will receive a monthly shipment of
3 bottles selected from our collection of the most
limited and extraordinary wines conveniently
delivered to your door as well as a 15% discount
on purchases at Vin Noir wineries. Members will
also receive exclusive VIP invitations to all Vin
Noir events and complimentary private tastings at
your local wineries.
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ecipe >< ORECCHIETTE WITH PORK X

PAIRED BEST WITH:

INGREDIENTS DIRECTIONS

2 teaspoons olive oil 1. In alarge skillet, heat olive oil. Add chopped onion and minced

1 large onion garlic, cook over low heat, stirring frequently for 15 minutes, or until

1 garlic clove, minced the onion is transparent. Add pork and raise heat to high. Cook for

1 pound ground pork 7 minutes until pork is browned.

% cup dry white wine 2. Add wine and boil until nearly evaporated. This will take about

1% cups chicken stock 8 minutes. Add chicken stock, thyme, rosemary, and simmer until the

1 teaspoon chopped thyme liquid is reduced to approximately half of the original volume.

1 pound orecchiette 3. Cook the orecchiette in a pot of boiling salted water for 5 minutes.

% cup fontinella Drain pasta and add to the skillet along with the fontinella cheese.
Cook over moderate heat until the sauce is thick and creamy. Transfer
to warm bowls and serve immediately.
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Wbleorize/

Dear Brennan,

Welcome to Vin Noir, California’s exclusive wine
association. We noticed that you are from San Jose,
which is closest to the Central Coast region of our
association. As a member of our association, you

will now enjoy access to private events hosted by

the affiliated wineries in the Central Coast region,
member-only discounts, and sneak preview tastings of
new wines. So savor the wines, enjoy our special events
and privileges, and spend time in our tasting rooms.
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Located halfway between San Francisco and
Los Angeles, the Central Coast mixes the
tun-loving energy of Southern California
with Northern California’s sophistication and
innovation. A hot spot for Rhone varietals and
blends, it hosts the annual Hospice du Rhéne,
the world’s liveliest gathering of international
Rhéne wine producers.
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Thank you for being a Gold member.

Gold members will receive a monthly shipment of
3 bottles selected from our collection of the most
limited and extraordinary wines conveniently
delivered to your door as well as a 15% discount
on purchases at Vin Noir wineries. Members will
also receive exclusive VIP invitations to all Vin
Noir events and complimentary private tastings at
your local wineries.
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Brennan Hunter
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ecipe X ONION SouP

PAIRED BEST WITH:

INGREDIENTS DIRECTIONS
3 tablespoons butter 1. Heat 2 tablespoons of butter and oil in saucepan, add the onions,
1 tablespoon virgin olive oil garlic, thyme, cover the mixture with baking paper and a lid. Cook on
3 large Spanish onions low heat for 90 minutes. Stir from time to time, to prevent burning and
1 garlic clove, finely chopped season to taste.
1 teaspoon thyme leaves
% cup red wine 2. Add wine, stock and sugar, then bring to a boil and simmer for 20
16 oz. beef stock about minutes. Preheat the oven to 400° F.
1 teaspoon sugar
8, 1 inch slices of baguette 3. Place the bread slices on top, sprinkle with Provolone and drizzle the
1% cups Provolone cheese remaining butter over the cheese. Bake for 15 minutes.
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Wbleorize/

Dear Gillian,

Welcome to Vin Noir, California’s exclusive wine
association. We noticed that you are from Rancho
Cucamonga, which is closest to the Sonoma Valley
region of our association. As a member of our association,
you will now enjoy access to private events hosted by the
afhliated wineries in the Sonoma Valley region, member-
only discounts, and sneak preview tastings of new

wines. So savor the wines, enjoy our special events and
privileges, and spend time in our tasting rooms.
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Sonoma has many distinctions, but
here’s one to note: it grows more Pinot
Noir than any other county in the state.
Gourmet farm and vineyard dinners are
common here, an expression of the area’s
great wine, homegrown culinary culture
and love of the great outdoors.
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Thank you for being a Platinum member.

Platinum members will receive a monthly shipment
of 5 of the most limited and extraordinary wines
conveniently delivered to your door, a 20% discount
on purchases at all Vin Noir wineries, and a
specialty gift item delivered with each shipment.
Members will also receive exclusive VIP invitations
to all Vin Noir events and complimentary private
tastings at your local wineries.
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Gillian Evans
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ecip@ >< CHORIZO IN RED WINE X

PAIRED BEST WITH: Red Wine

INGREDIENTS DIRECTIONS
12 oz. dry chorizo sausage 1. Combine the ingredients in a large skillet. Bring to a boil. Cover and
4 cups dry red wine simmer over low heat, turning chorizo once, until they are plump,
6 garlic cloves about 15 minutes. Let stand for 5 minutes.
4 bay leaves
Y2 teaspoon cayenne pepper 2. Place chorizo on a cutting block and slice diagonally % inch thick.

Return the chorizo slices to the skillet and simmer over low heat for

about 5 minutes.

3. Transfer the chorizo slices to a shallow serving bowl and pour in

enough of the remaining liquid to reach halfway up the side of the

bowl. Serve with a good red wine.

Wine V1.0.1 (August 1, 2013 1:18 PM), Page 9, Record 4



CLUB 1992

VIN NOIR

( The Cal Poly Graphic Communication PDF/VT Test File Suite
This test file suite was designed and created by Cal Poly Graphic Communication

P D F/ VT students during Winter and Spring Quarters 2013. The project is sponsored and
supported by Adobe Systems Incorporated and XMPie, a Xerox Company.

one to one

AdObe A Xerox §,) Company

© 2013 California Polytechnic State University, Graphic Communication Department San Luis Obispo, California USA

This file may be freely distributed and used for testing and demonstration purposes, public or private, with the condition that it may not be
altered in any manner. All names, addresses, and other data in this work are fictitious. Any resemblance to real persons, living or deceased,
to real addresses, or any other real data is purely coincidental.

ytechnic State Univers

GrC|Graphic Communication A\ e

Wine V1.0.1 (August 1, 2013 1:18 PM), Page 10, Record 4



“/TN NO]R

w—-‘-"’"""—-——- -

Wine V1.0.1 (August 1, 2013 1:18 PM), Page 1, Record 5



Wine V1.0.1 (August 1, 2013 1:18 PM), Page 2, Record 5



Wbleorize/

Dear Urielle,

Welcome to Vin Noir, California’s exclusive wine
association. We noticed that you are from San Diego,
which is closest to the Sonoma Valley region of our
association. As a member of our association, you

will now enjoy access to private events hosted by

the affiliated wineries in the Sonoma Valley region,
member-only discounts, and sneak preview tastings of
new wines. So savor the wines, enjoy our special events
and privileges, and spend time in our tasting rooms.
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Sonoma has many distinctions, but
here’s one to note: it grows more Pinot
Noir than any other county in the state.
Gourmet farm and vineyard dinners are
common here, an expression of the area’s
great wine, homegrown culinary culture
and love of the great outdoors.
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Thank you for being a Silver member.

Silver members will receive 1 bottle of wine
selected just for you from our collection of

the most limited and extraordinary wines.

In addition you will receive a 10% discount

on purchases at all Vin Noir wineries. Silver
members will also receive exclusive invitations to
all Vin Noir events and complimentary private
tastings at your local wineries.
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Urielle Best
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ecip@ >< GRILLED RIB EYE STEAK X

PAIRED BEST WITH: Red Wine

INGREDIENTS DIRECTIONS

1% tablespoons black 1. In a small skillet, roast the peppercorns over high heat until fragrant,
peppercorns about 2 minutes. Let cool and transfer to a food processor. Grind to a

3 tablespoons dry white wine fine powder. In a medium bowl blend peppercorn powder, wine, black

2% tablespoons black bean bean-garlic sauce, and sugar. Allow the mixture to sit for 30 minutes.
—garlic sauce

3 teaspoons sugar 2. Arrange steaks on a baking sheet and rub them with the prepared sauce.

Three 1%-pound rib eye steaks Marinate for 1 hour.

Salt

3. Season the rib eye steaks lightly with salt. Grill over moderately high

heat, turning once, until the steaks are medium-rare to medium.

Transfer the steaks to a shallow pan, cover, and let rest for 5 minutes.

Slice the steak thinly across the grain and serve.

Wine V1.0.1 (August 1, 2013 1:18 PM), Page 9, Record 5



CLUB 1992

VIN NOIR

( The Cal Poly Graphic Communication PDF/VT Test File Suite
This test file suite was designed and created by Cal Poly Graphic Communication

P D F/ VT students during Winter and Spring Quarters 2013. The project is sponsored and
supported by Adobe Systems Incorporated and XMPie, a Xerox Company.

one to one

AdObe A Xerox §,) Company

© 2013 California Polytechnic State University, Graphic Communication Department San Luis Obispo, California USA

This file may be freely distributed and used for testing and demonstration purposes, public or private, with the condition that it may not be
altered in any manner. All names, addresses, and other data in this work are fictitious. Any resemblance to real persons, living or deceased,
to real addresses, or any other real data is purely coincidental.

ytechnic State Univers

GrC|Graphic Communication A\ e

Wine V1.0.1 (August 1, 2013 1:18 PM), Page 10, Record 5



“/TN NO]R

w—-‘-"’"""—-——- -

Wine V1.0.1 (August 1, 2013 1:18 PM), Page 1, Record 6



Wine V1.0.1 (August 1, 2013 1:18 PM), Page 2, Record 6



Wbleorize/

Dear Jonah,

Welcome to Vin Noir, California’s exclusive wine
association. We noticed that you are from Los
Angeles, which is closest to the Sonoma Valley region
of our association. As a member of our association,
you will now enjoy access to private events hosted by
the affiliated wineries in the Sonoma Valley region,
member-only discounts, and sneak preview tastings of
new wines. So savor the wines, enjoy our special events
and privileges, and spend time in our tasting rooms.
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Sonoma has many distinctions, but
here’s one to note: it grows more Pinot
Noir than any other county in the state.
Gourmet farm and vineyard dinners are
common here, an expression of the area’s
great wine, homegrown culinary culture
and love of the great outdoors.
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Thank you for being a Silver member.

Silver members will receive 1 bottle of wine
selected just for you from our collection of

the most limited and extraordinary wines.

In addition you will receive a 10% discount

on purchases at all Vin Noir wineries. Silver
members will also receive exclusive invitations to
all Vin Noir events and complimentary private
tastings at your local wineries.
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Jonah Humphrey
1962 Broome Rd.
Los Angeles, CA 78407
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ecip@ >< GRILLED RIB EYE STEAK X

PAIRED BEST WITH: Red Wine

INGREDIENTS DIRECTIONS

1% tablespoons black 1. In a small skillet, roast the peppercorns over high heat until fragrant,
peppercorns about 2 minutes. Let cool and transfer to a food processor. Grind to a

3 tablespoons dry white wine fine powder. In a medium bowl blend peppercorn powder, wine, black

2% tablespoons black bean bean-garlic sauce, and sugar. Allow the mixture to sit for 30 minutes.
—garlic sauce

3 teaspoons sugar 2. Arrange steaks on a baking sheet and rub them with the prepared sauce.

Three 1%-pound rib eye steaks Marinate for 1 hour.

Salt

3. Season the rib eye steaks lightly with salt. Grill over moderately high

heat, turning once, until the steaks are medium-rare to medium.

Transfer the steaks to a shallow pan, cover, and let rest for 5 minutes.

Slice the steak thinly across the grain and serve.
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Wbleorize/

Dear Stone,

Welcome to Vin Noir, California’s exclusive wine
association. We noticed that you are from San
Fransisco, which is closest to the Sonoma Valley region
of our association. As a member of our association,
you will now enjoy access to private events hosted by
the affiliated wineries in the Sonoma Valley region,
member-only discounts, and sneak preview tastings of
new wines. So savor the wines, enjoy our special events
and privileges, and spend time in our tasting rooms.
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Sonoma has many distinctions, but
here’s one to note: it grows more Pinot
Noir than any other county in the state.
Gourmet farm and vineyard dinners are
common here, an expression of the area’s
great wine, homegrown culinary culture
and love of the great outdoors.
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Thank you for being a Platinum member.

Platinum members will receive a monthly shipment
of 5 of the most limited and extraordinary wines
conveniently delivered to your door, a 20% discount
on purchases at all Vin Noir wineries, and a
specialty gift item delivered with each shipment.
Members will also receive exclusive VIP invitations
to all Vin Noir events and complimentary private
tastings at your local wineries.
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eCiPe >< SALAD WITH WINE VINAIGRETTE ><

PAIRED BEST WITH: Red Wine

INGREDIENTS DIRECTIONS
6 large plum tomatoes 1. Gently toss the sliced plum tomatoes and feta together in
2 ounces crumbled feta cheese a large salad bowl.
4 cup wine vinegar
1 tablespoon honey 2. Divide the salad mixture among four plates.
1 teaspoon Dijon mustard
% cup walnut oil 3. Whisk together the vinegar, honey, and mustard. Continue to whisk
Salt and pepper the mixture while adding the oil, pouring in a slow and steady stream.

4. Drizzle the vinaigrette over each salad and serve.
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Wbleorize/

Dear Wang,

Welcome to Vin Noir, California’s exclusive wine
association. We noticed that you are from Anaheim,
which is closest to the Central Coast region of our
association. As a member of our association, you

will now enjoy access to private events hosted by

the affiliated wineries in the Central Coast region,
member-only discounts, and sneak preview tastings of
new wines. So savor the wines, enjoy our special events
and privileges, and spend time in our tasting rooms.
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Corntral ot

Located halfway between San Francisco and
Los Angeles, the Central Coast mixes the
tun-loving energy of Southern California
with Northern California’s sophistication and
innovation. A hot spot for Rhone varietals and
blends, it hosts the annual Hospice du Rhéne,
the world’s liveliest gathering of international
Rhéne wine producers.
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Thank you for being a Silver member.

Silver members will receive 1 bottle of wine
selected just for you from our collection of

the most limited and extraordinary wines.

In addition you will receive a 10% discount

on purchases at all Vin Noir wineries. Silver
members will also receive exclusive invitations to
all Vin Noir events and complimentary private
tastings at your local wineries.
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ecipe

>< BURGER WITH MUSHROOM WINE SAUCE ><

PAIRED BEST WITH: Red Wine

INGREDIENTS

DIRECTIONS

11b. ground beef

1. Gently mix together the ground beef and seasoning. Make four patties.

2 tsp. soy sauce

1 tsp. tomato paste

2. Heat a skillet over medium heat, and add mushrooms to skillet.

Y tsp. garlic powder

Increase the heat to high and cook until mushrooms are browned. Next

4 English muffins

add butter to the skillet, and then add shallots, thyme. Cook 2 to 3

% 1b sliced mushrooms

minutes.

2 tbsp. butter

1 shallot

3. Add wine and simmer to reduce volume of the liquid by half. Add stock

% cup red wine

and continue to simmer.

% cup beef stock

Y tsp. cornstarch

4. Stir in cornstarch and cook until the mixture is thickened. Remove

from heat and keep warm while cooking the burgers.
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Wbleorize/

Dear Elmo,

Welcome to Vin Noir, California’s exclusive wine
association. We noticed that you are from Los
Angeles, which is closest to the Sonoma Valley region
of our association. As a member of our association,
you will now enjoy access to private events hosted by
the affiliated wineries in the Sonoma Valley region,
member-only discounts, and sneak preview tastings of
new wines. So savor the wines, enjoy our special events
and privileges, and spend time in our tasting rooms.
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Sonoma has many distinctions, but
here’s one to note: it grows more Pinot
Noir than any other county in the state.
Gourmet farm and vineyard dinners are
common here, an expression of the area’s
great wine, homegrown culinary culture
and love of the great outdoors.
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Thank you for being a Silver member.

Silver members will receive 1 bottle of wine
selected just for you from our collection of

the most limited and extraordinary wines.

In addition you will receive a 10% discount

on purchases at all Vin Noir wineries. Silver
members will also receive exclusive invitations to
all Vin Noir events and complimentary private
tastings at your local wineries.
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ecipe

>< BURGER WITH MUSHROOM WINE SAUCE ><

PAIRED BEST WITH: Red Wine

INGREDIENTS

DIRECTIONS

11b. ground beef

1. Gently mix together the ground beef and seasoning. Make four patties.

2 tsp. soy sauce

1 tsp. tomato paste

2. Heat a skillet over medium heat, and add mushrooms to skillet.

Y tsp. garlic powder

Increase the heat to high and cook until mushrooms are browned. Next

4 English muffins

add butter to the skillet, and then add shallots, thyme. Cook 2 to 3

% 1b sliced mushrooms

minutes.

2 tbsp. butter

1 shallot

3. Add wine and simmer to reduce volume of the liquid by half. Add stock

% cup red wine

and continue to simmer.

% cup beef stock

Y tsp. cornstarch

4. Stir in cornstarch and cook until the mixture is thickened. Remove

from heat and keep warm while cooking the burgers.
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Wbleorize/

Dear Darryl,

Welcome to Vin Noir, California’s exclusive wine
association. We noticed that you are from Los
Angeles, which is closest to the Central Coast region
of our association. As a member of our association,
you will now enjoy access to private events hosted by
the affiliated wineries in the Central Coast region,
member-only discounts, and sneak preview tastings of
new wines. So savor the wines, enjoy our special events
and privileges, and spend time in our tasting rooms.
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Located halfway between San Francisco and
Los Angeles, the Central Coast mixes the
tun-loving energy of Southern California
with Northern California’s sophistication and
innovation. A hot spot for Rhone varietals and
blends, it hosts the annual Hospice du Rhéne,
the world’s liveliest gathering of international
Rhéne wine producers.
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Thank you for being a Silver member.

Silver members will receive 1 bottle of wine
selected just for you from our collection of

the most limited and extraordinary wines.

In addition you will receive a 10% discount

on purchases at all Vin Noir wineries. Silver
members will also receive exclusive invitations to
all Vin Noir events and complimentary private
tastings at your local wineries.
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ecip@ >< GRILLED RIB EYE STEAK X

PAIRED BEST WITH: Red Wine

INGREDIENTS DIRECTIONS

1% tablespoons black 1. In a small skillet, roast the peppercorns over high heat until fragrant,
peppercorns about 2 minutes. Let cool and transfer to a food processor. Grind to a

3 tablespoons dry white wine fine powder. In a medium bowl blend peppercorn powder, wine, black

2% tablespoons black bean bean-garlic sauce, and sugar. Allow the mixture to sit for 30 minutes.
—garlic sauce

3 teaspoons sugar 2. Arrange steaks on a baking sheet and rub them with the prepared sauce.

Three 1%-pound rib eye steaks Marinate for 1 hour.

Salt

3. Season the rib eye steaks lightly with salt. Grill over moderately high

heat, turning once, until the steaks are medium-rare to medium.

Transfer the steaks to a shallow pan, cover, and let rest for 5 minutes.

Slice the steak thinly across the grain and serve.
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