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RECENT PRESS

Ashley’s Chardonnay  “…Buoyant and bold, evoking gingersnap and Key 
lime pie. Shows pineapple upside-down cake and salted toffee notes, plus 
roasted almond, wildflower honey and spice details. Drink through 2038.”

93 points - Syrah, PREVIOUS
SHIPMENT

 Bien Nacido Vineyard, 2023

92 points - Chardonnay, PREVIOUS
SHIPMENT

 Ashley’s, 2024

91 points - Chardonnay, PREVIOUS
SHIPMENT

 Sanford & Benedict, 2024

90 points / “Smart Buy” - Chardonnay, 
 Santa Barbara County, 2024

The 2022 Big Easy was one of 9 Central Coast 
Rhône reds featured in an WineSpectator.com 
article entitled, “California Rhône Reds: Central 
Coast Splendor

The Big Easy, 2022 PREVIOUS
SHIPMENT

“The roasted herb and espresso bean notes may have you 
thinking muscle, but this is svelte in texture, with a medium-
bodied frame centered on raspberry and sugar plum flavors 
that end with subtle richness around smooth tannins.”

94 points - Syrah, 
PREVIOUS
SHIPMENT

 Rodney’s Vineyard, 2023

93 points - Chardonnay, PREVIOUS
SHIPMENT

 Bien Nacido Vineyard, 2024

PREVIOUS
93 points - Pinot Noir, SHIPMENT

 Sanford & Benedict Vineyard, 2023

90 points - Dry Riesling, PREVIOUS
SHIPMENT

 Rodney’s Vineyard, 2025

We’re also excited to share 
that our Rosé of Pinot Noir 

was recently featured in 
Chowhound’s list of the 

“12 Best Rosé Wine Bottles 
On The Shelves”.

Best Bottle Shop Rosé: 
Fess Parker Pinot Noir Rosé
“There is no shortage of rosé you can buy while picking up 
hamburger buns and sunscreen at the grocery store; however, 
this is not that bottle. Fess Parker’s Pinot Noir Rosé is a little less 
ubiquitous, but it’s the kind of wine you track down at one of the 
best wine shops  or order directly by the case — not because 
sourcing your rosé should require extra work, but because 
sometimes it’s worth drinking one that you can’t just find at your 
local supermarket. Usually, these are the wines that have a little bit 
more to say.”

Read More:  
https://www.chowhound.com/2185683/best-rose-wine-brands-shelves/

THE WORLD OF PARKER

Fine Wine Dining
he Parker Fam’ has been keeping plent y 
busy as spr ing rol ls  in to summer.  Spencer 

t raveled to Texas to represent  the winer y at  the 
Buf falo Gap Wine and Food Fest ival .  I t ’s  always 
a great  t ime shar ing new releases and catching 
up wi th old f r iends in Fess’s  home s tate.

We he ld  the  f i r s t  o f  wha t  we  hope  to  be 
many  Th i rd  Window Wine  d inners  i n  t he 
F i rep lace  Room in  m id-May.  Che f  Spencer 
Evans  p roved  beyond a  shadow o f  a  doub t , 
t ha t  t hey  can  do  more  than  smash  burgers 
(as  good as  they  a re ! )

Ash ley  was  beh ind  the  tab le  fo r  t he  annua l 
San ta  Barbara  Cu l inar y  Exper ience  g rand 
tas t i ng  a t  t he  P res id io  on  May 17 th .  The  nex t 
day  she  dus ted  o f f  he r  go l f  c lubs  to  round  ou t 
a  fou rsome a t  t he  A l i sa l  Ranch  course  here  in 
t he  va l ley.  Team Sn ides  wrapped the  San ta 
Barbara  V in tne rs ’  Founda t ion  go l f  tou rnamen t 
a t  4  under  par.  Shou ld  have  been  6  under  bu t 
t ha t ’s  go l f ,  am I  r igh t?

In  be t ween  tas t i ngs ,  w ine  d inners  and  even t s 
t he  usua l  mee t ings  take  p lace .  Spec ia l 
appearances  by  Mis s  Parker  Rose  de f in i te ly 
make  the  mon th ly  Leadersh ip  mee t ing  a  b i t 
more  fun .

Hope  to  see  you  soon! 

Best,

The Parker Family

Spencer catching up with family friend Kelly Cannon at the Buffalo 
Gap Food & Wine Festival

Ashley pouring at the Santa Barbara Culinary Experience. Team 
Snides at the Santa Barbara Vintners’ Foundation golf tournament

Current Winery President and future Winery President enjoying a 
moment togetherP.O .  Box  908 • Los  O l i vos ,  C A  93441 • 805.688.1545 • 800.841.1104 • FAX  805.686.1130 • www. fessparker. com
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HEAD WINEMAKER

W  ow, this year is flying by! I cannot believe it is already summer, 
and the year is half-way over. We had a very warm winter, 
which confused the vines and promoted very early bud-break 

and vigorous shoot growth about a month earlier than average!  Frankly, 
I thought we would roll right through spring and into summer, but it 
cooled down and we even saw April and May rains.  We had decent 
rainfall through winter and spring, which promoted healthy growth 
leading into summer.  So far, summer has been warm but moderate 
and it looks like it could be an early harvest.  The size of the crop looks 
average, but it is still too early to know what the quality of the vintage 
will be, fingers crossed it looks good!

In the winery, we have been busy racking barrels, putting together 
blends and bottling to open barrels for the coming vintage. Almost all 
the 2025 white wines have been bottled along with the 2025 Fesstivity 
sparkling wines that will undergo their secondary fermentation in bottle 
and rest on their lees for 2-5 years.  We are also working on the 2024 Rhône varietal wines along with 
the 2025 Santa Rita Hills Pinot Noir. There is still a lot of work to be done leading up to harvest! We are 
looking forward to another beautiful year of wines from Fess Parker Winery! 

I hope you enjoy the wines and from the whole  
team here at Fess Parker Winery, CHEERS!

Blair Fox, Head Winemaker

Blair Fox

2023

Santa Barbara County

Home Ranch Cuvée



FESS PARKER 
WINE CO

Family 
UNTRY INN

2
0
2
6 BBQ

THURS
JUL 30
4–7PM

Food, Wine, Cocktails, 
Beer, Music & Family Fun

Join us at Fess Parker Wine Country Inn for a summer family 
BBQ where the Parker family and the Crestanelli family come 
together for a friendly Team USA / Team Italia celebration 
filled with great food, wine, cocktails, music, and family fun.

Representing Team USA, the Parker family will be pouring 
Fess Parker wines alongside smashburgers from Third 
Window Brewing. Representing Team Italia, the Crestanelli 
family — together with Nella Kitchen & Bar — will be serving 
Italian-inspired bites and refreshing seasonal cocktails.

Admission to the event is free; however, all food and 
beverages will be available for purchase individually during 
the event. Please note that Wine Club tastings and 
complimentary Wine Club benefits will not be available at the 
Wine Country Inn during the BBQ.

AVAILABLE NOW

Prices subject to change. All of the wines listed below are available through our website at  
www.fessparker.com  or, for you traditionalists out there, through our tasting room at 800.841.1104. 

We can ship to all states except:
Alaska, Arkansas, Delaware, Indiana, Maine, Mississippi, Rhode Island, Utah

 
 

2024 CHARDONNAY “Santa Barbara County” . . . . . . . . .$20 / $216.00 . . . . $16.00 / $192.00

2024 CHARDONNAY “Ashley’s” . . . . . . . . . . . . . . . . . . . . .$50 / $540.00 . . . $40.00 / $480.00


2024 CHARDONNAY “Bien Nacido Vineyard” . . . . . . . . .$50 / $540.00 . . . $40.00 / $480.00

Pinot Noir

Sta. Rita Hills

2024
2024 CHARDONNAY “Sanford & Benedict” . . . . . . . . . . . .$50 / $540.00 . . . $40.00 / $480.00

2024 DRY RIESLING “Rodney’s Vineyard”. . . . . . . . . . . . . .$35 / $378.00. . . . $28.00 / $336.00

2024 RIESLING “Santa Barbara County” . . . . . . . . . . . . . .$15 / $162.00. . . . $12.00 / $144.00

2024 VIOGNIER “Rodney’s Vineyard” . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$40 / $432.00 . . . $32.00 / $384.00

2024 Marcella’s White Wine “Rodney’s Vineyard” . . . . . . . . . . . . . . . . . . . . .$30 / $324.00. . . . $24.00 / $288.00

2024 PINOT NOIR “Sta. Rita Hills” . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$40 / $432.00 . . . $32.00 / $384.00

2023 PINOT NOIR “Ashley’s” . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$68 / $734.40. . . . $54.40 / $652.80

2024 PINOT NOIR “Bien Nacido Vineyard” . . . . . . . . . . . . . . . . . . . . . . . . . .$70 / $756.00 . . . $56.00 / $672.00

2023 PINOT NOIR “Clone 115” . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$68 / $734.40. . . . $54.40 / $652.80

2023 PINOT NOIR “Older Barrels”. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$68 / $734.40. . . . $54.40 / $652.80

2023 PINOT NOIR “Parker West Vineyard” . . . . . . . . . . . . . . . . . . . . . . . . . . .$70 / $756.00 . . . $56.00 / $672.00

2023 PINOT NOIR “Pommard Clone” . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$68 / $734.40. . . . $54.40 / $652.80

2023 PINOT NOIR “Sanford & Benedict Vineyard”. . . . . . . . . . . . . . . . . . . . .$70 / $756.00 . . . $56.00 / $672.00

2023 PINOT NOIR “Fiddlestix Vineyard”. . . . . . . . . . . . . . . .$70 / $756.00 . . . $56.00 / $672.00

2022 PINOT NOIR “1971, Sanford & Benedict Vineyard”. . . . . .$85 / $918.00 . . . . $68.00 / $816.00

2022 SYRAH “Santa Barbara County”. . . . . . . . . . . . . . . . . .$40 / $432.00 . . . $32.00 / $384.00

2023 SYRAH “Bien Nacido Vineyard” . . . . . . . . . . . . . . . . . .$60 / $648.00 . . . $48.00 / $576.00

2022 SYRAH “Rodney’s Vineyard” . . . . . . . . . . . . . . . . . . . .$56 / $604.80 . . . $44.80 / $537.60

2021 “THE BIG EASY” . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$40 / $432.00 . . . $32.00 / $384.00

2022 HOME RANCH CUVÉE “Rodney’s Vineyard” . . . .$56 / $604.80 . . . $44.80 / $537.60

2022 CROCKETT . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .$90 / $972.00 . . . $72.00 / $864.00

FRONTIER RED “Lot 261” . . . . . . . . . . . . . . . . . . . . . . . .$18 / $194.40. . . . $14.40 / $172.80

TRADITIONS “Port style wine” (500mL) . . . . . . . . . . . .$28 / $302.40 . . . $22.40 / $268.80

RETAIL WINE CLUB
Bottle/Case Bottle/Case

ATTENTION! Not home during the day to sign for packages or don’t have an alternate location 
to ship to? There are now over 8000 Walgreens locations that will accept FedEx packages for 
customers. Check with your local Walgreens to see if they are participating in this service or search 
for a convenient location using the Walgreens website. Then give us a call and we will update your 
shipping address.   www.walgreens.com/topic/promotion/fedex.jsp
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IN THIS SHIPMENT

SUMMER 2026

WINE CLUB
CHARTER CLUB 
2 Reds + 1 White
Viognier, Rodney’s Vineyard,  
 2025 – $40
Home Ranch Cuvée, Rodney’s 
Vineyard, 2023 - $56
Syrah, Rodney’s Vineyard,  
 2023 – $60
Retail Price: $156
Club Price: $117 
 
HERITAGE WHITE CLUB
2 White Wines
Epiphany Vermentino,  
Rodney’s Vineyard,  
 2025 - $32
Viognier, Rodney’s Vineyard, 
 2025 - $40
Retail Price: $72
Club Price: $54
 
HERITAGE RED CLUB
3 Red Wines
Pinot Noir, Older Barrels,  
 2024 - $70
Home Ranch Cuvée, 
Rodney’s Vineyard, 
 2023 - $56
Syrah, Rodney’s Vineyard,  
 2023 - $60
Retail Price: $186
Club Price: $139.50
 
AUTOGRAPH CLUB
3 Reds + 2 Whites
Epiphany Vermentino,  
Rodney’s Vineyard, 
 2025 - $32
Viognier, Rodney’s Vineyard,  
 2025 - $40
Pinot Noir, Older Barrels,  
 2024 - $70
Home Ranch Cuvée,  
Rodney’s Vineyard,  
 2023 - $56
Syrah, Rodney’s Vineyard,  
 2023 - $60
Retail Price: $258
Club Price: $193.50

2025 Rodney’s Vineyard 
Viognier 
Santa Barbara County

Vineyard Source:   100% Rodney’s Vineyard from the 
 Fess Parker home ranch in the 
 Santa Ynez Valley 

 Blocks: K1 & G 
 Composition: 100% Viognier
 Harvest Date: 10/3/25—10/12/25
 Harvest Brix: 22.2-23.9
 Barrel Aging: 100% barrel fermented and aged 
  for 8 months in 13% new French 
  oak Puncheon barrel
 Cooperage: Mercurey
 Alcohol: 13.2% alcohol by volume
 pH: 3.49
 T.A.: 0.611 g/100ml
  Production:  987 cases

Color: Rainier peach Vanilla
Pale straw cherry White Roasted 
Aromas: Vanilla nectarine almond
Orange Grapefruit Apricot
 marmalade Flavors: Citrus
Strawberry Yellow Lemon zest

2023 Rodney’s Vineyard
“Home Ranch Cuvee”
Santa Barbara County

Vineyard Source:  100% Rodney’s Vineyard from the 
  Fess Parker home ranch in the 
  Santa Ynez Valley
 Blocks: P2, O1, N2, P1  
 Composition: 73% Grenache, 15% Mourvedre, 
  12% Counoise
 Harvest Date: 10/31/23—11/13/23
  Harvest Brix: 24.5—25.7    
 Barrel Aging:  Aged 21 months in 100% large 

format French oak puncheon, of 
which 8% were new 

 Cooperage: Gamba, Atelier
 Alcohol: 14.9% alcohol by volume
 pH: 3.75
 T.A.: 0.548 g/100ml
  Production: 1496 cases

Color: Cherry Dark acidity
Garnet  Red plum chocolate Long finish
Aromas: Dried herbs Herbs de Resolved 
Baking Flavors: Provence tannins

spices Bing cherry Red plum
Red fruit Orange rind Good 

2023 Rodney’s Vineyard  
Syr ah 93 pts – International Wine Report
Santa Barbara County

Vineyard Source:  100% Rodney’s Vineyard from the 
  Fess Parker home ranch in the 
  Santa Ynez Valley 
 Blocks: F3A, J1, F1, I

 Composition: 96% Syrah, 4% Viognier

 Harvest Date: 10/24/23—10/30/23 
 Harvest Brix: 24.0—27.1 

 Barrel Aging: Aged 22 months in 100% French 
  oak, of which 28% were new

 Cooperage: F rancois Freres, Mercurey, Sirugue

 Alcohol: 14.9% alcohol by volume
 pH: 3.88
 T.A.: 0.647 g/100ml
  Production: 771 cases

Color: Tar Mouth: Earth
Opaque Dried Blueberry Dried herbs 
Nose: tobacco Blackberry Vanilla
Blueberry Blackberry Dark Smoked 
Black cherry liqueur chocolate meat
Smoke Lavender Clove

2024 Older Barrels
Pinot Noir
Sta. Rita Hills 

 Appelation Source: 1 00% from Ashley’s Vineyard 
located in the Sta. Rita Hills 
appellation

 Blocks: IA, W, F, G, E
 Composition: 100% Pinot Noir
 Harvest Date: 9/10/24—10/15/24 
 Harvest Brix: 20.9-22.8 
 Barrel Aging:  Aged 14 months in 100% neutral 

older barrels  
 Cooperage:  Mercurey, Gillet, Seguin Moreau
 Alcohol: 13.5% alcohol by volume
 pH:  3.75
 T.A.: 0.627 g/100ml
  Production: 455 cases

Color: Cola Flavors: Vanilla 
Ruby garnet Baking      Bing cherry Grilled sage 
Aromas: spices Red currant Nutmeg 
Red cherry Forest floor Black plum
Raspberry Vanilla Baker’s 
Red plum Cigar box chocolate

2025 Rodney’s Vineyard 
Vermentino
Santa Barbara County

 Vineyard Source: 100% Rodney’s Vineyard from the 
  Fess Parker home ranch in the 
  Santa Ynez Valley 
 Blocks: O4
 Composition: 100% Vermentino
 Harvest Date: 10/20/25
 Harvest Brix:  23.3
 Barrel Aging: 1 00% barrel fermented in neutral 

French oak for 8 months  
 Alcohol: 13.6% alcohol by volume
 pH: 3.56
 T.A.: 0.633 g/100ml
  Production: 160 cases 

Color: Aromas: Mineral notes Rocky 
Pale straw White peach Flavors: minerality 

Pear Grapefruit Grapefruit pith
Pink grapefruit Citrus
Orange zest Slightly salty

Receipts for Wine Club shipments are not included in the package due to time constraints. See cost per shipment 
under each Club Offering at left. The amount will show on your next credit card statement. For further information 
please call your Wine Club Coordinator, Elaina, directly at her toll free number 888.877.3335. Prices are subject 
to change and do not include shipping or taxes required by each state. If you are not receiving emails regarding 
shipping dates, tracking information, or special offers please email wineclub@fessparker.com and let us know.

EVENTS

Join us for an afternoon celebrating three 
iconic Santa Barbara County wineries – Fess 
Parker, Bien Nacido, and Melville – at a 
special Comparative Tasting Experience on 
Saturday, August 15th from 1:00–3:00 pm in 
the Fess Parker Winery barrel room.

his tasting event brings together the voices and wines from three of the region’s most respected producers for an  
in-depth exploration of vineyard expression, winemaking philosophy, and varietal character.

Guests will enjoy four comparative flights featuring Chardonnay, Pinot Noir, Syrah, and a special “Wild Card” selection. Leading the 
conversation will be Winemakers Blair Fox, Chad Melville and Anthony Avila with Fess Parker Winery Owner, Eli Parker and President, 
Tim Snider moderating an engaging panel discussion. Together, they’ll share insights into the vineyards, vintages, and decisions that 
shape each wine —offering a rare opportunity to taste side-by-side with the people behind the wines.

Each attendee will receive an individually prepared grazing box from Slate Catering to enjoy with the tasting. Following the tasting, 
guests are invited to stay to enjoy the evening on the winery patio with live music from Salty Strings.

$120 | $100 for Wine Club     Limited to 75 attendees. Club Members – limit 2 tickets per membership.

Mark your calendar! 

Sip your favorite wines, and enjoy 
live music this summer for WineStock!
August 15th
3:00–6:00pm:  
Salty Strings 
A high-energy bluegrass band where 
fiddle tunes meet driving drums for a 
unique sonic rollercoaster

September 27th
3:00–6:00pm:  
East Valley Road 
The perfect balance of Memphis 
soul, Delta blues and coastal 
Americana

NO TICKETS OR RESERVATIONS NEEDED!
Just come on by and enjoy the music! Wine will be available for purchase 
by the glass or bottle.



In the cellar, we were hard at work 
bottling Anniversary Cuvée magnums.  
It’s a very hands-on process.

Bottles placed in triage 
for a few years allowing 
the yeast to settle and the 
wine to mature.

Blair hard 
at work 
setting up 
for bottling.

Placing the 
crown cap 

before bottles 
are laid down 

in triage.

Julian, one of our long-time 
production team members, making 
sure the bidule is placed properly.

Before the crown cap 
is applied, a bidule 

(a small hollow stopper) 
is placed. This is positioned 

so that during riddling 
yeast sediment collects in 
the hollow cavity. They’re 

removed during the 
disgorgement process.

Fess Parker Winery & Vineyard • P.O. Box 908 • 6200 Foxen Canyon Rd. • Los Olivos, Cali fornia 93441
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