
LEGENDS CLUB RELEASE, WINTER 2025
2020 Aglianico 2022 Charbono

2020 Cabernet Franc

Charbono is becoming a cult classic wine. Some say it will 

even surpass Cabernet Sauvignon! It’s known by many 

other names depending on the region. Bonarda in Argentina, 

Douce Noir in Savoie France, but here in California we call it 

Charbono. Bursting with aromas of violets, blackberry, 

cherry, and allspice, with firm tannins and a lasting finish on 

the palate.

537 cases produced. ABV 14.5%

Aglianico has quickly become one of Justin Boeger’s 

favorite wines to make. It’s an ancient variety that Greek 

settlers brought to Southern Italy around 800 BC. No 

wonder it is so different than anything else we make. We love 

its aromas of cigar box, dried flowers, and ripe plums. 

Boasting bold flavors and full bodied, the elegant acidity and 

warm spicy finish will keep you coming back for more.

426 cases produced. ABV 14.9%

 Creamy Pasta Dishes         Roast Pork

   Osso Bucco Chocolate Cake     

   Grilled Veggies     Young Fresh Cheeses   

 French Stew   Lasagna                                                                    

This wine immediately impresses with complexity and clarity 
of distinct flavors and aromas. We are in love with how true 
this wine is to the Cabernet Franc variety! Our AVA lends to a 
lasting freshness in red wines, and with 20 months of bottle 
aging, the earthy, spicy, and savory notes begin to eclipse 
the fresh fruitiness that typically dominates our young wines. 
With its diminished acidity and mouth filling tannins, the color 
also changes from bright red or purple to deep ruby and 
garnet tones. This is a fantastic example of how our wines 
age and a reminder that “patience is truly a virtue”.

713 cases produced. ABV 14.3%

    Bold Cheeses Beef Burgers

     Braised Meats Oxtail Soup

El Dorado AVA                Vineyard elevations 2.080- 2,850 feet

El Dorado AVA Vineyard elevations 2,250 - 2,850 feet 

2022 Tempranillo
El Dorado AVA Vineyard elevation 2,080 - 2,850 feet

Tempranillo is the wine that hooked our assistant tasting 

room manager, Wade! It is the most prominent wine 

produced in Spain, and it is easy to see why it is so popular. 

Smooth and easy going, this is a great red wine to open up 

for a casual and relaxing evening. Enjoy the aromas of fresh 

blackberry, cranberry, and cedar, followed by a leathery 

rustic finish that pairs well with a variety of foods. 

188 cases produced. ABV 14%

         Tacos  Paella    

 Manchego Cheese         Roasted Meats

El Dorado AVA                Vineyard elevations 2,200 - 2,850 feet
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Insights from the Wine Cellar

Al ison Youmans   W ine Club Manager  winec lub@boegerwinery.com  530.622.8094 ext .  12

Greetings Boeger Fans,

As we bid farewell to 2024, we eagerly welcome 2025 with an optimistic outlook for what the year will bring to 
our winery. While the vineyards rest in winter’s embrace, our cellar team is hard at work, diligently crafting the 
next vintages. They are closely monitoring the transformation of our wines, and we are excited to see how their 
efforts will unfold.  
Our 2024 white wines will be the first to reveal their unique personalities later this year, with the reds following 
suit over the next few years. Guided by the craftsmanship, vision, and talents of our wine-making team, we 
take pride in continuing the Boeger tradition of creating wines that embody a simple yet elegant style. This 
approach appeals not only to new wine drinkers but also to seasoned wine aficionados.

As you savor your next bottle of Boeger, we invite you to take a moment to rotate it and discover the story on 
the back label. The name “Boeger” translates to “Bowman” or “Archer” in Old German, reflecting the Boeger 
family’s rich heritage of blacksmiths and archers. Our arrowhead logo symbolizes Mokume, an ancient 
blacksmithing technique that combines multiple alloys to forge a stronger, higher-quality material. The swirling 
design of the gold arrowhead embodies this blending process, while the wrap-around label visually represents 
an arrow soaring around the bottle.  
The Boeger family proudly carries on the tradition of artisanal blending and master craftsmanship with every 
bottle we produce. We hope this glimpse into Boeger’s history sparks delightful conversations among friends 
as you enjoy your wine. 

Cheers to 2025, great stories, and even better memories ahead!

Our popular blend-your-own 
wine event returns!

Taste wines straight from the barrel 

Sample our winemaker blends for 
inspiration

Craft a delicious potion and bottle your 
creation to take home 

SSaattuurrddaayy,,  FFeebbrruuaarryy  1155    1100::3300  aamm  --  44::3300  ppmm

Visit www.boegerwinery.com/cork-it for more details

Winemaker for a Day -
Wine Blending Workshops

An intimate wine-blending experience 
in our historic cellar.

January 11 - 12
March 8 - 9

Book your spot today!
Visit www.boegerwinery.com/winemaker-for-a-day

for more details.

Upcoming Winery Events
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