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THE SEEKER
Sauvignon Blanc

Hints of citrus and nectarine with a touch 
of freshly-cut grass. Refreshing, with subtle 
flavors of gooseberry and sweet summer 

herbs finishing juicy and long.

THE SEEKER
Chardonnay

Light scents of citrus and flowers. 
Ripe pineapple, golden apple, and 

Anjou pear flavors are balanced by citrus 
notes and a smooth, creamy finish.

THE SEEKER
Malbec

Scents of fresh red fruit. 
Smooth and robust, with juicy, 
ripe black cherry flavors and 

a lingering, spicy finish.

THE SEEKER
Cabernet Sauvignon

A whiff of black fruit and vanilla. Flavors 
are loaded with ripe and juicy black fruit, 

combined with creamy tannins. 
Beautiful structure and texture framed 
with touches of chocolate and toffee.

Four 2oz. tastes for $15

Featuring The Seeker Wines 
from Kobrand Corporation, 

Welcoming Michael Adamczyk as our Guest Speaker.

www.innoftheseasons.com

 

 

 

 

 

Discovered in Chile: 

These Cabernet Sauvignon grapes were discovered, then hand-picked 
and hand-selected in Chile’s Colchagua and Maipo Valleys. The 17-
year-old vineyards are planted in clay and alluvial soils.  A dry climate 
and proximity to the Andes produce wide diurnal temperature swings, 
maintaining the grapes’ acidity levels while encouraging full flavor 
ripening. 

Winemaking: 
 

Grapes are destemmed before undergoing a cold maceration for 3 days 
to extract black fruit notes.   The must is fermented at 28-31° C with 3 
pumpovers per day.   After a total of 15 days’ skin contact, the wine is 
aged in 15% new oak barrels, 50% American/50% French for 5 months. 
This is a Reserva-level Cabenet Sauvignon.   

Tasting Notes: 
 

Aromas of black fruit and vanilla, loaded with flavors of ripe and juicy 
black fruit, combined with creamy tannins. Beautiful structure and 
texture framed with touches of chocolate and toffee from the oak aging. 
The wine will continue to develop and improve for up to 5 years. A 
stealthy, silky wine, perfect for stewed and braised meats, grilled 
vegetables, and righteous thievery. 

Technical Details:  
 

Varietal: 100% Cabernet Sauvignon 
Vineyard sites: Maipo Valley and 
Colchagua Valley  
Alcohol: 14% 
Acidity: 4.8 g/l 
pH: 3.47 
Aging: 5 months in 50% French / 
50% American oak, 15% new 

 
 
 
"As enticing as 
reclaiming a gem, 
but not nearly so 
dangerous." 

- Isadora Cortez 
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Discovered in California: 

These Chardonnay grapes were discovered in cool-climate growing 
regions of California, from the Central Coast to the Delta Region of the 
Sacramento River.  The variety of vineyards and growing areas provide 
a tapestry of flavor, together creating a balanced, complex and 
harmonious wine.  The blend is produced in a family-owned winery 
with state-of-the-art solar and water conservation technology. 

Winemaking: 
 

Grapes were harvested during cooler night and morning hours to 
highlight the crisp citrus flavors.  After crushing, the must was 
fermented for up to twelve days at cool temperatures, around 60° F, in 
stainless steel tanks.  A small portion of the blend underwent malolactic 
fermentation, adding a silkiness and body to the wine.  Gewürztraminer 
was blended in to add floral notes and richness. 

Tasting Notes: 
 

Light scents of citrus and floral. Flavors of ripe pineapple, golden apple 
and Anjou pear are balanced by citrus notes and a smooth, creamy 
finish. A harmonious wine, perfect for smoked chicken salad, four-
cheese pizza, fried delights and spicy foods, devious dalliances, and 
musical mayhem 

Technical Details:  
 

Varietal: 97% Chardonnay and  
3% Gewürztraminer 
Vineyard sites: Cool climate 
vineyards in California  
Alcohol: 13.8% 
Acidity: 6.1 g/l 
pH: 3.45  
Aging: In tank on light lees (no oak) 

 
 
"No stealthy midnight 
melody would be 
complete without 
its impressions of 
citrus and florals." 
- Wolfgang Masterssen 
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Discovered in Argentina: 
These grapes were discovered at altitude in some of Mendoza’s best terroirs, 
including the Agrelo and Vistaflores subregions.  Vineyards are planted at 
high density in the foothills of the Andes Mountains, starting above 3,200 feet 
where the altitude and poor soil result in lower yields and a cooler climate for 
balanced wines.  Grapes are hand-picked and sorted, with only perfectly ripe 
fruit contributing to Winemaker Didier Debono’s luscious Malbec blend. 

Winemaking: 
 

Grapes are hand-picked, destemmed, and manually sorted.  Cold maceration 
takes place in stainless steel tanks (6-8° C) for 4-5 days to extract aromatic 
precursors. Post-fermentation maceration lasts from 7-10 days followed by 
malolactic fermentation.  The wine is aged in French oak for one year, 
followed by a minimum of two months in bottle before release.        

Tasting Notes: 
 

Aromas of fresh red fruit and spice dominate.  On the palate, this wine is 
smooth and robust, with juicy, ripe black cherry flavors culminating in a 
lingering, spicy finish.  Perfectly matched to cured or grilled meats, game, 
Cajun and Indian-style foods, and tinkering with creations...never mind the 
crash. 

Technical Details:  
 

Varietal: 85% Malbec, 10% Bonarda, 
5% Cabernet Sauvignon 
Vineyard sites: Agrelo and Vistaflores 
in Lujan de Cuyo  
Alcohol: 14.5% 
Acidity: 6.6 g/l 
pH: 3.57 
Aging: 1 year in French oak, min. 2 
months in bottle 

 
 

 
"Masterful, like 
soaring to new 
heights and never 
having to fall back 
to earth." 
- Esteban Colombo  
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Discovered in New Zealand: 

These Sauvignon grapes were discovered in not one but two of New 
Zealand’s best Sauvignon Blanc vineyard sites for extra zest.  New 
Zealand expert Steve Smith, MW sourced grapes from Marlborough on 
the south island for round and full juicy nectarine and grapefruit flavors, 
and from Martinborough on the north island to add richness and citrus/ 
lime flavors. 

Winemaking: 
 

Grapes are destemmed, pressed, and cold-settled overnight.   Cool-
fermentation is carried out in stainless steel tanks to capture fruit purity.  
Aged on fine lees for two months to add weight and richness, the lots 
are then blended, gently fined and filtered.   

Tasting Notes: 
 

Lifted aromas of red currant, passionfruit and spearmint combine for an 
intense bouquet. The palate has prominent fresh acidity which is 
balanced by an intense core of fruit where characters of lime and apple 
come to mind. The palate is seamless and refreshing. Ideally-suited to 
shellfish, salads, citrus-sauced dishes, ocean voyages, and park blanket 
reconnaissance. 

Technical Details:  
 

Varietal: 100% Sauvignon Blanc 
Vineyard sites: Marlborough and  
Martinborough  
Alcohol: 12.7% 
Acidity: 7.6 g/l 
pH: 3.06 
Aging: 2 months in tank on light 
lees 

 
 
"The only thing I 
require for manhunts 
that cross the Seven 
Seas, giant metal 
octopus or no. 
Absolutely essential." 

- Captain Cornelius 
Weatherbee 
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Discovered in Chile: 

These Cabernet Sauvignon grapes were discovered, then hand-picked 
and hand-selected in Chile’s Colchagua and Maipo Valleys. The 17-
year-old vineyards are planted in clay and alluvial soils.  A dry climate 
and proximity to the Andes produce wide diurnal temperature swings, 
maintaining the grapes’ acidity levels while encouraging full flavor 
ripening. 

Winemaking: 
 

Grapes are destemmed before undergoing a cold maceration for 3 days 
to extract black fruit notes.   The must is fermented at 28-31° C with 3 
pumpovers per day.   After a total of 15 days’ skin contact, the wine is 
aged in 15% new oak barrels, 50% American/50% French for 5 months. 
This is a Reserva-level Cabenet Sauvignon.   

Tasting Notes: 
 

Aromas of black fruit and vanilla, loaded with flavors of ripe and juicy 
black fruit, combined with creamy tannins. Beautiful structure and 
texture framed with touches of chocolate and toffee from the oak aging. 
The wine will continue to develop and improve for up to 5 years. A 
stealthy, silky wine, perfect for stewed and braised meats, grilled 
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Discovered in California: 

These Chardonnay grapes were discovered in cool-climate growing 
regions of California, from the Central Coast to the Delta Region of the 
Sacramento River.  The variety of vineyards and growing areas provide 
a tapestry of flavor, together creating a balanced, complex and 
harmonious wine.  The blend is produced in a family-owned winery 
with state-of-the-art solar and water conservation technology. 

Winemaking: 
 

Grapes were harvested during cooler night and morning hours to 
highlight the crisp citrus flavors.  After crushing, the must was 
fermented for up to twelve days at cool temperatures, around 60° F, in 
stainless steel tanks.  A small portion of the blend underwent malolactic 
fermentation, adding a silkiness and body to the wine.  Gewürztraminer 
was blended in to add floral notes and richness. 

Tasting Notes: 
 

Light scents of citrus and floral. Flavors of ripe pineapple, golden apple 
and Anjou pear are balanced by citrus notes and a smooth, creamy 
finish. A harmonious wine, perfect for smoked chicken salad, four-
cheese pizza, fried delights and spicy foods, devious dalliances, and 
musical mayhem 

Technical Details:  
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3% Gewürztraminer 
Vineyard sites: Cool climate 
vineyards in California  
Alcohol: 13.8% 
Acidity: 6.1 g/l 
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Discovered in Argentina: 
These grapes were discovered at altitude in some of Mendoza’s best terroirs, 
including the Agrelo and Vistaflores subregions.  Vineyards are planted at 
high density in the foothills of the Andes Mountains, starting above 3,200 feet 
where the altitude and poor soil result in lower yields and a cooler climate for 
balanced wines.  Grapes are hand-picked and sorted, with only perfectly ripe 
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Discovered in New Zealand: 

These Sauvignon grapes were discovered in not one but two of New 
Zealand’s best Sauvignon Blanc vineyard sites for extra zest.  New 
Zealand expert Steve Smith, MW sourced grapes from Marlborough on 
the south island for round and full juicy nectarine and grapefruit flavors, 
and from Martinborough on the north island to add richness and citrus/ 
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fermentation is carried out in stainless steel tanks to capture fruit purity.  
Aged on fine lees for two months to add weight and richness, the lots 
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