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W I N E TA ST I N G 
G U I D E
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You're Invited To 

Sip and Support
Enjoy as our Wine Rep guides you through a fun and  
meaningful wine tasting experience! You will sample  
some of our award-winning wines and get valuable  

wine education along the way.  

The best part? You'll learn how every bottle or gift that 
you purchase contributes to any charity you choose.

We hope that you make ONEHOPE your wine of choice by 
joining our Wine Club and making an impact all year round.
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Our StoryHow six entrepreneurial Wine Reps started a do-good revolution

H UM B LE
B EG I N N I N GS

I N CR ED I B LE
W I N E M A KER S

TO P QUA LIT Y
W I N E S

W I N ERY I N  TH E 
H E A RT O F N A PA

D O I N G G O O D 
TA S TE S G R E AT

We have built a world-
class vineyard, winery, and 

tasting room among the 
most iconic brands in Napa.

We produce top-quality 
wines with over 100 

awards and more than 20  
90+ point ratings.

We are the only winery that donates 10% of 
sales to your cause of choice, all year round.

We have donated close to $11 million to more 
than 50,000 nonprofit organizations locally 

and worldwide.

We have funded 5 schools in developing 
areas, sponsored over 3 million healthy 

meals, and provided clean drinking water for 
over 80,000 people.

Our Founders started out 
in 2007 with a pickup truck 
full of wine on a mission to 

change the world.

Our wines are meticulously 
crafted by the most accomplished 
winemakers in Napa history: Rob 
Mondavi Jr, Phillippe Melka, and 

Isadora Frias.
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C H O O S E  Y O U R  W I N E S C H O O S E  Y O U R  F R E Q U E N C Y E N J O Y  T H E  F L E X I B I L I T Y

Choose 6 or 12 bottles.
Select a curated pack or 
build your own from our 

portfolio of wines!

Set your shipment 
schedule for every 1, 2, or 
3 months, depending on 

your needs.

We're the only Wine  
Club that allows you to 
change your shipment 
date and swap out any 

wine, any time!

W I N E  C LU B  B E N EF IT S

H OW  I T  WO R K S

Discount on ALL Orders

Discount on Any 12+ Bottles 

Lifetime Membership Fee

Shipping  (on all shipments and orders of $99+)

Reward Points on Every Order

Donation to Your Cause of Choice on Every Order

10% O FF

20% O FF

$20

FR E E

5% O F PU RCH A S E

10% O F PU RCH A S E

FREE Reserve Wine  (included in 2nd Wine Club shipment)

In-Person Winery Experience  (unlocked on 3rd shipment)

FREE Iconic Wine  (included in 4th Wine Club shipment)

$38 VA LU E

$200 CR E D IT

$100 VA LU E

H A P P I N E S S  G UA R A N T E E :  I F  YO U  D O N ' T  L O V E  A  W I N E ,  W E ' L L  R E P L AC E  I T !

1 2 3

WINE CLUB
U N L O C K 

$ 5 0 0 I N  W I N E , 
E X P E R I E N C E S 
& D I S C O U N T S 

F O R  $20!
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E N J OY  T H E  PER K S!   $ 3 3 8  V A L U E !

A variety of award-winning California 
and Italian wines. Includes more reds 

and some of our latest releases in 
addition to 90+ rated.

AWA R D  W I N N I N G  90+

$168 . 30
$187

A beautifully curated selection 
of mostly whites with 90+ award 
winning wines from California's 

finest growing regions.

B E S T  SELLER S

$165 .60
$184

We recommend starting off with one of our curated packs below, and you can 
swap any varietals you want with wines from our amazing portfolio.

2 N D  S H I P M E N T
Field To Table Red Wine Blend

3 R D  S H I P M E N T
$200 ONEHOPE Winery Credit

4 T H  S H I P M E N T
Brunello Di Montalcino

F R E E  
W I T H  2 N D 

S H I P M E N T
F R E E  

W I T H  4 T H 
S H I P M E N T

With ONEHOPE Wine Club, you'll unlock $500 worth of wine, experiences, and 
discounts for only $20! Plus, you can fully customize your wine selections and shipment 

schedule to fit your preferences and lifestyle.
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When you gift ONEHOPE, you are giving two gifts at once: A delicious 
and beautiful bottle of wine, and a donation to a worthy cause!

Our favorite gift? One of our etched Shimmer bottles, available in a wide 
variety of designs and sayings! Our crisp and bright Sparkling Brut comes in 

gold and silver, and our delicious Sparkling Rosé comes in a playful pink.

Gifts that Give Back
P E R F EC T  F O R  A N Y  O C C A S I O N
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M A KE IT  E X TR A SPECI A L  W ITH A  
CUS TOM-E TCH ED LO G O O R M E SSAG E ! 

6-Bottle Minimum for Custom Orders 

Pricing:  $59 per bottle  |  $354 for 6  |  $708 for 12
Delivery Time:  Between 5-7 days after placing the order  

If interested, discuss with your Wine Rep to receive 
your digital mock-up and next steps!  

Scan here to view our digital gifting catalog and learn 
about our curated gift sets, gift cards, and much more!

C
U

S
TO

M I Z E  I T !



10

Notes of green apple, bright citrus, 
and vanilla

California

V I NTN ER

Chardonnay

TA STI NG NOTES

Rich and viscous palate with a lasting 
f inish like meringue

PROFI LE

$27 RE TA I L  |   $24 . 30 WIN E CLUB

Creamy cheeses, fresh crab, spiced 
squash, and macaroons

PAI R I NGS

AWARD WINN ING 90+
Tasting Kit

$168 . 30
$187

California 

V I NTN ER

Sparkling Brut

Notes of green apple, luscious pear, 
and tropical aromas

TA STI NG NOTES

Fish & chips, lemon tart, melon 
salad, and potato chips

Bright and crisp, made from a blend 
of Chardonnay and Moscato grapes

PROFI LE

PAI R I NGS

$29 RE TA I L  |   $26 .10 WIN E CLUB
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Notes

Sonoma Coast, California

RES ERV E

Rosé

Notes of sour cherry, pomegranate, 
and minerals

TA STI NG NOTES

Strawberry salad, melon with 
prociutto, and hummus

PAI R I NGS

$35 RE TA I L  |   $31 .50 WIN E CLUB

Made from Merlot grapes and is an 
elevated, medium-bodied Rosé

PROFI LE

Bold, complex, and off-dry blend of 
Cabernet, Merlot, and Zinfandel

PROFI LE

California

V I NTN ER

Red Blend

Notes of cherry, raspberry, cocoa 
powder, and vanilla

TA STI NG NOTES

Grilled bacon burgers, arugula salad, 
BBQ ribs, and berry pie

PAI R I NGS

$29 RE TA I L  |   $26 .10 WIN E CLUB

Notes of dark cherry, oak, spices, 
leather, and dried rose petals

Central Coast, California

RES ERV E

Red Blend

TA STI NG NOTES

Smooth and balanced blend of Pinot 
Noir, Cabernet, and Petit Verdot

PROFI LE

$38 RETA I L  |   $34 . 20 WIN E CLUB

Cheese & nut board, mushroom 
sausage soup, and squash risotto 

PAI R I NGS

V I NTN ER

CLUB Notes of dark berries, toffee,  
and hints of vanilla.

TA STI NG NOTES

Blue cheese, roasted beets, beef 
f ilet, and baklava

Off-dry, medium-bodies Cab  
that is bold and balanced

PROFI LE

PAI R I NGS

$29 RE TA I L  |   $26 .10 WIN E 

Cabernet Sauvignon
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California 

V I NTN ER

Sparkling Brut

Notes of green apple, luscious pear, 
and tropical aromas

TA STI NG NOTES

Fish & chips, lemon tart, melon 
salad, and potato chips

Bright and crisp, made from a blend 
of Chardonnay and Moscato grapes

PROFI LE

PAI R I NGS

$29 RE TA I L  |   $26 .10 WIN E CLUB

Notes of lime, lemon, guava, and 
star fruit

California

V I NTN ER

Sauvignon Blanc

TA STI NG NOTES

Dry and delightfully tangy and fresh 
with citrus-forward flavors

PROFI LE

$26 RE TA I L  |   $23 .40 WIN E CLUB

Citrus sorbet, oysters, grilled 
artichokes, and lemon pie

PAI R I NGS

BE ST SELLER S
Tasting Kit

$165 .60
$184
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Medium-bodied Italian Rosé with a 
touch of sweetness and soft acidity

PROFI LE

Italy

H ERSTORY

Rosato

Bright with notes of rose petal, white 
strawberry, and cherry candy

TA STI NG NOTES

Pairs with watermelon jerky, 
prosciutto pizza, and lemon risotto

PAI R I NGS

$29 RE TA I L  |   $26 .10 WIN E CLUB

Notes of dark cherry, oak, spices, 
leather, and dried rose petals

Central Coast, California

RES ERV E

Red Blend

TA STI NG NOTES

Smooth and balanced blend of Pinot 
Noir, Cabernet, and Petit Verdot

PROFI LE

$38 RETA I L  |   $34 . 20 WIN E CLUB

Cheese & nut board, mushroom 
sausage soup, and squash risotto 

PAI R I NGS
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Notes of green apple, bright citrus, 
and vanilla

California

V I NTN ER

Chardonnay

TA STI NG NOTES

Rich and viscous palate with a lasting 
f inish like meringue

PROFI LE

$27 RE TA I L  |   $24 . 30 WIN E CLUB

Creamy cheeses, fresh crab, spiced 
squash, and macaroons

PAI R I NGS

RES ERV E

Notes of dried cranberry, cherry, 
sassafras, and umami

TA STI NG NOTES

Cheese and chutney, cranberry rice 
salad, lamb gyro, and dark chocolate

Dry, medium-body, textured tannins 
and generous aromas

PROFI LE

PAI R I NGS

Pinot Noir1

$35 RE TA I L  |   $31 .50 WIN E CLUB



FIELD TO TABLE
RED  WINE  B L END

1414

9

S H O P  WIN E

WATC H  T H E
H A RV E S T  CHEE S EB OA RD 

R EC I P E  V I D EO

9

8

HARVEST
CHEESEBOARD

4 ounces mimolette cheese 

1 brie wedge

2 ounces calabrese salami

½ loaf cranberry walnut bread,  
thinly sliced

¼ cup honey

½ cup apricot jam

½ pomegranate

1 peach, sliced 

8 dates

10 artisan crackers

10 Parmesan crisps

1 cup candied pecans

1 cup pistachios

I N G R E D I E N T S

C O O K  T I M E

15 Minutes

S E RV I N G S

8-10 People Field to Table
Red Blend

W I N E  PA I R I N G

Page 14

I N S T R U C T I O N S

Our meticulously crafted Red Blend is a testament to the art of blending, showcasing 
the synergy of three renowned regions: Monterey, St. Lucia, and Paso Robles.

Our winemaker, Isadora Frias, has masterfully combined grapes from these three  
iconic Central Coast regions to create a medium-bodied, juicy, and easy-to-drink  
wine that will delight your senses.

Prepare to unlock new culinary experiences that will elevate your gatherings and create 
lasting memories with those you cherish most. Scan the QR code featured on this 
bottle to explore recipes to pair with our Central Coast Red Blend and others. Each 
dish was carefully selected to harmonize with the wine's unique character.
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Medium-bodied with notes of violet, sweet 
oak, dark cherry, mocha and hints 
of cinnamon.

Orange blossom and citrus zest – bringing 
bright and sweet flavors of candied lemon 
and nectarine

Italy

California 

H ERSTO RY

V I NTN ER

Primitivo

Moscato

PROFI LE

PROFI LE

$ 4 0 RE TA I L  |   $36 .0 0 WI N E C LU B

$25 RE TA I L  |   $22 .50 WI N E C LU B

Decadently bubbly, aromatic, and 
sweet with notes of toasted almond

California 

S PA RKLI N G

Natural Almond

PROFI LE

$20 RE TA I L  |   $1 8 WI N E C LU B

Full-bodied and textured with aromas of 
forest berries and chocolate nuance.

Napa Valley

RES ERV E

Cabernet Sauvignon

PROFI LE

$85 RE TA I L  |   $76 .50 WI N E C LU B

California

RES ERV E	

Dessert Wine

$28 RE TA I L  |   $25 . 20 WI N E C LU B

Sweet and enticing citrus blossom, juicy 
aromas, and a playful effervescence

California

S PA RKLI N G

Moscato

PROFI LE

$20 RE TA I L  |   $1 8 WI N E C LU B

A true testament to the Pinot Noir 
varietal with silky and f ine tannins

Toasted and nutty with bright acidity. 
100% barrel fermented in 20% new 
French barrels. 

California 

Russian River, California

V I NTN ER

RES ERV E

Pinot Noir

Chardonnay

PROFI LE

PROFI LE

$28 RE TA I L  |   $25 . 20 WI N E C LU B

$60 RE TA I L  |   $54 WI N E C LU B

Other Select Favorites

Fortif ied with grape spirits to capture the 
fruit and sugar from the grapes harvested 
at peak maturity

PROFI LE

Prepare to unlock new culinary experiences that will elevate your gatherings and create 
lasting memories with those you cherish most. Scan the QR code featured on this 
bottle to explore recipes to pair with our Central Coast Red Blend and others. Each 
dish was carefully selected to harmonize with the wine's unique character.



Here are some wine education tools to help you get the most out of 
your experience! Follow the "5 S's" to engage with your senses, and read 

about the 5 pillars of a wine's structure to understand what goes into 
making an incredible wine.

1

2

3

5

4

SE E
Tip the glass to examine 
the wine's color and clarity. 
Saturation = flavor.

S W I R L
Swirl your glass to aerate  
the wine, allowing oxygen to 
mix with the wine, releasing 
its aromas and flavors.

SM E L L
Detect the various 
aromas in the wine, 
which can range from 
fruits and spices to 
earthy and floral notes. S I P

Taste the wine and assess  
its flavor, body, and texture.

S AVO R
Reflect on your overall impression  
of the wine. Did you enjoy it?  
What stood out to you the most?
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The 5 S's



 

Wine is a complex beverage that is often enjoyed for its range of flavors 
and textures.  The five pillars of wine structure are Aroma, Sweetness, 

Tannins, Acidity, and Alcohol. Learning about these components and how 
they interact can greatly enhance your tasting experience.
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The 5 Pillars of Wine Structure

S W E E T N E SS:
Comes from the residual sugar remaining in the wine after the grape juice is 
fermented. It helps enlarge the structure of the wine and melows the acidity 
when needed. Think of desserts.

AC I D I T Y:
The fresh, tart, and sour attributes of the wine. The amount of acidity depends 
on the grape varietal and when the grapes are harvested. Think of a lime slice.

TA N N I NS:
Originate from the skins, seeds, and stems of the grapes, as well as from  
barrel aging. Tannins create a drying sensation in the mouth. Think of green 
bananas or perssimons.

A LC O H O L :
The product of the fermentation of grape sugar by yeast. It gives the heat 
sensation in your throat and part of the bitterness in the tongue. Think of a 
shot of tequila.

A RO M A :
The smells in the nose and mouth after you sip. Aromas are volatile components 
that arise from your glass when you swirl it. Think of perfume.
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Cheers!Cheers!
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For every 10,000 people that join our Wine Club, ONEHOPE is able to 
donate an estimated $1,000,000+ to worthy and meaningful causes.

If you love wine and giving back, consider hosting a wine tasting 
or asking how you can join ONEHOPE as a Wine Rep.

ONEHOPE ONEHOPEW INEONEHOPEW INE .COM

04 .25


