
Blue Monkeys live in Africa and have some 
very unusual habits!  During spring mating 
season, their faces, as well as some other       
(ah-hem) sensitive areas, turn blue.  They also 
gorge themselves on gigantic figs abundant at 
that time, which immediately begin to ferment 
in their stomachs.  Springtime brings monkeys 
wreaking havoc (or is that “reeking” havoc?) on 
the local villages.  In fact, it is said that entire 
villages relocate during spring, just to avoid 
the crazed Blue Monkeys! 
 

What does this have to do with 
a wine label?  Well nothing, 
but we think it’s a fun story 
and the Blue Monkey label 
represents a wonderful blend of 
premium Sonoma wines that 
are well priced and fun! 

This wine is an EEEEEEclectic 
gem.  Fermented and aged in 
American oak barrels.  Well 

rounded, fruity with 
SWINGIN’  acidity and a 

creamy finish.   

2005 
SONOMA COUNTY  

CHARDONNAY  

BLUE  

RELEASE THE MONKEY 

One taste of  this Zinfandel and 
you will pound your chest with 

GLEEEE!  Lots of  fruit, with 
extensive barrel aging add a 
wonderful full body finish.   

2004 
SONOMA COUNTY  

ZINFANDEL 
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Time to gather for good times, 
wine and ChEEESE! This 
wine cuts the jungle heat with 
cool refreshing fruit flavors of  

ripe melons and lemons.    

2005 
SONOMA COUNTY  
SAUVIGNON BLANC  


