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“Two brothers came home from college to save the family

farm and ended up creating a wine region.”

John and Karl Giguiere are 5th
generation farmers who pioneered
viticulture in the Dunnigan Hills
region of California. After selling
i : their successful RH Philips and
 AXERSS Toasted Head brands in 2000, they
moved six miles away and created
Matchbook Wine Company.

Owners | Karl, Lane, & John Giguiere

Dan Cederquist is a U.C. Davis graduate
who began his career at Stag’s Leap Wine
Cellars before becoming Winemaker at
DelLoach Winery. He joined John and Lane

Giguiere at Matchbook’s inception in 2005.

Winemaker | Dan Cederquist

MATCH“BOOK

EAST OF NAPA | LEFT OF CENTER

www.matchbookwines.com
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Matchbook wine style is a reflection of the climate
and soils of the Dunnigan Hills appellation - big fruit i v j ‘
and sof't texture. The fruit is picked at ripeness levels ' 1 \ R / © Afne c ! ar used in
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allows the wines ta increase in body and weight while ‘ : 5
softening at the same time, resulting in a long,

lingering finish. Bold Rich and Expressive!

1
6 Concrete Eggs are used for
both fermentation and aging,
creating minerality in the wines.




