
DEAR MEMBERS AND FRIENDS,

I’m writing to you on April 1st, in a somber mood as I try to digest the events of the last 30 
days, and thinking how this global crisis will affect our future. This crisis is obviously very real.

With most of you cooped up, hopefully with your loved ones, I hope you are enjoying a bottle 
of Hawks View Pinot.  I sincerely hope that by the time you read this in May the worse will be 
behind us and that some of the restrictions will have been eased.  As a nation, we are uniquely 
capable of taking care of ourselves, and of deploying the awesome human and material 
resources we possess to defeat this invisible enemy.

I do not doubt that this unexpected and unprecedented crisis will help heal some of the 
divisions that exist between many of our fellow Americans.  It’s time to put differences aside 
and focus on health, safety, and unity.  In these difficult days, I’m particularly proud to be 
an American and to live here, in the country that provided me with an education and the 
opportunity to fulfill most of my early dreams - including  raising my three children in the 
greatest country the world has ever seen. When I arrived in San Diego in the early seventies to 
start college, I remember the long gas lines related to the oil embargo. Later came the market 
crash of 1987, then the Dot-com bubble of 2000, the 9/11 attacks, the various wars, the 
great recession of 2008, etc.  Invariably the country emerged from these events changed but 
in most ways stronger than before.

Here at Hawks View, we had to make several wrenching decisions, most of them mandated 
by the state, and some by common sense.  As of today, all our full-time associates remain 
employed, while the part-time team had to be furloughed. I sincerely hope that by the time 
you read this we are calling them back to work. We thank, from the bottom of our heart, all of 
you who continue to support Hawks View by ordering online and driving by to pick up some 
wine.  Our associates appreciate it, and this will ensure our survival as a family company and 
to there being jobs to come back to when the crisis is over. 

Provided the  government allows construction to continue during April, we should be almost 
finished with the new tasting room, albeit slightly behind schedule. Most of May will be devoted 
to interior finishes, and hopefully, by the time social distancing regulations are eased, we 
should be ready to open around June 1st.  Please don’t hold me to this date, as the situation 
is very fluid. But we can always hope.

Until then, I wish you and your families the very best, and remain yours, with the hope we can 
take this time to strengthen the bonds that hold us together.

Best,
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S P R I N G  S E L E C T I O N S

2018 Barrel Select Pinot Gris
Included in shipments for Platinum Wine Club Members, Silver Wine Club Members, 

Winemaker’s Choice, and White Wines Only Hawks View Wine Club Members.

Warmth, sunshine, and great wine! Our Spring Selections represent the perfect balance 
of elegance and complexity to wake you up from winter hibernation. Take in everything 
spring has to offer with a bottle of our fruit-forward red wines, or our expressive white 
wines. Enjoy!

“The immediate aromatic impression is that of a baked pear tart. So much 
of the buttery crust mingling with intense pear filling is apparent here. On 
the palate, the acidity of the wine takes over and provides a lively backbone 
for the apple and pear flavors. The texture of the wine is so rich and round 
because of the time spent in the barrel that one could mistake it for an 
unoaked Chardonnay as it gracefully leaves the mouth. A standout, stand-
alone wine for sure, but consider it a perfect pairing for creamy scallop 
offerings like Coquille St. Jaques or maybe just a dozen (or two) raw oysters 
from our tempestuous Pacific Northwest coast.”
—WINEMAKER DON CRANK III



S P R I N G  S E L E C T I O N S

2017 Jack’s Pinot Noir 

“A very bright mix of red fruit and floral notes are apparent right away on the 
nose.  An intensification of the strawberry and hibiscus meet a pleasant 
vanilla undercurrent on the palate.  Moments after the wine leaves your 
mouth, you’ll find a fine-grain, silky tannin and an ethereal reprise of the fruit 
and spice array. The concentrated fruit is balanced by a complimentary 
acidity, creating a consummately food-friendly wine. This wine is a tribute to 
the founder of the winery, Jack Kemp - a wine as beautiful and well-crafted 
as the winery itself. ”

2019 Carbonic Pinot Noir 

“The aromatic highlights of this complex Chardonnay are of green olive, 
baked apple, vanilla, and a flint-like minerality, which blend to an aromatic 
mélange so intriguing that you want to just smell it for hours rather than end 
that experience by finally sipping it. It would be a mistake, however, to not 
put this marvelous wine on your tongue. On the palate the wine blossoms 
to include flavors of warm spice and white flowers in addition to those 
sensed with the nose. As for the texture, the delicious red apple entry 
resolves quickly into a luscious finish unequaled by any of the Chardonnay 
made here before or since. Meet this phenomenal wine on its terms, pay 
attention, and I promise you will never be disappointed.”

2018 Barrel Select Chardonnay
SPRING 2020

“This lithe and expressive wine begins with aromas of raspberries, 
sandalwood, and fresh-turned earth. On the palate, a warm spice profile 
follows a quick burst of strawberry, resolving into a silky finish. The 
fermentation technique of carbonic maceration creates a fruit-forward wine 
that presents a unique balance between structure and fruit flavor. This novel 
Pinot Noir should be paired with barbecue (my favorite), leg of lamb, or 
perhaps even roasted root vegetable dishes.  The youth of this wine belies 
an unexpected complexity, which means that we can immediately enjoy 
the full range of this precocious wine. Also, I just love this wine because 
it gives every drinker a sneak peek into the refreshingly fruit-forward Pinot 
Noirs of the 2019 vintage months before those wines are ready to bottle.”

—WINEMAKER DON CRANK III

—WINEMAKER DON CRANK III

—WINEMAKER DON CRANK III

Included in shipments for Platinum Wine Club Members, Silver Wine Club Members, 
Winemaker’s Choice, and White Wines Only Hawks View Wine Club Members.

Included in shipments for Platinum Wine Club Members, Winemaker’s Choice,  
and Red Wines Only Hawks View Wine Club Members.

Included in shipments for Platinum Wine Club Members, Silver Wine Club Members, 
Winemaker’s Choice, and Red Wines Only Hawks View Wine Club Members.
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C R E A M Y  M U S H RO O M  PA S TA
Pair with our 2019 Carbonic Pinot Noir

The colder weather may be behind us, but for some, we are still craving those comfort 
dishes so often paired during the colder months. The good news is you can have it all! Any 
fatty mushroom dish will highlight the fruit notes found in Pinot Noir. We’ve paired this dish 
with our 2019 Carbonic Pinot Noir; while rich and comforting, the cherry and raspberry 
flavors will propel you right into spring.

Ingredients:
• 4 Tbsp. extra-virgin olive oil
•  1 lb. crimini mushroom
• 2 medium shallots, finely chopped
• 1 lb. pasta of choice
• 1/2 cup heavy cream

• 1/3 cup parsley, finely chopped
• 2 Tbsp. unsalted butter
• 1/2 oz. Parmesan, finely grated
• Zest and juice of 1/2 lemon
• Kosher salt and black pepper

1. Heat 2 Tbsp. oil in a large pot over medium-high. Cook half of the mushrooms 
in a single layer, undisturbed, until edges are brown and starting to crisp, about 
3 minutes. Give mushrooms a toss and continue to cook, tossing occasionally, 
until all sides are brown and crisp, about 5 minutes more. Using a slotted spoon, 
transfer mushrooms to a plate; season with salt. Repeat with remaining 2 Tbsp. oil, 
mushrooms and more salt.

2. Reduce heat to medium-low and return all of the mushrooms to the pot. Add shallots 
and cook, stirring often, until shallots are translucent and softened, about 2 minutes.

3. Meanwhile, cook pasta in a large pot of boiling salted water, stirring occasionally, 
until al dente, about 2 minutes less than package directions.

4. Transfer pasta to pot with mushrooms and add cream and 1 cup pasta cooking 
liquid. Increase heat to medium, bring to a simmer, and cook, tossing constantly, 
until liquid is slightly thickened, about 3 minutes.

5. Remove pot from heat. Add lemon zest and juice, parsley, butter, 1/2 oz. Parmesan, 
and lots of pepper, and toss to combine. Taste and season with more salt if needed.

6. Divide pasta among bowls, top with more Parmesan and serve with a glass of our 
2019 Carbonic Pinot Noir!  
Recipe courtesy of bon appétit


