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Things may look different, but it is still Kerith behind the mask. 
 
The Bruliam Wines Outdoor Tasting Experience is designed to comply with the latest guidelines 
established by Sonoma County, in conjunction with The Wine Institute and Sonoma County 
Vintners best practices.  The parameters of the Bruliam Wines Outdoor Tasting Experience will 
continue to evolve with COVID regulations.   
 
Here is what remains exactly the same: 
Your Bruliam Wines Outdoor Tasting Experience is a reservation only, private, 60-70 minute 
immersive experience with winemaker, Kerith Overstreet.  Only you and your party will be 



seated in your private, al fresco tasting salon.  You will be separated from other outdoor guests 
by a minimum of 6 feet. 
 
Feeling sunshine on your face, relaxing outdoors, and tasting wine is nourishment for the soul.  
This will be fun.  I promise. 
 
Here is what will be new & different: 
I’ll be wearing a mask.  When you arrive for check in, before you’re seated, and when using a 
public space (like the restroom), you’ll need to wear one, too.  Please bring your own.  Without 
a mask, we cannot accommodate your reservation.  Wearing a mask keeps the Grand Cru staff 
and other winery guests safe. 
 
Your wine is “self-serve.”  You’ll find four wines pre-poured into four, individual, single-serve 
decanters, positioned on a disposable tasting mat.  Only you will touch the wine that enters 
your glass or passes your lips.  This is to keep you safe.  You’ll find your pours waiting on your 
table when you arrive. 
 
Here’s what else you’ll find on your table: water, water glasses, freshly sanitized, laminated 
tasting sheets, a disposable order form, and a sanitized pen (for you to keep!). 
 
Share your comfort level.  Masked-Kerith is lurking nearby if you want to chat wine or chat life.  
If you’re more relaxed tasting solo, that’s OK, too.  Pre-setting your table with goodies makes 
our contactless wine tasting possible. 
 
And about arrival… 
Please wear your mask to check-in at the reservation table.  Wear it until you’re seated.  
Whoever is hosting the check-in table will be masked, too.  Once your outdoor salon is 
sanitized, double-sanitized, and ready to go, Masked-Kerith or a host/hostess will guide you and 
your guests to a private, outdoor space. 
 
Wine tasting is delicious, entertaining, and lively.  But your safety comes first.   
 
Behind the scenes, we’re complying with safety guidelines and best practices. 

 Look for signs and messaging about COVID protocols. 

 Look for stickers and icons to ensure 6 foot spacing and social distancing. 

 You’ll notice hand sanitizer everywhere.  Please feel free to use it as often as you wish. 

 Grand Cru staff, winemakers, and winery owners are required to wear face masks- 
always. 

 Our private, outdoor tasting salons comply with 6-foot distancing regulations. 

 All high contact surfaces are cleaned and sanitized before and after your visit.  And then 
we re-wipe those surfaces again.  This includes tables, chairs, doorknobs, and any/all 
high touch point surfaces 



 As always, wine glasses, water glasses, carafes, and spittoons are 180o hot-water 
sanitized in our commercial grade dishwasher.  Nothing is ever set or reused without 
sanitizing.  Any/all glassware set at your table gets sanitized, even if it wasn’t “used.”   

 Public areas like restrooms, door handles, and other high usage areas and fixtures are 
cleaned and sanitized continually throughout the day. 

 We wash our hands a lot.  You should, too. 

 In addition to obsessive hand washing, all staff and winemakers and winery owners are 
required to answer daily screening questions about their health and potential COVID 
symptoms.  This helps keep everyone healthy and safe. 

 If you’re feeling unwell on the day of your tasting, please stay home.  Shoot me an 
email, and we can reschedule.  No problem! 

 Unfortunately, we cannot accommodate winery production tours at this time. 
 

 
 
The Bruliam Wines Outdoor Tasting Experience 
**reservations required** 
$30/person 
 


