STATE & RUSH
MORTONS

————THE STEAKHOUSE=———

Award-winning Morton’s The Steakhouse has partnered with Oak Ridge Winery to introduce a new private wine label,
crafted in honor of the restaurant’s inaugural location and in complement of its renowned dishes. ‘State & Rush’ will

be introduced to Morton’s The Steakhouse menus in 54 locations this fall.

Three varietals, State & Rush Cabernet Sauvignon, Chardonnay, and Pinot Noir, are expressive and food-friendly to
perfectly match the Morton’s menu. Distinct Lodi appellation character shines with rich fruit, bright acidity and

well-balanced tannins that make them perfectly suited for a drink at the bar, or with your favorite entrée.

Morton’s Corporate Beverage Manager John Maraffa said, “We are thrilled to be able to bring State & Rush to our
restaurants and our patrons. These wines provide exceptional value while complementing our menu for an elevated
dining experience. Not to mention, being able to highlight the Morton’s story in the label itself is something that

, . »
we're very excited to share.

The name, State & Rush, refers to the cross-section of State Street and Rush Street, where the first restaurant was

located. A callout to the year the restaurant was founded — 1978 — sits above a hand-drawn illustration of the iconic
“sleeping pig” lamp that graces every Morton’s table. A custom ‘SR’ debossed brand adorns the bottom corner, a nod
to the menu’s primarily steak dishes, and delicate gold embellishments catch the light in the distinctive aesthetic of a

Morton’s restaurant. Together, a thoughtful label and delicious wine weave an experiential story for the patron.

The wines are sourced from Oak Ridge Winery, the oldest continuously operating winery in Lodi, California. Being
family owned and operated with 2,500 acres of estate vineyards allows them to create various styles of wines, from
bright and fresh to bold and robust. This is possible in Lodi’s distinctive Mediterranean climate, with rich soils that

allow for optimal ripening while maintaining the acidity.

State & Rush Cabernet Sauvignon, Lodi

Aromas of dark cherries and vanilla. Pleasant spice and dark fruits on the
palate with black currant flavors. A nicely balanced wine with a soft
lingering finish. Its characteristics will pair perfectly with the savory

Porterhouse cut or the ever-popular Prime Ribeye.

State & Rush Chardonnay, Lodi

Vibrant tropical aromas on the nose, with notes of stone fruit and citrus.
French oak aging contributes to flavors of créme brtlée and vanilla. Try
this Chardonnay with the Lobster Ravioli or the Ora King Salmon for a

mouthwatering experience.

. it pe AN State & Rush Pinot Noir, California
STATE & RUSH

Spiced cloves on the nose, with flavors of black cherry and raspberry.
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Gentle tannins provide structure, with a hint of cedar and vanilla on the
finish. This wine offers the best of both worlds — delicate enough for

lobster, bold enough for filet mignon.




