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Dear Friends,

arm greetings from Gary Farrell! February brings chilly days, vines nudged into winter dormancy
and an ideal time for a quiet and leisurely visit to Sonoma County wine country. Our tasting
room is cozy, the crowds have thinned and we would love to pour you a glass of our finest.

Sonoma County’s large number of AVAs (American Viticultural Areas), I3 in all, reflects a wide variety of
climate and soil conditions for grape growers. These 13 AVAs cover an astonishing 1786 square miles! Each
appellation is an amalgam of soil, slope and sunshine unique to its particular geographical area within the

county that contributes to the flavor and complexities in the final wine.

We are proud of the February Grand Crew shipment for the scope of appellations and variety of wines it
presents. The February shipment includes the 2007 Chardonnay Russian River Selection. This is an example
of a wine sourced from the fruit of individual lots on small Russian River Valley vineyards. Nuanced and
complex, with the individual characteristics of each vineyard complimenting each other and expressing them-
selves as a balanced blend in the finished product, this Chardonnay is bursting with the flavors of citrus zest
and creamy lemon custard — crisp and fresh. New this year is the 2007 Chardonnay Carneros Selection from
fruit sourced in the Carneros appellation. The Carneros AVA spans across the last low hills of the Mayacamas
mountain range just north of the San Pablo Bay. Carneros, once home to shepherds and their sheep (thus the
Spanish name for “ram”), is one of the coolest appellations in Sonoma County. Morning fog and breezes
from the bay make it ideal for the ripening fruit to develop slowly, retaining acididity and complexity. The
2007 Chardonnay Carneros Selection is a beautiful pale gold in color and exhibits hints of Meyer lemon in
the nose and a long finish of apple, pear and spicy oak in the mouth. The 2008 Sauvignon Blanc Redwood
Ranch sourced from the loamy, sandy soil of the cooler Southern region of the Alexander Valley exhibits
bright, forward aromas of ripe grapefruit and pineapple and a long finish of lemon meringue and banana
cream on the palate. The 2003 Merlot Sonoma County highlights fruit sourced from select blocks on small
vineyards and kept separate during fermentation and barrel aging and then blended just prior to bottling. The
result shows youthful and complex aromas of blackberry, mint and cedar - full flavored and exhibiting won-
derful structure and depth. Lastly, we present our 2006 Pinot Noir Rochioli-Allen Vineyard. Fruit sourced
from the Rochioli-Allen Vineyard in the Russian River Valley AVA is venerated as some of the most desirable
for premium Pinot Noir producers. This is a seductive and full-bodied Pinot Noir with aromas of ripe red

cherry, cranberry and clove. Red fruits of cherry and strawberry show on the palate with a hint of vanilla.

Being aware of which appeﬂations correspond to the varietals you love is one of the joys of wine tasting.
We hope this shipment adds to your knowledge of AVA’s and adds to your enjoyment of the wines we have
selected for February’s Grand Crew offering.

Cheers!
Trom f//oa/ Triends at L&aﬁy Faryell




2006 CHARDONNAY
CRESTA RIDGE VINEYARD — 94 POINTS

2006 CHARDONNAY
RussiaN RIVER SELECTION — 91 POINTS

2005 PmvoTt Nor
ALLEN VINEYARD HILLSIDE BLOCKS — 94 POINTS

2006 PinoT NOIR
RAMAL VINEYARD — 93 POINTS

2006 PmvoT NoIR
RocHIOLI VINEYARD — 92 POINTS

2006 PinoT NOIR
STARR RIDGE VINEYARD — 93 POINTS

2006 ZINFANDEL
BRADFORD MOUNTAIN — 92 POINTS

2006 ZINFANDEL
COLLINS VINEYARD — 94 POINTS

2006 CHARDONNAY
STAR RIDGE VINEYARD — 92 POINTS

2006 CHARDONNAY

CRESTA RIDGE — 90 POINTS

2006 CHARDONNAY
STARR RIDGE VINEYARD — 92 POINTS

2006 Pmvot NoR
STARR RIDGE VINEYARDS — 92 POINTS

2008 SauvigNON Branc
Redwood Ranch

VINEYARDS

Redwood Ranch is located in the extreme lower end of Alexander Valley.

This cool bench land area contains primarily Yolo sandy loam soils. The

vines were planted in 1997 with 8ft. x 6ft vine spacing. Clone I was

planted on a devigorating root-stock, chosen to help provide optimum
exposure of the fruit to the sun. The quality of this fruit is a true
expression of the commitment of the growers, Jim and Gayle Reed.
WINEMAKING NOTES
Our Sauvignon Blanc juice is fermented slowly at very cold
temperatures. When the fermentation approaches completion,
approximately 20% of the juice is cold-transferred to finish
fermenting in new French oak barrels. The wine in barrels is
blended back with the stainless steel batches prior to any suggestion
of oak character in the blended wine. This limited exposure to new
barrels gives the wine richness and fullness in the mid-palate. From
a winemaking perspective, the dry growing season produced the

benefit of inducing “moderate stress” on the vines, which limited growth of the canopy

and focused the vines’ energy on the grapes.

TASTING NOTES

The 2008 Sauvignon Blanc exhibits forward aromas of lemon meringue, banana, tart

apples, ripe grapefruit and pineapple. The palate confirms the nose with additional

candied lemon zest and an exotic spiciness. Medium plus body and acidity support the

long lemon meringue and banana cream finish. This Sauvignon Blanc pairs beautifully

with shellfish, especially Dungeness crab. This wine will also stand up to rich, spicy
That and fish dishes.

Technical Notes Winemaker: Susan Reed Appellation: Sonoma County Varietal: 100%
Sauvignon Blanc Harvested: Sept. 3-5, 2008 Bottled: Dec. 10, 2008 Alcobol: 14.1% Acidity:
326 pH, 6.15 g/LTA.

2007 CHARDONNAY
Carneros Selection

VINTAGE

2007 was a vintage marked by a dry winter, and a growing season that
was fairly mild and cool. With some unsettled weather during bloom,

there was some shatter which led to a lighter crop than normal,

especially with Chardonnay and Pinot Noir. Berry size was small,
which led to great concentration in all varieties. Late August heat
got harvest rolling with mild weather following through September,
giving ideal ripening conditions for all of our varictals.

WINEMAKING NOTES

The creation of “cuvees” is clearly among our most important and
exciting tasks, resulting in the finest possible blends utilizing all
our of our best vineyard sources. This bottling is exclusively from
very unique blocks in the Ramal Vineyard. The wine was barrel
fermented in 100% French oak barrels for seven months, 41%
new, 30% one year old, and 29% two years old. This wine is an
example of how individual vineyard nuances express themselves

with one another, creating a more complex and intriguing wine.

TASTING NOTES

This 2007 Carneros Chardonnay has bright aromas of Bartlett pear, Meyer lemon and
baked apples. Toasty brioche, roasted nuts, vanilla and graham cracker are intertwined
along with a gravely minerality. The wine shows medium body and medium-plus acidity
leaving a long apple and pear finish with a touch of toasted grains (barley and oats)
and spicy oak. This wine pairs wonderfully with pan-roasted day boat scallops finished
with butter popcorn foam.

Technical Notes IWinemaker: Susan Reed Appellation: Carneros Varietal: 100% Chardonnay
Harvested: Sept. 21-29, 2007 Bottled: June 6, 2008 Barrel Age: 7 months, 100% French
Oak Alcohol: 14.2% Acidity: 3.41 pH, 6.68 g/L T.A.

NEwW RELEASES

2007 CHARDONNAY
Russian River Selection

VINTAGE

2007 was another example of our region’s consistency. The short

rainy season with less then usual amounts of rain, coupled with the

warm spring temperatures lead to an early bud break. Subtle spring

heat spikes and wind conditions contributed to varying degrees of
shatter in the vineyard. This shatter, together with the previous
year’s large yields, led to a relatively light crop which in turn resulted

in smaller berries showing very intense flavor and great color.

WINEMAKING NOTES

The creation of “cuvees” is clearly among our most important and
exciting tasks, resulting in the finest possible blends, while utilizing
all our of best vineyard sources. This wine is an example of how
individual vineyard nuances express themselves with one another,
creating a more complex and intriguing wine. The wine was barrel
fermented in 100% French oak barrels for seven months, one third
new, one third one year old, and one third two years old. The result
is a very crisp, fruit-focused offering with generous natural acidity, a

hallmark of the Russian River Valley.

TASTING NOTES

This 2007 Russian River Chardonnay has bright aromas of lemon custard, butterscotch
and hints of nutmeg, followed by additional notes of baked apple, hazelnut, vanilla
cream and tropical fruits. Although youthful and enticing, this wine will benefit from
some additional time in the bottle. The wine’s medium plus body and acidity will lend

itself to many seafood dishes as well as aged Gouda cheeses.

Technical Notes Winemaker: Susan Reed Appellation: Russian River Valley Variety:
100% Chardonnay Harvested: Aug. 27-Sept. 29, 2007 Barrel Age: 7 months, 100%
French Oak Bortled: June S - 6, 2008 Alcobol: 14.2% Acidity: 3.32 pH, 6.75 g/L TA.

2003 MERLOT

Sonoma County

VINEYARDS
Wilson Vineyard (48%) Located in Dry Creek Valley

Redwood Ranch (26%) This Alexander Valley vineyard is owned
and meticulously farmed by Jim and Gayle Reed.

Calypso Vineyard (15%) Otis Holt’s tiny three acre parcel in the
Russian River Valley has always delivered grapes of uncompromising
quality.

Redwood Hill (11%) Owned by Patrick and Susan Coonan, this
high-elevation Sonoma County vineyard was planted in 1990 on a
terraced hillside in the foothills of the Mayacamas Mountains.

WINEMAKING NOTES

Select blocks from these small vineyards were kept separate through
fermentation and barrel aging, providing multiple blending options
prior to bottling. To enhance the structure and complexity of the
final blend, we added a small amount of Cabernet Sauvignon. The
resulting wine is a delightful, intensely flavored and satisfying. We
credit the growers for their meticulous farming and passion to provide full-flavored and

balanced fruit.

TASTING NOTES

This 2003 Merlot shows youthful and complex aromas of blackberry, chocolate-cherry,
mint and cedar. The wine is rich on the palate with juicy wild berry fruit, cassis and
green peppercorn and exhibits good structure, depth and a refreshingly long finish.
Try this full flavored Merlot with Roasted Cornish Hens stuffed with Pork and

Prunes.

Technical Notes Winemaker: Gary Farrell Appellation: Sonoma County Variety:
85% Merlot, 15% Cabernet Sauvignon Harvested: Sept. 18 — Oct. 5, 2003
Bottled: April 19, 2005 Alcobol: 14.5% Acidity: 3.33 pH, .72 gm/IOOml TA.
Cases Produced: 1087

2006 PinoT NoIrR
Rochioli-Allen Vineyards

VINEYARD

The Rochioli Vineyard consists of approximately 128

planted acres, of which half is various clones of Pinot
Noir. It was planted in 1995 from cuttings taken from
the original “mother” block planted in 1969. Though
growers did not have access to the many fine clones
available today, Joe Rochioli was far ahead of his years

by selecting Pommard clone for his initial plantings.

Allen Vineyard, located on Westside Road, was planted
in the 1970’s by the Rochioli family. The Hillside Blocks
(Pommard clone) are adjacent to the Rochioli Vineyards,
in one of the finest growing regions in the state. This is
one of the oldest plantings of Pinot Noir in the Russian
River Valley and one of the most desirable fruit sources

for premium Pinot Noir producers.

WINEMAKING NOTES

This is some of the most amazing fruit in all of California. The complex mix
of grapevine maturity, clone and rootstock selection, microclimate, soils and
most certainly the dedication and insight of Joe Rochioli drive the unique
quality of these grapes. The fruit is always hand harvested at night to protect
the quality and integrity during delivery and processing. Cold soak and open-
top tank fermentation took place over a period of ten days. The time required
to extract the desired flavor and color without releasing excessive tannins into
the wine was carefully monitored. The resulting wine is elegant and seductive,

yet rich and complex.

TASTING NOTES

The 2006 Rochioli-Allen Pinot Noir shows aromas of ripe red cherry, porcini
mushroom, faint cranberry and red apple. Other aromas include root beer,
cola, leather and a forest floor earthiness, along with touches of clove, nutmeg
and coriander. Red fruits of cherry, cranberry and alpine strawberry show
on the palate, complimented by warm spices, vanilla and sweet pipe tobacco.
Medium body and acidity with a slight tannic grip follow, making this a
wonderfully balanced wine that pairs beautifully with duck, pork or quail.

Technical Notes Winemaker: Susan Reed Appellation: Russian River Valley
Varietal: 100% Pinot Noir Harvested: September 19 & 23, 2006 Barrel Age:

100% French oak, 12 months, 50% new & 50% one-year Bottled: December 7,

2007 Cases Produced: 234 Alcobol: 14.1% Acidity: 3.44 pH/6.4-5 o/L TA.

Next Shipment - May Releases

2007 Chardonnay — Cresta Ridge Vineyards
2007 Chardonnay — Westside Farms Vineyard
2007 Pinot Noir — Carneros
2007 Pinot Noir — Russian River Selection

2007 Zinfandel — Bradford Mountain Vineyard
Subject to change







