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Dear Friends,

( ;reetings from Gary Farrell, where our vines are in winter dormancy but our green hills are beckoning
visitors! Take a drive up to see us — no crowds, little traffic, beautiful yellow mustard flowers winking

between vine rows and lovely wines to sample in our tasting room.

The 2009 harvest is behind us and the wines are all developing well in barrel. The fruit quality was outstanding
in all varietals — mature and intensely flavored. 2009 was a long vintage. Harvest kicked off later than normal
for us due to a cool, wet spring. We saw a nearly ideal growing season. Though harvest saw a roller coaster of
heat and rain to cool and slow things down, the resulting fruit gave us excessively small berries of wonderful,
concentrated flavors. 2009 should be an excellent vintage!

The February Grand Crew Shipment contains several new releases we are excited to share with our members.
Included is the 2007 Pinot Noir, Hallberg Vineyard, Dijon Clones. The practice of identifying and taking
cuttings from vines that embody the best of specific desired traits is what makes clonal selections so special to
work with. The Hallberg 2007 Dijon Clones is primarily a blend of Clone 667 and 777. The smaller cluster
and berry size of these clones typically provides great berry fruit, good acid, intense colors and tannins with
darker fruit tones in their aromatics and flavors. The color of the 2007 Pinot Noir Hallberg, Dijon Clones
is a beautiful dark, ruby and shows developing aromas of raspberry, cranberry, alpine strawberry and ripe
cherry pie. The palate presents with medium acidity and tannin and shows notes of dark chocolate, black tea,

cinnamon, ginger and nutmeg,

Completing the February Grand Crew shipment are: the 2008 Chardonnay, Russian River Selection which
remains as exceptional and accessible as ever. The creation of “cuvees” is clearly among our most important
and exciting tasks, resulting in the finest possible blends, while utilizing all of our best Vineyard sources.
This beautiful Chardonnay shows a lemon-gold color and has a developing nose of ripe apple, pear, acacia
blossom, lemon, toast, popcorn and vanilla. It is dry on the palate with medium plus acidity and shows notes
of citrus peel and butterscotch. The 2008 Chardonnay, Carneros has a developing nose of ripe banana,
lemon cake, apple cider, chamomile, white peach and nectarine. The palate shows flavors of vanilla cream,
marzipan, roasted nuts, and popcorn. The 2009 Sauvignon Blanc is lively and refreshing and shows aromas
of lychee, pineapple, candied banana, melon and gooseberry. The mouth is dry with a medium acidity, body,
flavor intensity and length with notes of grapefruit, green apple and honey. The 2006 Pinot Noir, Rochioli-
Allen exhibits aromas of black raspberry, ripe cherry, violet and sweet tobacco leading to a huge expression
of Rainier cherry and black plum with a hint of gingersnap and coriander spice — an elegant Pinot Noir with

aging potential.

We look forward to seeing you in our tasting room. Our beautiful, ridge top view overlooking the Russian

River Valley and an elegant wine in your glass is all the reason you need to linger, relax and enjoy.
Cheers!
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Saturday May 22nd
S — 7pm
$25 per person

(limited to four attendees per membership)

Join us for a lovely spring evening and enjoy a
sampling of our newest releases as well as
some favorites from the library

paired with exceptional hors d’oeuvres.

Space is limited,

please RSVP by May 7th

crew(@garyfarrellwines.com
or

866-277-9463

=

Wine Enthusiast

2007 Chardonnay,
Rochioli-Allen Vineyard - 94 Points

2007 Pinot Noir, Starr Ridge Vineyard,
Dijon Clones - 92 Points

2007 Pinot Noir,

Ramal Vineyard — go Points

Wine & Spirits Magazine

2007 Pinot Noir,

Rochioli Vineyard — 92 Points

2009 SAUVIGNON Branc
Redwood Ranch

VINEYARDS
Redwood Ranch is located in the extreme lower end of the 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 to 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 2009 Sauvignon Blanc shows a straw to pale gold color with pale intensity and
bright clarity in appearance. The nose shows medium plus intensity with a youthful
development and aromas of lychee, pineapple, candied banana, melon and gooseberry.
The palate is dry with medium plus acidity, body, flavor intensity and length, showing
additional notes of grapefruit, green apple and honey. The lively, refreshing acidity and
expressive fresh fruit in this wine should complement a variety of seafood dishes, as well
as fresh salads and rich cheeses.

Technical Notes Winemaker: Susan Reed Appellation: Sonoma County Varietal: 100%
Sauvignon Blanc Harvested: September 21 & 22, 2009 Bottled: December 8, 2009
Alcobol: 14.1% Acidity: 345 pH, 6.9 gm/ L titratable acidity.

2008 CHARDONNAY
Carneros

VINEYARDS

The creation of “cuvees” is clearly among our most important and

exciting tasks, resulting in the finest possible blends utilizing all our

best sources. This vintage is sourced from some the top Chardonnay
Vineyard properties.

WINEMAKING NOTES

The 2008 growing season was a roller coaster year. It began with
dry warm weather that started vines growing early. Then there
were freezing temperatures during the spring (down to 23 degrees
E. in some areas of Sonoma County) causing some damage due
to frost, followed by excessive heat and high wind during bloom.
Thereafter we had slightly above average temperatures, followed
by slightly below average temperatures all summer long. 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.
The smaller berries with the slightly lighter crop combined to produce beautiful

concentrated fruit flavors.

TASTING NOTES
The 2008 Carneros Selection Chardonnay shows a lemon-gold color with medium
intensity and bright clarity in appearance. The developing nose is of medium intensity
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and shows ripe banana, lemon cake, apple cider, chamomile, white peach and nectarine.
The palate shows medium plus acidity and body with medium flavor intensity and
length. Additional flavors of vanilla cream, marzipan, roasted nuts, popcorn and chalk
increase complexity. Drink this rich, unctuous wine with cedar-planked salmon.
Technical Notes Winemaker: Susan Reed  Appellation: Carneros (Sonoma County)
Varietal: 100% Chardonnay Harvested: September 11 — 21, 2008 Bottled: June 4, 2009
Alcobol: 14.1% Acidity: 3.41 pH, 6.70 gm/L titratable acidity.

2008 CHARDONNAY
Russian River Selection

VINEYARDS
The creation of “cuvees” is clearly among our most important and
exciting tasks, resulting in the finest possible blends utilizing all our
best sources. This vintage is sourced from some the top Chardonnay
vineyard properties.
WINEMAKING NOTES
The 2008 growing season was a roller coaster year. It began with
dry warm weather that started vines growing early. Then there were
freezing temperatures during the spring (down to 23 degrees F. in
some areas of Sonoma County) causing some damage due to frost,
followed by excessive heat and high wind during bloom. Thereafter
we had slightly above average temperatures, followed by slightly
below average temperatures all summer long. 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. The smaller berries with
the slightly lighter crop combined to produce beautiful concentrated fruit flavors.

TASTING NOTES

This 2008 Russian River Chardonnay shows a lemon-gold color with medium intensity
and bright clarity in appearance. The developing nose has medium plus intensity and
shows ripe apple, pear, acacia blossom, lemon, toast, popcorn and vanilla. The palate
is dry with medium plus acidity, body, flavor intensity and length, showing additional
notes of citrus peel and butterscotch. The wine’s lively acidity and supple viscosity will
lend itself to many seafood and poultry dishes, as well as aged Gouda cheeses.

Technical Notes Winemaker: Susan Reed Appellation: Russian River Valley Varietal: 100%
Chardonnay Harvested: September 1 — October 6, 2008 Bottled: June 2 & 3, 2009
Alcobol: 14.2% Acidity: 3.33 pH, 6.70 gm/ L titratable acidity.

2006 PinoT NoIr
Rochioli-Allen Vineyards

VINEYARDS
The Rochioli and Allen Vineyard blocks consist of over 150 planted
acres. The fruit for this bottling came, in large part, from a 3.7 acre
block that was planted in 1974. Joe Rochioli was far ahead of his years
by selecting Pommard Clone for his initial plantings. This is one of
the oldest Pinot Noir vineyards in the Russian River Valley and one

of the most desirable fruit sources for premium producers.

WINEMAKING NOTES

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 in the cool, early morning hours,
to protect the quality and integrity during delivery and processing.
Cold soak and open-top tank fermentation took place over a period

of about 10 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 exhibits aromas of black raspberry, ripe
cherry, violet and sweet tobacco leading to a huge expression of Rainier cherry
and black plum fruit with a hint of gingersnap and coriander spice. The wine
is seductive, full-bodied and layered and would benefit from several more years
of bottle aging. This exceptional wine pairs beautifully with lamb shish kabobs
or grilled pork tenderloin.

Technical Notes Winemaker: Susan Reed Appellation: Russian River Valley
Varietal: 100% Pinot Noir Harvested: September 19 & 23, 2006  Bottled:
December 5, 2007 Alcobol: 14.1% Acidity: 3.44 Ph,6.45 gm/L titratable acidity.

2007 PiNnoT Noir
Hallberg Vineyard, Dijon Clones

VINEYARDS

The 100-acre Hallberg Vineyard is named for previous owners

Don and Marcia Hallberg and today owned by a small group

of investors headed by Brice Jones, formerly of Sonoma
Cutrer. The vineyard is meticulously farmed by Kirk Lokka,
also a veteran of Sonoma Cutrer, and the commitment
to quality of the current owners coupled with the site’s
exceptional soils give this property boundless potential.

WINEMAKING NOTES

2007 was another example of our region’s remarkable
consistency. The short rainy season with less than
usual amounts of rain, coupled with the warm spring
temperatures led to an early bud break. Subtle spring
heat spikes and wind conditions contributed to varying
degrees of “shatter” in the vineyard. “Shatter” is when
flowers bloom on the vine but don't get pollinated, thus preventing their
development into berries. 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. Once bud break occurred, our
weather steadied, making for near perfect ripening conditions which lasted
all the way through harvest. It certainly appears that the 2007 vintage from
the Russian River Valley will turn out to be one of significant depth and
concentration.

TASTING NOTES

The 2007 Hallberg Dijon Clones Pinot Noir shows a dark ruby color with
medium plus intensity and clear clarity in appearance. The developing nose
shows medium intensity with aromas of raspberry, cranberry, alpine strawberry
and ripe pie cherry. The palate shows medium acidity, tannin, body and flavor
intensity with additional notes of dark chocolate, black tea, cinnamon, ginger
and nutmeg framing the red fruits. The soft, juicy red fruits, medium acidity

and supple, fine-grained tannin scream for roast pork, fowl or poultry.

Technical Notes Winemaker: Susan Reed Appellation: Russian River Valley
Varietal: 100% Pinot Noir Harvested: September 19 & 23, 2006  Bottled:
December 5, 2007 Alcobol: 14.1% Acidity: 3.44 Ph,6.45 gm/ L titratable acidity.






