
August Briggs Winery
333 Silverado Trail
Calistoga, CA 94515

A ‘100’ HARVEST 
Now you might be thinking that we are naming this the best harvest ever with
this 100 score, or implying perfection. No, rather the 100 is degrees in
temperature that we experienced on our first day of Harvest 2008. It is not quite
normal to hit this high on September 2nd , but it has been an odd year of
extremes, from frost in April, to this heat spike at harvest. The reason we bring
this up is that the 2008 vintage will be a very small crop due to the peculiar
weather. In similar fashion, the 2006 wines are a bit unusual in that we did not
produce a Syrah, but we produced our largest amount of Charbono ever! That is
what makes harvest so exciting and unpredictable. Sourcing fruit from over 20
vineyards throughout 3 counties and 11 appellations you never know what you
are going to get. The one thing we do know is that Joe and the boys work around
the clock to put forth the best wines possible … even when it’s 100 degrees! 

About the Vintage
At August Briggs it is nearly impossible to summarize one vintage since we source
from the best that Napa, Sonoma, and Lake County have to offer and each wine
is unique in its own right. For the current releases Joe noted that the 2006 Petite
Sirahs hung on the vine a bit longer than normal and gained a full maturity and
ripeness, which resulted in powerful and structured wines. The 2006 Cabernets
are a bit more approachable in their youth, especially the Monte Rosso, with
mellow tannins and perfect balance. As always, no matter how the vintage
unfolds, Joe makes wines with the aim of extracting, developing and presenting
the optimum flavor of the grape with perfect balance and harmony. Each is
treated the same whether it is an elegant Chardonnay, a bold Petite Sirah or a
classic Cabernet Sauvignon.

Please make note that once again we have included our allocation letter which
gives you the opportunity to select more of the limited release wines. These are a
completely optional purchase but many wines will sell out quickly and this will
likely be the only time they are offered. These allocations are not guaranteed.
They are sold on a first come, first served basis. Each wine listed below has a note
for which clubs receive it in the shipment. As always, if you have any questions
please contact Matthew directly at the winery (707) 942-4912 or by email at
matt@augustbriggswines.com Now on to the wines!

2007 Russian River Chardonnay (Both clubs)
The 2007 August Briggs Russian River Chardonnay is our twelfth release of this
very cool climate chardonnay. The Lazy W Ranch is a family-owned vineyard
located on Westside Road just west of the city of Healdsburg, sitting just off the
Russian River and planted on former rocky river bottom. A moderate crop,
coupled with a very long growing season, allowed these 30 year old vines to
produce another classic Russian River Chardonnay.

The wine exhibits great balance, a light yellow-gold color, and effusive aromas of
pear, citrus, butter, and toasty vanilla oak. Flavors of ripe honey dew, cream pie,
and apricot are accompanied by a firm mineral quality which will allow for future
bottle aging.

The grapes for this wine were harvested at 24.5 brix, whole-cluster pressed, cold
settled, inoculated with yeast and racked to barrels for fermentation. Barrels used
were 100% French with 35% being new Damy and 65% being a mix of 2 year
old barrels from the previous vintage. After completion of fermentation the wine
was inoculated with a malo-lactic culture, stirred weekly and sur-lees aged 10
months. 210 cases produced. Our smallest production ever from this vineyard!
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CLUB MEMBER EVENTS
September 27, 2008 - Annual Harvest Party 60’s Style Come and join us for our
Annual Wine Club Harvest Party. This year we are groovin’ to a 60’s theme full
of crushing grapes and far out music & food. Location is again at the winery
from 12:00 – 4:00 PM. Reservations Required.

November 1, 2008 – First Ever Club Member Pickup Party For our local club
members November 1 is the first day to come and pickup your Fall shipment and
you can join us for a tasting of all new releases, a variety wines out of barrel,
and some cheeses and light snacks. If we usually ship the wines to you but
happen to be in town please notify Matt so he can have your wines available
here at the winery for pickup. We also have extended the regular tasting room
hours to 5:00 so that you will not have to rush and pickup your wine.

Location is at the winery from 10:30 – 5:00 PM.

CLUB MEMBERS WEB ACCESS
If you have misplaced your password or are unable to log-in to your account on
the website, please call or email Matthew, so that you can access your account
on-line. 



2006 ‘Frediani Vineyard’ Napa Valley Charbono (Both Clubs)
Charbono is one of the rarest grape varieties in California, with only about 80 acres planted. About half that total is
here in Napa Valley; we are lucky enough to source some excellent Charbono from our neighbors here in Calistoga,
the Frediani family. Through genetic testing this variety has been determined to be the same grape as Corbeau,
which is grown in the Savoie region of France.

Planted back in the 1920s, the Frediani Charbono vineyard produces low yields with the ultimate in flavor
concentration. On the nose the wine has a complex bouquet that includes spice, some smokiness, and berry. On
the palate it is medium- to full-bodied, well balanced with acidity for food. It has flavors of boysenberry and clove
spice with a dry finish that has hints of rose.

At harvest the sugar was 24.0 brix with a total acidity of 0.50 g/100 ml and a pH of 3.70. The grapes were
destemmed into a small open-topped fermenter and punched down twice daily by hand. The barrels used were
25% new American oak and 75% two and three year old American oak barrels. The wine was aged in barrel for
15 months. It was bottled without fining or filtration. 350 cases were produced.

2006 Napa Valley Petite Sirah (Both Clubs)
The 2006 August Briggs Napa Valley Petite Sirah is our fourth vintage from the Frediani family’s vineyard, located
right next to the winery here in Calistoga. Here in the northern part of Napa Valley, this young vineyard gains
greater flavor complexity each year; at present big, exuberant, youthful fruit flavors dominate its wines.

This wine is inky and opaque purple with aromas of smoky oak, mocha, and blueberry jam. The intense blueberry
flavors come in multiple waves on the palate; typical Petite Sirah tannins are present, but evenly distributed
throughout the tasting experience. This wine will develop nicely over the next few years, gaining complexity as it
ages. 

The grapes for this wine were picked at 26.0 brix with a total acid of 0.50 g/100ml and a pH of 3.65. The fruit was
then destemmed into a small open-topped fermenter and punched down daily by hand. The wine was aged for 16
months in 25% new Demptos American oak barrels and 75% two and three year old American barrels. The wine
was bottled without fining or filtration. 334 cases produced.

2006 Red Hills Lake County Petite Sirah (Big Club Only)
The 2006 August Briggs Red Hills Lake County Petite Sirah is our seventh vintage from the beautiful Black Rock
Ranch. This ranch is within the newer Red Hills appellation, located in Lake County between Lakeport and the city
of Lower Lake off the southern shore of Clear Lake. The area is named for its dark red volcanic soils, which red
wine grapes love. This ranch is quite unique as it is planted on a bed of broken obsidian (black volcanic glass) mixed
with the red soil. The vines are head trained in the old style, thus yielding only two to three tons per acre.

Petite Sirah is known for its deep color and powerful flavors and this offering fits the bill. This wine, 100% varietal,
has an inky black-purple color, with a nose of blackberry, oak and earth. A solid blackberry fruit core is framed by
earth and spice flavors, with tannins coming in on the finish. Pair this wine with intensely flavored cheese or a rich
beef stew.

The grapes were harvested at 25.0 brix with a total acid of 0.55 g/100ml & a pH of 3.65. They were destemmed
into a small open-topped fermenter and punched down twice daily by hand. The wines were aged 15 months in
25% new Demptos American oak barrels and 75% two and three year old American barrels. Unfined and
unfiltered. 479 cases produced.

2006 Napa Valley Cabernet Sauvignon (Big Club Only)
Joe believes in working only with mountain Cabernet; quality vineyards at higher elevation give Cabernet
unparalleled structure and intensity. Our 2006 August Briggs Napa Valley Cabernet Sauvignon is a blend of two
very special mountain vineyards on opposite sides of the valley: the first is the famed Stagecoach vineyard on the
rocky, volcanic soils of Atlas Peak; and the second is the Corbett vineyard located on a rocky hillside just north of
the town of St. Helena in the Spring Mountain appellation. Both of these vineyards are located approximately
1,000 feet above the Napa Valley floor.

This full bodied wine is big and smooth with a pleasing structure. It has a dense red color with aromas of flower
petal, black cherry, and smoky oak. The wine is thick and juicy on the palate with intense flavors of ripe raspberry,
chocolate, and cassis. The finish is long and firm with hints of Napa dust. With all its upfront fruit (typical for the
2006 vintage) this is a wine that can be enjoyed now. However, if cellared, this wine will continue to improve for
over 10 years. This Cab pairs well with savory dishes, such as lamb shank and braised beef ribs, or robust cheeses.

The two vineyard lots were vinified separately before blending. After a two day cold soak, a combination of
punchdowns and pumpovers were employed during fermentation to gain maximum extraction from the skins
without the harsh tannins. The wine was barrel aged for 20 months prior to bottling: 25% new American, 25% 
2-3 year old American and 50% 2-3 year old French. Only 498 cases were produced.

2006 ‘Monte Rosso Vineyard’ Sonoma Valley Cabernet Sauvignon (Both Clubs)
The Monte Rosso vineyard is so named for its rich, red volcanic soils; it was recognized as a great vineyard site and
first planted in the 1880’s. Nestled in the majestic Mayacamas Mountain range, 1,000 feet above the Sonoma
Valley floor, this steep and rugged mountain vineyard has a desirable western exposure that produce intense,
flavorful wines.

The 2006 August Briggs “Monte Rosso Vineyard” Cabernet Sauvignon has a dark ruby color with inviting and
complex aromas of smoky oak, blackberry, and ripe fruit. On the palate, fruit flavors of blueberry and plum mingle
with vanilla and chocolate. Balanced, well integrated tannins ensure that this wine will age for years to come. Enjoy
it by the fire, or on the table with the most flavorful foods. This wine is big and drinkable now, but will mellow and
soften with time. Drink 2009 – 2015. 

As with all our Cabernet, before destemming and crushing, the grapes were hand sorted to allow only pristine fruit
to pass through. After a two day cold soak, the must was inoculated with yeast and allowed to warm. A
combination of punchdowns and pumpovers were employed to gently attain the maximum extraction from the
skins. At dryness the must was gently pressed, the wine inoculated with malolactic culture and put to barrel. The
wine was barrel aged for 20 months (25% new American oak, 50% 2-3 year old French Oak, 25% 2-3 year-old
American Oak) prior to bottling in April 2008. 598 cases were produced.

2006 ‘Two Moon Vineyard’ Dry Creek Valley Cabernet Sauvignon (Big Club Only)
Dry Creek Valley would seem to be an odd place to produce mountain Cabernet. Stan Simpson’s remote “Two
Moon Vineyard”, while within the Dry Creek appellation, is located on a steep slope in the mountains far above
and miles west of the valley floor. This vineyard is especially appealing because of its razor thin soils and high
altitude. These factors lead to small crop levels of high intensity, small berried fruit with substantial tannins.

Typical of this vineyard, the 2006 August Briggs “Two Moon Vineyard” Cabernet Sauvignon is a powerful wine.
Upfront there are dense fruit flavors of blackberry, raspberry and plum, leading to a juicy, earthy, ground cocoa
finish. Drink now for a BIG cab experience, but save a few bottles to see how it softens and ages for the long haul.
Best between 2010 and 2018. Pour it right on top of the biggest ribeye steak!

After harvest, a two day cold soak helped to gain optimum flavor and color extraction; gentle cap punchdowns and
pumpovers during fermentation completed maximum extraction and imparted the pure Cabernet “essence” these
grapes always have. When the wine achieved dryness, the must was gently pressed and put to barrel to go through
malo-lactic fermentation. The wine was barrel aged for 20 months (25% new American Oak, 50% 2-3 year old
French Oak, 25% 2-3 year-old American Oak) prior to bottling. Only 189 cases were produced.

Upcoming Events
September 24, 2008 Meet the Maker Wine & Dine Series at Solage resort – A wonderful dining event will take place
right next door at the Solage resort. Come join Joe & Sally as they and executive chef Brandon Sharp of Solbar at
Solage lead the invited guests through a 4 course dining spectacular. Solbar serves bistro fair with true Napa flair and
this will match a library selection of August Briggs wines. 

Winemaker Dinners – Joe will be hitting southern California November 7 with our California Sales Manager Brian
Harley for a winemaker dinner at The Cellar in Fullerton, CA starting at 6:30 PM. Please call the winery or contact The
Cellar, www.cellardining.com, at (714) 525-5682 for more info and pricing.
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