Club Member Event

May 3, 2008- SAVE THE DATE! Come and join us for our Annual Spring
Winemaker Dinner in the Barrel Room. This year we are having a Black &
White themed party that will exude elegance and sophistication for this
evening event. A sit down dinner in the enchanting barrel room could only
be better when enjoying August Briggs wines. As always a little something
from the library will show up.

Club and Mailing List Members

If you have misplaced or not received your log-in information for the new
website, please call or email Matthew, so that you can access your
account on-line.

Please contact us with any
questions you may have:

Tasting Room
Jesse Inman
Aaron Inman

Wine Club and Direct Sales
Matthew Gasco
matt@AugustBriggsWines. com

Sales and Marketing
Mark Koppen
Brian Harley

Winemaking and Production
Joe Briggs
Brad Smith

Napa Valley Sales
Sally Briggs

Administration
Colette Milliman

ColetteM@AugustBriggsWines. com

Lisa Salling
Lisa@AugustBriggsWines. com

August Briggs Winery

333 Silverado Trail

Calistoga, CA 94515

Phone: (707) 942-4912

Fax: (707) 942-5854

Www. augustbriggswines. com
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Auqust Brigas

Spring Time for Change...
The New & Improved ABW Wine Clubs, BIG & Sampler!

Cheers to everyone and welcome to Spring, and a time of change here at
August Briggs. We would personally like to thank you all for your patience
and consideration in the changeover to the new club program. As a quick
reminder, we revised the club to make it easier to ship/receive wine, listened
to your desire to select the wines you really love, and developed a new
website to make online purchasing and account access even easier. We now
ship once in April and once in November which eliminates any heat related
shipping problems and the clubs were modified to either the BIG, where
you receive 1 bottle of every wine, or the Sampler, which is a selection of
Joe’s favorites for each release date. You will also notice our first 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 and are sold on a first come, first served
basis. As always, if you have any questions please contact Matthew directly
at the winery (707) 942-4912 or by email at matt@augustbriggswines.com

One final note we are happy to announce
the appointment of Brian W. Harley as our
new California Sales Manager. In this
position Brian is responsible for all trade
sales in the state. He brings a vast experience
of talent and knowledge to the position. As
a resident of Southern California he will be
a great ambassador of August Briggs Wines
to all of our fans down south and throughout
the state so please keep an eye out for him.

About the Vintage

We are extremely excited about the 2006 vintage for our Pinots & Zinfandel.
The excellent weather early in the summer allowed for mature flavors to
develop earlier than normal, which resulted in a bold yet fruit driven
vintage. They seem to be overall a little fuller, darker in fruits, and richer
than the 2005s, but with the fruit still effusive and succulent. They are
showing a ripe, lush character that makes them enjoyable now... so please
keep this in mind when you fill out the additional allocation form. We are
pleased to offer you our latest Pinots and Zinfandel.

2006 Napa Valley Pinot Meunier

A close relative of Pinot Noir, Pinot Meunier is traditionally grown in the
Champagne region of France to lend added body and complexity to
sparkling wine cuvees. We have found that when Pinot Meunier is allowed
to fully ripen in the Napa Valley, it creates elegant, aromatic wines with
pretty fruit flavors along with much of the silky complexity and nuance of its
burgundian brother. .With the 2006 Napa Valley Pinot Meunier, a complex
medley of aromas and flavors greet the taster. There is raspberry, bright
cherry, berry compote, violets and orange peel. This wine is pretty, fruity,
elegant, and spicy, with a nice mocha finish. It is big for a Pinot Meunier
and will improve with age. It would pair nicely with lightly seasoned pork or
fowl dishes or as aperitif with mild cheeses.




The fruit for this wine was picked at a ripe 27.5° brix. After hand sorting, the clusters were destemmed
into a small open-top fermenter. After a two day cold soak the must was inoculated with Assmanhausen
yeast, which we prefer for our pinots. The cap was punched-down by hand twice daily. Following primary
fermentation the wine was inoculated for malo-lactic fermentation and barreled down to traditional
burgudian barrels. The barrels used were 35% new oak from the Allier forest in France, and 65% two and
three year old French barrels. The wine was aged in barrel for 10 months, then bottled without fining or
filtration. Only 349 cases were produced.

2006 Russian River Valley Pinot Noir

The Russian River Valley has established itself as one of the premier locations for Pinot Noir on earth, and
for good reason. The wines from this appellation consistently show the bright, fruity exuberance of
California wine, while displaying the haunting nuance of wines from its homeland in Burgundy. The grapes
for this wine were sourced from the Cummings and Hedin vineyards.

The 2006 Russian River Pinot Noir is our most “Burgundian” style wine of the vintage, with aromas of
violets, bramble berry, perfume and earth. It has dense fruit flavors of plum and raspberry with a moderate
amount of spice. Finally it finishes rich and warm. It is well structured and ageworthy. Pair with hearty fare
such as seasoned pork tenderloin or marinated portabella mushrooms.

After hand sorting, the clusters were destemmed into a small open-top fermenter. After a two day cold
soak the must was inoculated with Assmanhausen yeast. The cap was punched-down twice daily by hand.
After a gentle pressing the wine was inoculated for malo-lactic fermentation and barreled down to
traditional burgundian barrels. The barrels used were 35% new French oak and 65% two and three year
old French barrels. The wine was aged in barrel for 10 months, and bottled without fining or filtration.
Only 606 cases produced.

2006 ‘Dijon Clones’ Napa Valley Pinot Noir

One of the factors that has improved the overall quality of Pinot Noir wine in California in recent years is
the planting of the so-called “Dijon Clones” of Pinot Noir. The clones come from cuttings taken from vines
in Burgundy, and then propagated by the Dijon University. The most commonly seen in Napa are clones
115, 667, and 777. They are known for their purity of fruit and focused structure.

Our 2006 Napa Valley Pinot Noir “Dijon Clones,” grown at the Green Island vineyard in the very cool south
end of Napa, has a very fragrant nose of rose, perfume, black cherry and berries. There are dense flavors of
pomegranate, concentrated cherry and strawberry, some spice, and a gentle dose of oak. It is fruit forward
and juicy. Serve with moderately seasoned lamb, pork or fowl.

After hand sorting, the clusters were destemmed into a small open-top fermenter. After a two day cold
soak the must was inoculated with Assmanhausen yeast. The cap was punched-down twice daily by hand.
After a gentle pressing, the wine was inoculated for malo-lactic fermentation and barreled down to
traditional burgundian barrels. The barrels used were 35% new French oak and 65% two and three year
old French barrels. The wine was aged in barrel for 10 months, then bottled without fining or filtration.
Only 624 cases produced.

2006 Napa Valley Zinfandel 01d Vines

The 2006 Napa Valley Zinfandel is a blend of three very special vineyards. The first, the Luvisi vineyard, was
planted in 1908 and is located just east of the winery. The other two are blocks of the Frediani Vineyard,
also located in Calistoga, about a quarter mile south of the winery on the Silverado Trail. The “old”
Frediani vineyard block was planted sometime in the 1940s and the “new” block was planted in the
1950s. All three vineyards are head-trained and dry-farmed, thus yielding small, very concentrated
Zinfandel grapes.

This Zin is very fragrant with rose, perfume, and black cherry as well as hints of leather and cedar. On the
palate it is flashy and expressive with flavors of wild berries, currant, and mocha. This wine has a long,
chocolatey finish.

Each vineyard block was harvested and fermented separately. The clusters were all hand sorted before
being destemmed into small open-top fermenters, and punched-down twice daily by hand. Following
fermentation and pressing they were inoculated for malo-lactic fermentation and barreled down. The
barrels used were 35% new American oak from the Demptos cooperage, and 65% two to three year old
French oak barrels. The wine was aged in barrel for 16 months. Only 775 cases produced.

2006 Carneros Pinot Noir ( Included in BIG Club Only)

This vintage of our Carneros Pinot Noir is a small production wine even by our standards. The Sinskey
vineyard is located in the rolling hills of the Carneros district just southwest of the city of Napa. This
extremely well managed vineyard is planted to the newer “Dijon Clones” of pinot noir. The well-drained
soil and cool breezes, along with the new Dijon Clones and skilled farming, make this an exceptionally
prized site.

This wine exclaims “I am California Pinot!”On the nose there are berries, cherries, and vanilla oak tones. It

is fruit forward with a burst of ripe berries and spice, and has a long juicy finish of red-fruit with oak and

chocolate. Fruity, yet structured, give it another year or two in the bottle to allow its youthful exuberance

to mature. Pair with seasoned pork and fowl dishes; it's also fun to drink with gourmet chocolates. The

grapes were picked at 26.4° brix. After hand sorting, the clusters were destemmed into a small open-top

fermenter. After a two day cold soak the must was inoculated with Assmanhausen yeast. The cap was

punched-down twice daily by hand. At the completion of primary fermentation the skins were gently

pressed. The wine was inoculated for malo-lactic fermentation and barreled down to traditional

burgundian barrels. The barrels used were 35% new oak from the Allier forest in France, and 65% two

and three year old French barrels. The wine was aged in barrel for 10 months. It was bottled without fining

or filtration. Just 139 cases were produced.
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Upcoming Events

March 8 & 9, 2008 Mustard, Mud & Music Festival - The vineyards are aglow with mustard blooms, which
means jazz and wine tasting can’t be far behind! Calistoga’s 6th annual Mustard, Mud & Music event is now
a weekend-long festival, with two afternoons of wine tasting, live jazz all over town. We will be pouring all
weekend long.

Winemaker Dinners - \We have a few winemaker dinners with Joe coming up in Texas and Colorado, but dates
and times are not currently available. Please be sure to check in at our website under for the “Events” listing
as we will update the information as it becomes available. Make sure not to miss Joe when he’s in your area.



