Cluh Member Cormer

Attzntion Wine Club Membsrs! If you would like us to netify you when
there is & sp=cial August Brigas event going an in your area be sure that
wee have your emaill

Don't forget to visit our Tasting Room!

Tpen every day from 10:30am - 4:30pm

Club and Mailing List Members

Pleaze take a3 moment to log into vour account or give us a call to be sure

we have your date of birth on file. Compliance regulations require we
have that information to ensure precautions aaairet shipping akohel to
minors. Thank youl
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Pleaze contact us with any
questions Yyou may haws:
Tasting Room

Aaren Inman

Jesze Inmion

Celens dwia
Celep=@lugustBriagsiines com

‘Wine Club and Mailing List
Matthew Gacsa

Man@augustBriggsWines.com

Sales and Marketing
BethAdams

BethibdugusBriggsiWines com

‘Winemaking and Production
Ice Brige
Brad Srith

Napa Wallay Sales

Sally Briggs

Administration

Celette Miliman

Coletteb @dugusBigzsiWines com

Lisa Saling
Lisai@hugustBriggsWiines.com

August Briggs Winery
233 Siverzda Trall

{Calistoga, CA 94515

Phane: (707} 342-4312

Fa; (707] 9425854

W agusrigeEwines.oom
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Harvest Time!
Fall has arrived for 2007, but so far it seems a bit more like winter. Luckily
for us, we gotin all of cur fruit before the change in weather, Unlike the
Indian Sumrrers we are accustomed to, with the change to October, the
beautiful Mapa “alley has become a bit scagy with drizde, fog and sparadic
heawy rain. We have high hopes for our vintage 07 wires, a the quality of
the fruit was cutstanding across the board; as always, Joe's sxperisnce in
finding the best grapes meant that we had great arcwers to work with. The
end of August and early September brought in some nice warm days with
cool evenings to evenly ripen the fruit. The crop came in a bit light in
tonnage yields, 20 our production is 2ven smaller than mormal, but the fruit
iz wery concentrated.  Almest all the wines have besn pressed out and are
zafely in barrel waiting for Joe and the boys 1o work their cellar maaicl

As August Briggs continues cur strong grosth thanks to our areat

custarners we have added some new management staff to lead us into the
future. ‘We welcome to the staff our new General Manager, Mark Koppen
and Dvirect Sales Manager, Matthew Gacso. Mark and Matt bring a total of
over 30 years of experience in the wine industry to August Brigas. Mark will
be kading the ertire cperation in aur corstant pursuit of making exceptional
wires while Matt will b= developing our relationships to even bettar satisfy
aur service to you, When you stop by pleass be sure tosay helbo... and just in
cass you were wondering, they are twa of the few around here rot related to
Joe & Sally!

We're also sad to announce that our temific dub concierge Celene Awila will
be leaving us in December, as shes on to bigger and better things in the
Zacramenta area. We thank her for all her hard wark in serving our club
and visitors, and we wish her all the best for the futurel

For our fall newsletter we have rleassd wines fitting this cold & rainy start
to autumn, at least as far a= our hearty Cabermets are concerred. Read on
far the detaik!

2006 Rossian River Chardonnay

The 2006 August Brigas Russian River Chardaninay is our eleventh release of
thiz rich Wente or #4 clone chardonnay. This family cwned vireyard is
located on Westside Road just west of the city of Healdsburg. It sits just off
the Russian River and iz planted in former rocky river bottom. & moderats
crop, coupled with & very long arowing season, allowed thess vines, aver
twerty-five years old, to produce a dassic Russian River Chardonnay.

This wine has a light gelden calor and displays aromes of pear and apricot
with flavors of mebon, custard and store fruit. This wire & very well balanced
with a distinct mineral quality which will allow for battle zqing. This wire
wiould work exceptionally well with arw dish that plays off fruit flavers,

lik= a salad with mandarin cranges or white fish with a mango chutney

Grapes were harvested at 24.8 bris, whole<lster pressed, cold ssttled,
incoulated with yeast, and racked to bamrels for fermentation. Barrsls used
were 100% Frerch, with 35% being new Frarcois Freres and 65% being a
mix of 2 year old barreks from the previcus vintage. After completion of
fermentation the wine was incculated with a male-lactic culturs, stirred
wieekly, and sur-lees aged 10 maonths. This wine was bottled unfiltered.
325 cases produced.



2005 Sonoma Valley “Monte Bosso Yineyard™ Cabernel Sauvignon

The "Monte Rossa” or "Red Mourtain® vinevard is 50 named for its rich, red vokanic soik. Mestled inthe
majestic Mayacamas Mountain range, almost 1,000 feet above the Scnoma Walley floor, this steep and
ruaged mauntain vineyard has a desirable western exposure that produce intense, powerful wines.

The 2005 August Briggs "Maonte Rossa” Cabemet Sawvignen is a very full and satisfying wine. It has deep
garnet color with inviting and complex aromas of cak, spice, and rips fruit. On the palate, dense ripe fruit
flavors of berries and plum mingle with vanilla, macha and spice. Ample, but well irtegrated tannirs ensure
that this wine will age well for years. Naturally, this i a steak wine - use accordingly. This wine is big and
drinkable mow, but will mellow and soften with time and be best between 2009-2014.

A5 with all our Cabermet, before destemming and crushing, the fruit was scrutinized cluster by cluster across
aur zarting corveyor, allowing onby the best fruit to pass through.  After a two day cold soak, the must was
inzculated with yeast and allowed towarm. A combination of purchdewns and pumpovers wers employed
to gently attain the maximum extraction from the skire. &t dryness the must was gently pressed, the wine
incculated with malo-lactic culture and put to barrel. The wine was barrel aged for 20 months (50% French
Cak, 50% American Oak) prior to bottling. 498 cases were produced.

2005 Dry Creek Yalley “T'wo Moon Vineyard"Cabermnet Sauvignon
The grapes for this wire come from Stan Simpson's remcte “Two Moon Vineyard” which iz lecated on a
steep shps in the westerm mountaine above the Dry Creek Valley floor. This virevard is espedally
app=aling because of its razor thin zoils and high altitude. These factors kad to small crop kwels of high
intensity fruit with substantial tannins.

The 2005 August Eriggs "Twa Maon Vineyard” Cabernet Sauvigron i a powerful wire. There are bright,
denze fruit flavors of black cherry, raspbermy and plum that fold into dark chocolats notes.  These flavars
zoon give way to a vibrant spiciness and a chewy core of cocoa powder and rossted nuts. Crink row for its
power, but save a few bottles to sze how it softers and ages with grace. Best betwesn 2010 and 2015,
Pair with steak and potatoes or pork tenderoin.

The freshly harvestad grapes were allowed a tao day cold s0ak to gain optimurm flavar and colar
extraction, after which the must was inoculated with veast and allowed to warm. Even more flaver
extraction was attained by geritle cap purchdowns and pumpeovers during fermantation. When the wine
achieved dryress, the must was gently pressed and put to barrel to go through malko-lactic fermentation.
The wire was barrel aged for 20 maonths {50% Frerch Cak, 50% Amerizan Oak) pricr to bottling, Only
270 cases were produced.

2005 Napa Yalley Cabernel Sauvignon

The 22085 August Erigas Napa Valley Cabermet Sauvignon is 3 blend of twe very special maountain
vireyards: The first is the famed Stagecoach vineyard on the rocky, velcanic soik of Atlas Feak; and the
zecond is the Corbett vineyard bocated o a recky hillside just north of the town on 5t. Helena in the Spring
Maournitain appellation. Bath of these vineyards are located approximately 1000 fest above the

MNapa Valley floon

This is a ripe, plush, genercus wine, with an legart structurs. & has a dark, dens=ly cobored garmet colar
with aromas of viclet, cherries, and smoky cak. The wire i plush and juicy on the palste with desp
persistznt flavors of ripe-ripe raspberry and blackbsrmy with macha and cassis. The finish iz easy and clean
with hints of dark chocalate.  With all its fruity exuberance this is 3 wine that can be enjoved young.

However, if cellared, the wire's character will improve inta 2012, This is a big but approachable cab that
pairs well with meaty dishes, such as reastad or barbequed meats.

The twao vineyard lots were vinified separately before blending. Each received a two day cold scak before
fermentation was allowsd to begin. Curing fermentation a combination of punchdowns and pumpovers
were emplbyed to gently attain the maxmum extraction from the skirs without the harsh tannine. s with
the other Cabernets, sugar leveks were monitored carefully during fermentation, and at dryress the must
was gently pressed and put to S0% French and 50% American small cak barrels. The wine was barrel
aged for 20 months prior to bBattling. Only 540 cases were praduced.

Wine Clob Harvest Party Recap

Thanks to everyone who came to aur 4th Annual Wine
Club Harvest Party!l \We did a Tailgate themed event for all
you sports fans this year and a great time was had by all.
To kick off cur tailgating party we had a delicicus BB, a
wvertical tasting of our Levercni Vireyard Chardonnay and
a wertical tasting of our Maorte Rosso Vineyard Cabsmet
Zawdignaon; we were wishing we had mare of the 01 &
'02 vintages in inventory! We also had a barrel tasting
ked by Eob, wire dved t== shirts, some fur with the
arap=ss on the sorting tablk and of course, tastings of
the new releazs winss.

‘W appreciate thase of you who came and loved sesing all the
differ=nt teams and sports being honored (ewen you soccer and
race farel) and hops to 2= you again next year. For those of
you who mizsed it or just signed up for the Wine Club.. start
planning yaur vacation for next year!

PS5 If wou tock arw pictures and would like to share, we would
lowe to hawve them for our new website, now in development.
Pleaz= email them to matt@AugustBrigasWines.com.

Upcoming Evenis
Mow. 1-3, 2007 —Zarasata, FL —Wire Women & Shoss, Join our Marketing Director, Beth Adams, at this fun
filled evenit. Visit the website wwwlortycarmts.com for maore detaik

Mow. 100, 2007 - Rossville, CA = Capital Cellars hosts an August Briggs tasting with Joe doing the honors!
Place. Call 513-254-5373 for details or visit tham at www. missonline .com.

Jan. 26, 2008 - Zan Frarcisco, ©& - ZAP Festival at Ft. Mason. f you love Zinfandel don't miss this! Contact
them at 530-274-4900 for detaik or their website: www zinfandel.org.

Fleaze alsa be sure to check in at our website under “Winery” forthe "Events” listing!



