


2005 Napa Valley Charbono

You may be wondering, what is Charbono? Charbono is not a common grape variety in California. There
are only 84 planted acres in the entire state! Genetic testing has determined it to be the same grape as
Corbeau, which is grown in the Savoie region of France.

The grapes for our second release of this little known varietal come from the Frediani vineyard, which is
located just south of the winery here in Calistoga. Planted back in the 1920s, this vineyard produces low
yields with the ultimate in flavor concentration.

The wine has a dark, almost opaque purple color. It has a full-bodied palate with flavors of raspberry, plum
and chocolate with pronounced, but well-integrated tannins, giving it a rich texture and long finish.

At harvest the sugar was 25.1 brix with a total acidity of 0.33 g/100 ml and a pH of 3.79. The grapes were
destemed into a small open-topped fermenter and punched down twice daily by hand. The barrels used
were 35% new American oak and 65% two and three year old French oak barrels. The wine was aged in
barrel for 16 months. It was bottled without fining or filtration. 293 cases produced.

2005 Napa Valley Petite Sirah

The 2005 August Briggs Napa Valley Petite Sirah is our third vintage from the family owned Frediani
Vineyard, located right next to the winery here in Calistoga. Planted on former river bottom this vineyard is
still young with much time for maturation and additional depth in the future.

This wine is dark garnet in color with aromas of violets, cinnamon and smoke. This is an exciting wine on
the palate with intense flavors of raspberry and espresso that seems to gather momentum in the mouth.

The grapes for this wine were picked at 25.3 brix with a total acid of 0.44 g/100ml and a pH of 3.57. The
fruit was then destemed into a small open-topped fermenter and punched down daily by hand. After
completion of fermentation the wine was drained, pressed and inoculated with a malo-lactic culture.
Completion of malo-lactic fermentation occurred while aging in 35% new Demptos American oak barrels
and 65% two and three year old French barrels. Barrel aging lasted 16 months prior to bottling without
fining or filtration. 296 cases produced.

2005 Lake County Petite Sirah

The 2005 August Briggs Lake County Petite Sirah is our sixth vintage from this beautiful Lake County
vineyard. This full bodied wine was produced from Black Rock vineyard located in the red hills between
Lakeport and the city of Lower Lake off the southern shore of Clear Lake. The vineyard is quite unique
being planted on a bed of broken obsidian and dark red soil. The vines are head trained in the old style,
thus yielding two to three tons per acre.

Petite Sirah is known for its deep color and powerful flavors and this offering fits the bill. It has a deep,
dark, ruby red color. A solid blueberry fruit core is framed by dark chocolate/espresso flavors, a rustic
spiciness and plenty of tannin. 100% petite sirah! 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 0.47 g/100ml & a pH of 3.77. They were

destemed into a small open-topped fermenter and punched down twice daily by hand. After completion
of fermentation the wine was drained, pressed and inoculated with a malo-lactic culture. Completion of
malo-lactic fermentation was allowed while aging in 35% new Demptos American oak barrels and 65%

two and three year old French barrels. Barrel aging lasted 16 months prior to bottling. 502 cases produced.

2005 Napa Valley Syrah

The 2005 August Briggs Napa Valley Syrah is our fifth vintage produced from the world class Page-Nord
Vineyard. This beautiful vineyard site is located just south of the town of Yountville in the middle of the
Napa Valley. With cool foggy mornings and quite warm afternoons, this vineyard produces grapes of
intense color with distinctive flavors.

Dark purple in color, this wine is chock-full of ripe fruit flavors. Intense flavors of raspberry, black cherry,
dark chocolate and spice, combined with a balanced but well structured finish. Being smooth and silky
in the mouth, this wine still has plenty of guts to go the distance. Break out the chocolate!

Grapes were picked at 28.5 brix with a total acid of 0.45 g/100ml & a pH of 3.68. Destemed into a small,
open-topped fermenter and punched down twice daily by hand. After completion of fermentation the
wine was inoculated with a malo-lactic culture, stirred weekly and sur-lees aged for 10 months. This wine
was bottled without filtration. 325 cases produced.

2006 Russian River Chardonnay (available October 1, 2007)

The 2006 August Briggs Russian River Chardonnay is our eleventh release of this rich Wente clone #4
chardonnay. This family-owned vineyard is 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 a classic Russian River Chardonnay.

This is a well balanced wine, light golden in color, displaying aromas of pear and apricot. Flavors of melon,
custard and apricot are accompanied by a distinct mineral quality which will allow for future bottle aging.

The grapes for this wine were harvested at 24.8 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. 325
cases produced.

Be sure to take advantage of the
beautiful tables nestled in our vineyard.
Grab some wine and picnic in the vines!

Upcoming Events

September 22, 2007 - Calistoga, CA - Wine Club Harvest Party. Don’t miss the Tailgate Party from Noon to
4:00 pm. Wine Club Members Only. RSVP as space is limited! Cost: $35/pp.

October 10, 2007 - Dallas, Texas - New Sigel’s Store Opening. Taste and enjoy some August Briggs wines
while you have a chance to check out the new Sigel’s store. New store location: 3209 N. Fitzhugh Dallas, TX
75204 or call 214-635-3162 for more information.

November 1-3, 2007 - Sarasota, FL - Wine, Women & Shoes. Join our Marketing Director, Beth Adams at this
fun filled event. Visit the website www.fortycarrots.com for more details.

November 10, 2007 - Roseville, CA - Capitol Cellars hosts an August Briggs Tasting with Joe doing the
honors! For more information contact them at 916-786-9030 or info@capitolcellars.com.



