sustainably grown and dry farmed estate wines
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Well, it's bottling time
< here at the ranch.
Oon March 27", we
8 bottled 2007 Sauvi-
'“ gnon Blanc, 2007
ba| Racehorse  White,
and 2005 Cabernet
Sauvignon.

(Bottling Act 1 ) A twelve hour day, we had
just enough people helping to get the job
done, but we all had to work the entire day.
On the line we had David Shaver, Brian Rem-
men, Peter Kilkus, Ramona, Oscar, Susan,
Jim and Melissa. After lunch, however, a fel-
low named Tim Gordon wandered in off the
road and jumped right in to help. His timing
was impeccable, we really needed another
helper. The day was warm and windy and all
did not go like clockwork. (When does bottling
ever go off without a hitch?) But, in the end all

the wine got bottled.

April 10th would have been a longer day
with 2005 Reserve Zinfandel, 2006 Zinfan-
del, 2007 Chardonnay and, our new addition
to the family, the 2007 Petite Syrah going
into bottle. So we made the decision to bot-
tle on Thursday AND Friday. (Bottling Act
2) Lots of people came to help on Friday, so
the work was less grueling and more fun. On
both bottling dates, our friends at Cucina
Italiana provided lunch with Sharyn person-
ally delivering to the winery.

David Shaver helped on Thursday and Fri-
day. So did David McBride and Melissa’'s
friend Brian Remmen. Amy Shaver arrived
on Friday, as did Tim Gordon, Michael and
Yolanda Heathman, and Scott Parkhurst,
receiving the award for coming the far-
thest...all the way from Lake Tahoe. On
April 10", we took the bottling crew out to
dinner at...Cucina ltaliana! Where else?

As soon the last bottle (of bottling Act 1) was corked and the last case of freshly bottled
wine got loaded onto a truck bound for our warehouse, Jim got his stuff together and flew
to New York City to begin the season of marketing. We plan to send him around the

country to open up markets in several key areas, and we thought the big apple was as
good a place as any to start.

Jim has several good contacts there, including our partners Ken & Barbara Michaelsen,
one of our investors, DeAnn Schofield, and B&B guests Jerry Clum and Katie Weisbeck.

Jim met with a New York distributor and it looks promising that the great wines of Rust-
Ridge may find their way into some Big Apple restaurants. (Greenwich Tavern already

carries our 2005 Racehorse Red!) We'll keep you updated on our marketing efforts on
the east coast. We are hoping to find a distributor in New Jersey also, but were unsuc-
cessful on our first try. Soon, you will be able to tell your friends and family in the east

that RustRidge has arrived.

Luckily, Jim arrived home just in time to prepare for bottling Act 2.
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So, it seems, Holly and Melissa aren’t
the only ones doing some nesting in
Chiles Valley. Those wild turkeys that
sought safety and snacks at Rust-
Ridge in the fall are still here and put-
ting on quite a show! The Toms have
been showing off, displaying their
lovely fans of feathers while ‘strutting
their stuff’ for the hens.

Spring is definitely in the air, and the
local critters and responding (clearly,
both wild AND domestic). Will we see
baby turkeys? Not sure yet, but we
have plenty of pictures of the mating
dance. It's one of those times when
you have to ask yourself, what if hu-
mans imitated the rituals of wild ani-
mals?
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We have been in cahoots with Napa Valley Adventure Tours (NVAT), a local outfit based in the town of Napa.

Soon Rust-Ridge will offer Mountain Biking tours to groups of 6-10 people. The owner of NVAT has designed a
fabulous day of biking into the hills behind the ranch, getting some fabulous views of Chiles, Pope and Napa Val-
leys. After a morning ride, riders will return to the winery for a hearty lunch and wine tasting. The day is then con-
cluded with a relaxing ride through and around the vineyards. Bike tours will begin in May.

For more information, and to make reservations for a biking adventure, visit http://napavalleyadventuretours.com/public/.

If you would like to stay at the B&B during your tour, those arrangements can be made by contacting us directly.
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On April 25th, RustRidge will partici- Topper's Smiling is our only horse
pate in the Pope Valley Vintners first currently running, and has “placed”

! , “The Winner's
Circle,” and be the first to taste new re-
leases, get exclusive offers on wine, en-
joy discounts on your stay at RustRidge,
and attend an exclusive annual Winner’s
Circle event.

Three times a year (February, June and
October) we will ship you a sampler of
our newest wines or library wines. Your
shipment will include one to three bottles
of wine, food and wine pairing sugges-
tions, and recipes. To join, please send
an email to rustridge @rustridge.com.

annual wine tasting, featuring a
dozen local wineries. The event will
take place at Pope Valley Winery
from 11:00 to 5:00, and will include
an olive oil tasting, cheese and fruit
platters and Bocce Ball. Picnic tables
will be available should you wish to
bring your own goodies.

To purchase tickets, or for more infor-
mation, please contact Diana Haw-
kins at (707) 965-1246, or by email at
Diana@popevalleywinery.com. All
event profits will benefit St. Jude Chil-
dren’s Research Hospital.

(win, place and show) in her last
two races. Shawklit Sundae, her
nemesis, beat her in both of those
races. However, Shawklit was
claimed in the last race, so she will
no longer be her rival.

All the rest of the horses are at the
ranch enjoying the lovely spring
weather. RustRidge Bo is liking his
break from racing and has been
kicking up his hooves and showing
off for our guests at the ranch.
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