i

o
& e
SAUVIGNON CHARDONNAY PiNOoT NOIR MERLOT CABERNET
BLANC SAUVIGNON
MR LGS T 2009 Russian 2008 2009 2008 Russian 2008
APPELLATION River Valley Reserve Reserve River Valley Alexander Valley
VARIETAL 100% Sauvignon 100% Chardonnay 100% Pinot Noir 100% Merlot 100% Cabernet
Blanc Sauvignon
ALCOHOL 13.6% 13.9% 13.9% 13.9% 13.9%
TOTAL ACIDITY 0.62 0.56 0.53 0.55 0.58
pH
3.36 3.54 3.69 3.66 3.66
Cold fermentation in Barrel fermented at cool The grapes are held at a A warm fermentation to A warm fermentation to
FERMENTATION  stainless steel tanks temperatures in French cold temperature for fully extract the flavors: fully extract the flavors:
AND AGING preserves and enhances | &American oak; malo- several days before malolactic fermentation malolactic fermentation
the floral aromatics of lactic fermentation to fermentation. Malolactic | adds complexity; exten- adds complexity; exten-
the wine. soften the wine and add fermentation adds sive aging in French and | sive aging in French and
complexity; aged “on the | complexity; barrel aging American barrels to fully | American barrels to fully
yeast” in barrels to for twelve months in integrate the grape and integrate the grape and
develop rounder, creamier | French oak. oak flavors oak flavors
mouth feel.
VINEYARDS 100% select Russian 40050;% Songms Cognty Zgg%hfondom? C((J:Unty 100% select Russian | 100% select Alexander
H H 0 Santa Barbara County % Mendocino County H H H
River Valley Vineyards 18% Santa Barbara County River Valley vineyards Valley vineyards
WINEMAKER Fresh floral, honey- A pure, vibrant Chard | Intense aromas of plum | Bright flavors & Aromas of lush fruit:
NOTES dew melon and bright | with fresh, ripe & blackberry high- aromas of wild black- | black cherry, cassis
tropical aromatics lead | orchard fruit flavors of | lighted by spice & berries, cherry and and vanilla. The rich
to crisp and lively peach, crisp apple & | toasty oak. Fresh, ripe | vanilla. Subtle oak black cherry and plum
green melon flavors; | juicy nectarine. flavors of black cherry, |accents enhance the flavors are layered with
finishes soft & light Finishes clean with cola, plum & raspberry | rich, ripe character hints of vanilla, creamy
with a lingering touch | bright citrus and green | layered with vanilla oak | with hints of vanilla. oak and cassis; smooth
of citrus. apple flavors. that lead to a rich, round finish.
I finish. ’
FOOD & WINE Mango Chilean sea | Portobello Baked salmon Beef tender-
PAIRING shrimp, bass topped \ | mushroom L | with roasted loin spiced
oysters or with chili burgers or ) | garlic or ’,?_'_ with thyme or g
lightly spiced garlic sauce or lightly, seared braised lamb a classic pot
halibut with Petrale sole. [ 4« | salmon fillet. shank. roast.
lemon. —|
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AWARDS & ACCOLADES HISTORIC LANDMARK, LEGENDARY WINES

RUSSIAN RIVER VALLY Our new line of Angeline wines is composed of an array of varietals sourced from
SAUVIGNON BLANC renowned California wine regions that deliver quality and value significantly above the
GOLD MEDAL , BEST OF CLASS- competition. Angeline Winery was founded in 2002 and is one of the fastest growing
2010 CALIFORNIA STATE FAIR wineries in the wine industry.
WINE COMPETITION
BEST BUY! TOP 100 WINES OF | ANGELINE WINERY
2010: 86 points! “This wine’s clean Angellne wines were created to bring the market high quality wines at affordable prices.

The Angeline package is an assortment of organic,
food influenced colors with a rich, textured label.
The elegant, stylish labels are colorful, eye-

flavors of lime pith and peach fuzz
have a pleasing roundness rather than a
tight grip.” - WINE & SPIRITS,

JUNE 2010 catching and provide a unique marketing tool for
increasing consumer awareness.

RESERVE These food friendly, fruit-forward wines are
CHARDONNAY produced in an array of varietals, including:
Sonoma County 2007: Chgrdopnay, Merlot, (_Eabernet Sauwgno_n, Pinot
GOLD MEDAL —2010 Noir, Zinfandel, Sauvignon Blanc, Riesling
SAN FRANCISCO CHRONICLE and Gewurztraminer.

WINE COMPETITION
Sonoma County 2007: VINEYARDS

TOP VALUE 88 points!
-WINE SPECTATOR,
JULY 31, 2009

We source grapes from the Russian River
Valley and other notable appellations

within Sonoma County; as well as Napa
RESERVE Mark West  § \/alley, Mendocino County, Santa Barbara

PINOT NOIR Martin Ray Winery Springs R § - County, Santa Clara County and the Paso
SILVER MEDAL =2010 feetnsiio i Robles and Santa Maria Valley wine
SAN FRANCISCO regions.
CHRONICLE WINE GRATON ‘ &
COMPETITION N @

WINEMAKING

2007: TOP VALUE!

. ; Head winemaker, Bill Batchelor,
87 points! “A delicate rose

petal, mineral, sage and black cherry mix | 1S No stranger to_Sonoma County
of flavors; pure & complex.” and has made wine for over twenty

- WINE SPECTATOR, MAY 31, 2009 f ol ' years. Bill’s intuitive approach
A w ‘“"“Jg‘” to winemaking nurtures the
| perfect conditions where wines

RUSSIAN RIVER VALLEY
. develop naturally. The Angeline

MERLOT . .
wines embody our commitment

Socl)(lJ_ BRAQJEIE'EAIC_’O_UNTY to produce structured, elegant

WINE COMPETITION Vlva:;g?s \cIJvfhf"r:lTi tare abundant with

SILVER MEDAL - ; o

2010 CALIFORNIA STATE FAIR TASTING RoOM

WINE COMPETITION In July 2003, we purchased a historic winery site in the heart of Russian River Valley.
ALEXANDER VALLEY Our_ win«_ary is one of the ol_dest operating \_Nineries i_n Sonoma C_ounty, as well as

CABERNET SAUVIGNON California. Enjoy select wines from Martin Ray Winery, featuring our renowned

Mountain Reserve series. Also taste the other wines from our Martin Ray family,
GOLD MEDAL -2010 including Angeline Winery and Courtney Benham wines.
SAN FRANCISCO CHRONICLE uding Ang /nery ey nes. .
WINE COMPETITION Brmg a picnic and enjoy a glz_alss o_f wine on our bea}utlful picnic grounds overlooking
the vineyards. Tours of our historic winery are available by appointment.

Zg%LODRT]EGDEACLO;NTY Located just sixty miles north of San Francisco on the outskirts of Santa Rosa, the
WINE COMPETITION Martin Ray Winery tasting room is a warm and friendly place welcoming customers

daily from 11-5pm.
SILVER MEDAL -

2010 CALIFORNIA STATE FAIR
WINE COMPETITION ESCAPE TO OUR RETREAT OFF THE BEATEN
PATH AND DISCOVER MARTIN RAY WINERY.

(707) 8232404  FAX (707) 829-6151 WWW.ANGELINEWINERY.COM
ANGELINE WINERY 2191 LAGUNA RoAD SANTA Rosa CALIFORNIA 95401
TASTING ROOM: OPEN DAILY 11-5PM



