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RKERS INSTALLING TRELLIS AT THE NEW 4X4 VINE

Vineyards are where wine starts. The term “winegrowing” has
come into increased use in the last 20 years to honor the fact that
with vineyards, we are really growing wine—one grape cluster at
a time. If you get the vineyard right, you will have many years of
successful harvests, and the resulting wine will always be the best
that can be made from that vintage.

Getting the vineyard right is far more complicated than it sounds.
Just as the winemaker is faced with hundreds of decisions in the
winemaking process, the grower of the vineyard is faced with
hundreds of decisions when planting and farming the vineyard.
Where to put the vineyard, how to orient the rows, what to plant
(this generates countless discussions), what root stock to use, how
to prepare the ground, what trellising system to use, what plant
spacing is best, which clones to graft, etc.

In this edition, on pages 6—7, we give you an overall look at our

planting and farming philosophy. Just as there is with winemaking,
there also is a philosophical approach to vineyard development and
farming. At Benovia, our goal is to integrate these two approaches.

Spring Release

The 2007 vintage is here and it is
outstanding. Many of the old time
winemakers said of the 2007 vintage,

“if you can’t make great wine out of these
grapes, then you should get out of the
business.” Everything just seemed to
go right the entire growing season and
the resulting wines are distinctive and
delicious. These wines are good from
the beginning, and will just continue

to improve over their very long life.

Free Ground-Shipping

We know the economy ain’t like it
used to be. We are trying to do our
part. We will provide free ground-
shipping for purchases of six bottles

or more. For under six bottles, we

will subsidize your shipping costs

35%, which means you pay only
65% of what it actually costs to
ship the wine to you.
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2007—What a Vintage!

Every so often, nature gives you exactly
what you want. And the result is a stellar
crop of grapes with outstanding potential.
In 2007, fruit set was even, the summer
was cool and dry. In the fall, we had warm
temperatures in August and September,
which produced grapes with thick skins
and intense flavors. In September and
October, the weather cooled off enough
for there to be extended hang time and
even maturation of the grapes. The year
was capped off with perfect weather at
harvest. The result is wines that are not
to be missed.

2007 Chardonnay
RUSSIAN RIVER VALLEY
Limited

This is a new Chardonnay for Benovia,
and it comes from Dutton vineyards in
Green Valley. The fruit was harvested in
early morning and rigorously hand-sorted,
prior to whole cluster pressing and barrel
fermentation with indigenous yeasts.

This Chardonnay is bursting with aromas
of citrus oil, lemon custard, and pineapple.
The lively aromas are followed by layer-
after-layer of sweet apple and candied
pear. Barrel fermentation and oak-aging
for 14 months have added hints of vanilla
bean, roasted hazelnut, and smoke to this
complex and intriguing wine.

2007 La Pommeraie
Chardonnay

RUSSIAN RIVER VALLEY
Limited

This is our second year for this outstanding
Chardonnay from George Martinelli’s
vineyard along the Laguna Ridge on the
edge of Green Valley. This wine quickly
sold out last year, so don’t delay.

Focused aromas of lemon créme brulee and
Jonagold apple are accentuated by ginger
and mineral notes. Intense, concentrated,
and very powerful, this single vineyard
Chardonnay is seductively layered and
very long on the finish. Indigenous yeast

fermentation in French oak barrels and
extended aging of 14 months produced a
wine with exceptional complexity.

2008 Rose of Pinot Noir

Limited

This wine is a delightful accompaniment
to a light summer lunch, a leisurely picnic,
or a laid-back summer evening. This Rose
has vibrant strawberry and late-summer
watermelon aromas, echoing flavors, all
supported by bright acidity and a citrus-
like finish.

2007 Pinot Noir
SONOMA COAST
Limited

Selected blocks from our estate vineyards
and a handful of small growers. In farming
each site, we maximize the character and
individuality of place, which we do by utilizing
the most progressive viticultural techniques.

Seductive aromas of crushed raspberry,
vanilla-infused cherry, and sandlewood
introduce this powerful and intense Pinot
Noir. On the palate, the wines juicy
mouthfeel is supported by centered acidity,
building with fruit through the mid-palate
to the fine grain tannins on the finish.
Beautifully balanced, this intriguing Pinot
Noir offers both precision and opulence.
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From New to Old

On May 2, we will be hosting a group of
wine lovers who truly want to get their
hands dirty. We invite you to spend a day
with us at the winery and other vineyards
to learn first hand about vineyards and
planting vineyards. You will learn from
the people who planned the vineyard
and everything that occurs from the first
thought to the finished product.

You will then have an opportunity to plant
the root stock that will go into the new
vineyard here at the winery. Then every
time you visit Benovia, you can observe

“your” vines maturing and bearing fruit.

We also will take you to our little “secret.”
A new vineyard we are planting out by
Freestone. We believe this vineyard has the
potential for greatness. Here again you will
be able to plant a few vines. This vineyard
is in a beautiful setting with 360° views.

We will have lunch here and a little wine.

We will then depart for the oldest
vineyard of our estate vineyards, the Cohn

Vineyard, located at the northern end of

the Russian River Valley AVA. The Cohn
Vineyard will be 35 years old in 2009.
This is truly one of the most beautiful
properties in Russian River. After touring
the vineyard, we will have wine and hors
d’oeuvres on the patio of the home of Joe
Anderson and Mary Dewane—the owners
of Benovia Winery.

We have to limit this experience to only
25 participants, so it is first-come, first-
served ONLY to those who are currently
on the Benovia mailing list. We are charging
a small fee to cover our expenses of $50
per person. We will apply this fee to a
purchase of a case or more of our wine at
the event. E-mail bob@benoviawinery.com

or call (707) 526-4441.

Work the Crush at Benovia

We have always believed that there is
something good for the soul in making
wine. Even though it can be very tiring
work, at the end of the day, you feel like
you have really accomplished something
that will be bringing you joy for many

years to come. | know there are many

of you who want to know more and go
beyond just drinking wine. You perhaps
want to know how it is actually made.
This is your chance.

The “work the crush” program works like
this. Pick the days you would like to be
here and we will put you to work doing
whatever we are doing each day.

It might involve sorting grapes, punch
down, taking samples in the vineyard,
taking measurements of the fermenting
wine, and that never ending task of
cleaning the equipment. We will provide
you with lunch and a little wine to end
the day. And of course you then have

“bragging rights” when the wine is released

to tell your friends, casually of course,
that you helped make this wine. Crush is
usually from the beginning of September
to late October. I say “usually,” because we
are dealing with nature here and she can
be pretty unpredictable.

If you would like to participate, give us a
call at the winery and we will answer all of
your questions and pick a time for you to

be here. Call Bob Mosby at (707) 526-4441.




Please join us!

Saturday, April 25th
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SPECIAL EVE‘NT LUNCHEON

We will have an open house on Saturday,
April 25th from 11:00aMm to 3:00pMm. If you
would like to pick up your wines, this is
the time to do it.

We will have delicious nibbles for you,
and of course, you get to taste the spring
release wines, providing we haven't

already sold out of some of them.

Here are the events we know we will be
participating in the first half of 2009. More
than likely, there will be more to come, so
stay tuned.

World of Pinot Noir

MARCH 6
SHELL BEACH, CALIFORNIA
www.worldofpinot.com

We will be participating in the Pinot
Tasting and dinner on March 6. This is a

great event which focuses only on Pinot Noir.

Barrel Tasting Weekends

MARCH 7—-8, MARCH 14-15
AT THE WINERY
www.wineroad.com

N 4

Your chance to taste the 2008 vintage still
in barrels and buy futures. This is the only
time we offer futures on our wines. You
may purchase these very limited wines at a
25% discount. Also taste the new releases
from the 2007 vintage, plus over 100
wineries participating in the Russian River,
Dry Creek, and Alexander Valley areas.

Family Winemakers
of California

MARCH 15, SAN DIEGO
MARCH 17, PASADENA (for trade only)
www.familywinemakers.com

These events give you a great chance to
meet the principals in small family-owned
wineries throughout California. All kinds of

different varietals are poured, allowing a
great chance to discover new wines.

Celebrate Healdsburg

MAY 9
HISTORIC DOWNTOWN PLAZA
www.celebratehealdsburg.com

Help celebrate the greatest little wine town
in Sonoma County.

Pinot Days

JUNE 26—-29, SAN FRANCISCO
www.pinotdays.com

This is probably the largest Pinot Noir
event in the world. There are well over
300 wineries only pouring Pinot Noir.
For the Pinot fanatics, this is heaven.
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WORK ON NEW VINEYARD AT THE WINERY

In America, most of the attention in the
wine world has gone to winemakers and
winemaking. Less so have we focused on
the vineyards and the art and science of
planting and farming vineyards. And yet
almost any winemaker will tell you that
you can only make a great wine if you start
with great grapes.

So the vineyards must be pretty important
... and they are. Getting a vineyard right

means you have, year after year, a reliable
supply of top quality grapes. This makes
the winemaker’s job much easier—which
means that you, the wine drinker, will
have access to great wine year after year.

At Benovia Winery, we have been
developing four different vineyards pretty
much all at the same time. This takes a
great deal of planning, and also means
we need a philosophy of how to plant and
ultimately farm the vineyards.

Through work with Daniel Roberts, Ph.D.
and Tucker Catlin, Benovia Winery has
embraced the small vines viticulture
philosophy. This philosophy has been
around in France for many years, but we
have to know for ourselves sometimes why
things are done the way they are.

Twenty years ago, Daniel Roberts did a
simple experiment. He followed wines
made from two different planting styles.
One was a vineyard planted 6 feet by 6

BENOVIA WINERY FACILITY



“With reduced yields, each grape cluster is producing better tasting grapes . . .”

feet, and one was a vineyard planted 6 feet
by 3 feet. With all other variables being
the same, the vineyard planted 6 feet by 3
feet made the best wine every year. Why?

Vines planted closer together naturally
have more vines per acre, meaning that
each vine does not have to produce

as much crop. So with closely planted
vineyards, each vine is producing about
2.5 Ibs. of grapes per vine; it is a little like

natural crop thinning. With reduced yields, Benovia has planted all of our new

each grape cluster is producing better vineyards with the small vine philosophy.
tasting grapes—and this, of course, makes  These vineyards are planted 5 feet by 4 feet.
better tasting wines. Although special equipment is needed

. : . : to farm these vineyards, we think the
Daniel has refined this small vine WSS

. investment in th i t is well worth
philosophy over the years, and taken 1nve.s y 1r'1 € equ1p.men 18 W WO
. . . the increase in the quality of the grapes.
farming of these vineyards to heights no

one thought possible. Tucker has refined Remember the saying, “It takes great
the massive logistics of planting a vineyard ~ grapes to make great wine.”

to heights no one thought possible.

Together they make a formidable team.

SPECIALIZED EQUIPMENT FOR HIGH DENSITY PLANTING




We are also using more ecologically-friendly  to produce. We just believe we have to be

750 ml bottles. The thicker, heavy bottles more kind to the environment. As a result,
we previously used cost too much to ship we have gone to standard-sized bottles—
and didn’t fit in many of your wine racks. better for everyone, we think.

The larger bottles use too many resources

TO INQUIRE ABOUT AVAILABILITY, PLEASE E-MAIL
Bob@BenoviaWinery.com

At Benovia Winery, we have the perfect Feel the stress melt away while sitting in
setting for your wine country vacation. our hot tub spa under the stars, or start
Discover the joy of sipping wine while your day there. You will love the peaceful,
looking over prized Russian River Valley country feel of our location, and yet the
vineyards. Enjoy the inviting, relaxing, cottage is just five-minutes from famous

and warm ambience of our winery cottage.  restaurants and wineries.

BENOVIA® IS A REGISTERED TRADEMARK OF BENOVIA VINEYARDS, LLC

3339 HARTMAN RoAD, SANTA Rosa, CA 95401 | (707) 526-4441 | www.benoviawinery.com

© 2009 BENOVIA




