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FOUNDED: 1896 BONDED WINERY: 312
Address: Tel: (707) 433-7272
Foppiano Vineyards Fax: (707) 433-0565
12707 Old Redwood Highway E-mail: info@foppiano.com
Healdsburg, CA 95448 Web-site: www.foppiano.com
Ranch: 200 acres Planted Acres: 140
Annual Case Production: 50,000 Distribution: National, Export

Top Varieties: Petite Sirah, Pinot Noir, Cabernet Sauvignon, Merlot

Contacts:

Louis Foppiano, General Manager louis@foppiano.com

Paul Foppiano, Vineyard Manager paul@foppiano.com

Susan Valera, Hospitality Director susan@foppiano.com

Natalie West, Winemaker natalie@foppiano.com

Jo Diaz, Publicity jo@diaz-communications.com

History

Few wineries have FoppianoQOs extensive fijsiad are still family owned and operated.
Since 1896, when Giovanni Foppiano bought the Riverside Farm on Old Redwood Highway, the
Foppianos have been a part of the wine industry, and calling the Russian River Valley Ohome.O The
Russian River Valley holds a prominent position inardy the California wine industry, but is also
recognized as a world-class wine grape growing region for Pinot Noir. The Foppiano family has been
growing Pinot Noir since the beginning in their vineyard adjacent to the Russian River on its eastern
shore. Cool morning fog creates ideal microclimatic conditions for their excellent Pinot Noir.

The Foppiano family is best known for its flagship wine Petite Sirah. A leader in the
education of Petite Sirah with trade and media, Foppiano instituted the well-attended Petite Sirah
Symposiums, and is a founder of P.S. | Ld\I, Inc., the advocacy group for Petite Sirah.

Specializing in red wines, their vineyardgpp@no produces Petite Sirah, Pinot Noir, Merlot,
and Cabernet Sauvignon.

Their tasting room is open from 10 a.m. to 4:30 p.m. Foppiano Vineyards offers a picnic area
in their garden behind their tasting room, and they have a self guided vineyard tour.

12707 OLD REDWOOD HIGHWAY, HEALDSBURG CA 95448 * WWW.FOPPIANO.COM * (707) 433-7272




ForrIiANO

VI N E Y A RD S

ESTABLISHED 1896

His grandfather, Giovanni Foppiano, immigratto the United States, arriving in New
York from Genoa, Italy and traveled to Califia by way of Panama looking for gold. In
1864, Giovanni settled in Healdsburg, Califorriés son, Louis A. Foppiano was born in
1877 (father of Louis J.). Loui. married Mathilda, the sist&f one of his North Beach
customers after three "arranged" datesekvbouis A. passed away in 1925, Louis J.
inherited the responsibility of managing flaenily winery. In 1937, after the repeal of
prohibition, Louis J. rebuilt the winerydm the ground up, and Foppiano Wine Company
became one of the first Sonoma County winetodsottle wine under its own winery label.

In 1946, Louis J. married Della Bastoni®dinta Rosa. The couple was married for 56
years, and raised three children, Louis Rbd, and Susan. Son Rod met an untimely death,
passing away from leukemia in the 1980s. Lduswife Della died on November 21, 2002.

As the president and patriarch of oneCaflifornia’s oldest family-owned wineries,
Louis J. Foppiano was literally born into thesiness of growing grapes, making wine, and
then being responsible for selling it. He is amber of a small, elite group of family-owned
wine growers and winemakers who have one ifotite past and one foot firmly planted in
the present.

Much like the old vine Petite Sirah that gdiis vineyard, estate property, Lou, as his
friends like to call him, is a pioneering swmwr. In his life time hdias experienced family
losses, industry challenges, olgang technology, and a renaissann the wine industry that
continues to daily evolve. He has seen thentryside of Sonoma County go from hops, to
prunes, to grapes, and has watched the wiehasitry grow from 14 wirrges at the time he
founded the Sonoma County Wine Grow&ssociation in 1942, to over 200 today.

Louis J. Foppiano is well into his 90s, ahe family is one of the few in California
viticulture that can boast that they are six gatiens old. As he looks back at a lifetime in
the wine industry, he recalls many of the peoplents, and issues that have helped mold the
wine industry of today.

A living resource of wine industry historly|r. Foppiano recalls simpler days when
everyone knew one another, competition wasfiesse, and time was slower. In a time
when many wineries are corporately owad operated, Foppiano Vineyards remains a
family run business founded over 100 yeags, on the same principles that govern it
todayE respect: Respect for the land, resgectfamily, and respect for the people who buy
their wines.
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As the fourth generation Foppiano to take the helm of his family's winery, Louis M.
Foppiano has a strong sense of who he is and where he is going. His family history is a reminder of
his place in the wine community of Sonoma County.

Born in 1947, Louis began working in the wine industry at the age of seven. Growing up in
Sonoma County, his friends were the sons and daughters of other wine families. His playground was
the family winery. It was a time when everyone knew everyone else. Families were close-knit. The
year revolved around the seasons, culminating with the harvest, which was their reward for a year's
hard work in the vineyard.

Over the years, Louis has worked in just about every position at the winery: driving the
tractor in the vineyards; working the bottling line, crush pad and fermenting tanks; and, later after
graduating from college, representing the winery around the world through sales and marketing.

Louis attended Bellarmine College Preparatory School in San Jose, and Notre Dame
University, before graduating from the University of San Francisco, with a Bachelor of Science
degree in Business Administration in 1970. By 1975, Louis was responsible for all the sales and
marketing for the winery, with his brother Rod handling winemaking and the vineyards. After the
untimely death of his brother in 1984, Louis became involved in running the winery, and with his
father, overseeing all of Foppiano Vineyard's operations, from winemaking to sales and marketing.

A strong believer in the community at large, Louis has followed in his Father's footsteps, by
committing time and energy in helping support and further the wine industry in a number of different
ways. Over the years, he’s served as president of the Sonoma County Wineries Association (1979
and 1980), has been an active supporter of the Sonoma County Showcase and Auction since its
inception, served on the board of the California Wine Institute since 1986, and helped direct the
Sonoma County Harvest Fair as a board member for 13 years and as president for two years. Louis
has also served on the committee that established the Russian River Valley as a recognized California
Viticultural Area. And, Louis is responsible for initiating the annual Petite Sirah Symposium at the
winery, as well as being the founding member of PS I Love You, the Petite Sirah advocacy
organization. Outside the wine industry, Louis has been a proud supporter of the arts in Sonoma
County, serving on the board of the Summer Repertory Theatre of Santa Rosa Junior College and
helping construct numerous stage sets.

Like the three generations before him, Louis has set the simple goal of creating honest,
consistent, high quality wines, which are meant to be enjoyed at the table with family and friends.
Under his direction, Foppiano Vineyards has enjoyed great success, increased prosperity, and critical
acclaim. When he isn't at the winery, he enjoys exploring the world with his friend, confidant, and
wife for over 20 years, Helaine. Whether he is in the cellar, out in the vineyards, working the
marketplace, or off on a much deserved skiing , snow boarding, or rafting trip, Louis is making the
most of his life, enjoying it to the fullest.

12707 OLD REDWOOD HIGHWAY, HEALDSBURG CA 95448 * WWW.FOPPIANO.COM * (707) 433-7272




ForrIiANO

VI N E Y A RD S

ESTABLISHED 1896

Paul was only nine yearstbwhen his father passed away in 1984. When PaulOs
passion for viticulture first kiokd in, he went to work with the Demostene Family at
Sausal Vineyard. Third gendi@n viticulturists, David an@Ed Demostene were eager to
share their vineyard knowledgéth Paul. OAt a time in my life when | was really eager
to learn, they taught me a lot about farmingg &respect them tremdously.O 1tOs ironic
and worth noting that both Giovanni Foppis family and Manuel DemosteneQOs family
emigrated from Genoa, Italy; and togethme€alifornia, they continued their bonds
of Genoarancestry, heritage, and friendship.

In 1999, Paul decided to rejoin thegpoano Family vineyard operations in
Healdsburg. In addition tevhat he had learned at Salshis craft had also been
refined througtSanta Rosa Junior CollegeOs welpeeted viticulture program. Paul's
return toFoppiano Vineyards promptedRenaissance in the vineyard, with a new
generational chapter beginning affin generationFoppiano became present in the
vineyards.

1tOs ironic how Paul learned the Foppiano craft of viticulture from his family. In
1975, Raul Guerrero was searching North@atifornia for a job and accidentally
stumbled onto Foppiano Vineyar@ghere his car ran out of gja At that time, Louis M.
FoppianoOs younger brother, Rod Foppianojmetsarge of all vineyard operations,
under the guidance of family patriarch, Leui Foppiano. This union of Raul and Rod
began during a pruning season. Rod Fopptaok Raul under his wing and patiently
taught him every aspect of viticulture Olizsy.O As Raul masteredch task, Rod moved
him forward to the next level of expertismtil Raul became RodQOsstied partner in the
vineyards. In 1984, with RodOs untimely deRiaul managed all vineyard operations
until Paul Foppiano returned to the family in 1999. By this time, Raul was completely
entrenched in RodOs practices. Paul learnedRaul everything thdtis father had to
offer, and the union became airtight.

In bringing the knowledge that he had gained elsewlRerel sbeen able to take
the vineyards to new heights, and is we#pected within higiticulture peer group.
Today, Paul manages all aspects of vineyguerations and vitidtural practices. His
passion spans to each vine, intimately knowing every single vineOs history, growth
patterns, and needs. Paul is also kekoking toward the future, knowing where
Foppiano needs to head, and which vine sg@edjo where on the property, in order to
meet the wineryOs plans for future growth.
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Susan Foppiano Valera is the third of three children born to Lou and Della Foppiano.
Susan reminisces, OWhat | remember most about my childhood is that | wasvablgtol
donOt think that kind of freedom exists today. 10d bring my dad dinner during harvest, when they
were working in the fields until dark or watching over the fermentation tanks. | remember
climbing on the wine tanks, or getting to have dinmigh my grandmother, just the two of us.O

Susan went to Santa Rosa Junior College and Sacramento State University to get her
degree in general education and her teaching certification. She did some substitute teaching in the
Healdsburg school system, and then taught in Boston, where she and her new husband Tony
Valera, initially settled. Originally from Massachusetts, Tony met Susan through mutual friends
in a saddle shop in Healdsburg. Their shared love of horses gave them an immediate connection.
They lived in Boston for eight years. She says now with a laugh, OLet me tell you, eight years of
that kind of snow is more than enough!O

Back in Sonoma County, Susan is happily playing a key role in the winery her family has
owned and operated for more than a century. SheOs in charge of all aspects of hospitality and
retail sales. Susan says, Ol particularly enjoy meeting our customers, be it in the tasting room or
at our special events. It is fun to watch people come into our home and discover something new;
something that they didnOt know existed before. The wine business is all about building
relationships, and it is so satisfying to see the loyal following we have built here over the years.
People often come in, saying, OMy grandfather and | used to come here, bringing glass jugs to be
filled with wine.O | love those kinds of stories. They are the lifeblood of what weOre about.O

Susan is defined by her passions, which she pursues during her free time: horseback
riding and the Blue Angels, the US NavyOs flight demonstration squadron. On the subject of
horses, Susan says, Ol have been riding lsinas eleven years old. Dad brought horses down
from the ranch for me. | have been horse crazy since | was knee high to a grasshopper. There is
something about the sensation of movement you get astride a horse that is unmatched by any
otherEand is almost impossible to accurately describe. Part of it is the notion of being one with
nature. Part of it is the ability to control a creature that is so much larger than you. Tony and |
ride together a lot, but IOm not afraid to go out on my own.O Regarding her passion for the Blue
Angels, OWe used to pour our wines at Fleet Week in El Centro, and we became one of the
sponsors of the show. Of course, one of the advastaigbeing a sponsor is that you get to ride
with them. One time | went up in a C-5 when they were doing a refueling flight. I got to ride in
and A-6; a propeller-driven trainer, and we did some aerobatics. And then there was the YAK 54,
which is a Russian turbo prop jet. We did a hammerhead, some stalls, and some spins almost all
the way down to the ground! My son, Jamie, got to fly that one a little!O

Susan clearly has a love for the outdoors and of feeling the wind around her. Her feet are
grounded on the soil of her familyOs winery, but she loves the sensation of flight, whether she is
riding horseback in the redwoods at Samuel P. Taylor Park, or riding in naval aircraft.

12707 OLD REDWOOD HIGHWAY, HEALDSBURG CA 95448 * WWW.FOPPIANO.COM * (707) 433-7272




ForriaNO

VI NIEYARDS

ESTABLISHED 1896

Natalie West
Winemaker

Earning her Bachelor of Science degree ftbmUniversity of California at Davis in
viticulture an enology, Natalie West arrivatiFoppiano Vineyards with an impressive
viticulture and winemaking background. Thigludes Ferrari-Carano Vineyards & Winery, J
Vineyard & Winery, Clos La Chance WinePeterson Winery, and Montana Wines of New
Zealand.

She also has the distinct advantage ofigbieen raised in Dry Creek Valley, where her
parents have owned and operated a 10-acre,draadd, old vine Zinfandeineyard all of her
life. Natalie speaks of suckering vines by tmedishe was a pre-teenager, because she enjoyed
being in the vineyards with her parents. Sherated UC Davis to become a medical doctor,
leaving behind the work of her family agduth. Once embroiled in her studies, however,
viticulture and enology won her over.

Natalie began her winemaking career outsitleer family vineyard by helping Fred
Peterson for two harvests. When her fathelize@ she was headed for a winemaking career,
he planted Petite Sirah and Grenache as ORGtrThis gave Natalie the perfect elements
needed as FoppianoOs winemaker. Natalie unu#ssteat great wines g in the vineyards,

and plans to work hand-in-hand with P&alppiano, FoppianoOs vineyard manager.
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TIMELINE

Giovanni Foppiano arrives in New York from Genoa, Italy and travels to California by way
of Panama looking for gold.

Giovanni settles in Healdsburg, California, the heart of Sonoma County wine country.

Louis A. Foppiano born in Healdsburg to Giomaand wife, Rosa. He is the first of ten
children born to Giovanni and Rosa.

Giovanni purchases a working winery known as "Riverside Farm" in Healdsburg, in
Sonoma County. The Foppiano Wine Company is founded.

The Foppiano Wine Company becomes an inguarsupplier of bulk wine to Northern
California customers.

Louis A. joins the new family business - Winemaking.

Louis A. becomes responsible for deliveringievito "accounts” in San Francisco's Italian
North Beach neighborhood.

Louis A. marries Mathilda, the sister of one of his North Beach customers after three
"arranged" dates.

Disagreement arises between Giovanni asdsbn over the family business, leading
the father to threaten to sell the winerguis A secretly gets loan from his wife's
family and buys the winery. Louis A takever control of the winery and is
estranged from his father unjtilst before Giovanni's death. Louis J. is born to Louis
A. and MathildaLouis A. and Mathilda grow the winery, making the Foppiano name
among the most prominent in Healdsburg

Prohibition takes effect. Louis A. turnsferming grapes which are shipped to home
winemakers in the eastern United States

Some recall that Louis A. may have contintedhake and sell wine from the back door of
the winery. Louis J. also turns to farmipgunes, apples and pears all planted among the
vines on the family ranch.

Louis A. dies.

Federal Treasury agents raid Foppiano Vineygiarcing 100,000 gallons of wine to be
dumped in a nearby creek, making the spot the most popular in town as the creek ran red
with wine.

Appearing that Prohibition will be ended, Louis J. proposes to restart the winery.

Prohibition is repealed. 83,000 gallons of wine are produced by the Foppiano Wine
Company.

Louis J. rebuilds the winery from tiggound up. Foppiano Wine Company becomes
one of the first Sonoma County wineriesmttle wine under its own winery label.

Wine imports from Europe are cut off due to World War I, creating a boom for California
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wine sales.

Louis J. joins in the founding of the Wine Instéwf California. He will serve as one of its
directors for forty-five years.

Foppiano ships five to six rail tank cars peyek of bulk wine, with annual production of
700,000 to 800,00 gallons.

Foppiano Wine Company becomes the seconesadgpttler of wine in Sonoma County.

Louis J. purchases the Sotoyome Vineyard tiigjoined the Foppiano property, doubling
the size of the estate to 200 acres.

Louis J founds the Sonoma County Wine Growers Association with 14 other wineries as a
vehicle to resolve problems stemming frora #trict laws associated with Repeal.

Louis J. marries Della Bastoni.
Louis M. is born to Louis J. and Della.
Rod Foppiano born to Louis J. and Della.

Sotoyome Winery closed down with tardsd equipment moved to the expanded Foppiano
estate.

Susan born to Louis J. and Della

Louis J. begins removing the prune and agptes on the property, replacing them with
Cabernet Sauvignon and other "varietalsamticipation of switching the winery's focus
from "jug" wines to the increasingly populto cork finished varietals.

Investment begins in oak barrels and taskainless steel tanks, and other new equipment
for the winery.

First vintage-dated bottling of Foppiano Vineyards varietal wines
Louis M. Foppiano joins family winery full time.

Rod Foppiano named winemaker and Ladisoppiano named director of sales and
marketing.

Winery specializes in red varietals and blewndth red wine amounting to 97% of total
production

Production and sales switch to 70% whiteegito meet growing consumer demand as
California's wine boom begins anew.

Bill Regan hired as Assistant Winemaker.

First use of Merlot in Foppiano Weyard's Cabernet Sauvignon blend

The "Riverside Farm" label (now Riversitfineyards") is introduced to market with
"fighting varietals", while premium varietals are now marketed under the Foppiano
Vineyards label.

First use of malolactic fermentation in the Foppiano Vineyards Chardonnay
After a long fight, Rod succumbs to leukemia.

Bill Regan promoted to Winemaker.

Louis M. begins to take over most of theyda day management of the winery, along with
sales and marketing, and exports.

New "Reserve" Cabernet Sauvignon and Chardonnay are marketed under the "Fox
Mountain" label.
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Foppiano Vineyards' Petite Sirah flourishes in the market, gaining critical praise from the
wine press and consumers for its high quality.

Susan Foppiano, daughter of Louis J., takes over as Director of Hospitality

Sales of the Foppiano Vineyards, Riverside Vineyards, and Fox Mountain wines grow
substantially in European and Asian exportkets. Exports eventually grow to over 15%
of winery's sales.

"Foppiano Vineyards" label redesignataeintroduced as it appears today.

Fifth generation Foppianos, Paul Foppian@dR son), James and Joseph Valera (Susan
Foppiano-Valera's sons)-begin working in thepiano estate vineyards and in the winery.

New Petite Sirah vineyard planted on the Foppiano estate to accommodate demand.

Research led By Dr. Carole Meredith of Ulavis begins on the true identification of
Petite Sirah; the Foppiano vineyard is included in the evaluation process

Twenty year vertical tasting of Foppiano Pe8ieah conducted in Lomah, England to wide
acclaim.

Foppiano Vineyard brand begins its transfation into a 100% red wine brand. Future
plans to place all super premium white @smproduced by the Foppiano family under the
Fox Mountain label take shape

Foppiano Vineyards celebrates its centennial.

Foppiano Vineyards brand completedteange over to all red wines.
Foppiano wins coveted Civart award.

Paul Foppiano (a grandson of Lodi$ is appointed Vineyard Manager.
One of only two U.S. wines to be ranked among the top 28 in the world.
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2007 Pinot Gris, Napa Valley

Established in1896, and more than 100 yexdier its founding, Foppiano Vineyards
continues to do what it did at its outset; ceeatitstanding red winesitiv genuine varietal
character, on its 200-acre Russian River Vadistate. This tradition is the foundation and
the future for the Foppiano familyOs commithie their second century of excellence.

Foppiano Vineyarddeader in Petite Sirah educatiooffers red wine as our primary focus:

I Pinot Gris I Merlot
I Pinot Noir I Cabernet Sauvignon
I Petite Sirah
Tech Data:

Appellation Napa Valley

Varietal Content 100% Pinot Gris

Aging 100% Stainless Steel

Case Production 400 cases

Alcohol 13.0%

Titratable Acidity ~ 0.58g/100m|

pH 3.56

Release Date June 2008

Winemaker Natalie WestOs Notes:

The2007 Foppiano Vineyards Pinot Grids a delicious, easy summer sipper wine that
is very food friendly. Gorgeous tropical aronedgyuava and pineapple, with added white
fig and honeysuckle blossoms fill the bouqutjch finishes with a hint of earthy
mineral. The palate follows the noses withrenguava and pineapple flavors, a hint of
green tea on the mid-palate, and a lingeringsfi has flavors of Rainier cherries and
honeycomb.

Pair with chicken, fish, or Asian cuisine.

Suggested Retail:  $12.00
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Lot 96, Bin 002

Foppiano Vineyards ~ Proprietary Blend

Established in1896, and more than 100 yexdier its founding, Foppiano Vineyards
continues to do what it did at its outset; ceeatitstanding red winesitiv genuine varietal
character, on its 200-acre Russian River Vadlstate. This tradition is the foundation and
the future for the Foppiano familyOs committie their second century of excellence.
Foppiano Vineyards Lot 96, Bin 002 is a red wine crafted by Foppiano
Vineyards. The name OLot 960 was chosesilext FoppianoOsiginal roots, dating
back to 1896. After all of these years, wesfilifamily owned and operated. While we
continue to embrace our past, weOre also demgilyd in the present. Lot 96 is our way
of bringing a great value wine to you. Lot 86 wine that you can simply enjoy with
your everyday meals and share with your family and friends.

Foppiano Vineyards offers red wine as our primary focus, and lgd#h& in Petite Sirah
education:

I Petite Sirah I Merlot
I Cabernet Sauvignon I Pinot Noir
Tech Data:
Varietals: 28% Sangiovese, 19% Petite Sirah, 17% Zinfandel, 14%
Carignane, 10% Merlot, 9% Cabernet Sauvignon,
3% Cabernet Franc
Appellation: California
Production: 20,000 cases
Release: Spring 2008
Alcohol: 13.8%
TA: 0.60 grams/100 ml
pH: 3.50

Winemaker Bill Regan’s Notes:

Lot 96, Bin 002 has a bright bouquet full oflreuit aromas; raspberry jam and red
currants; added notes of chehbipssoms develop with trailing scents of cedar, vanilla
bean and toasty oak. The palate follows neitle more jammy raspberry flavors. This
wine is easy and accessible with nice fruiatad balance. The jammy finish lingers with
fresh cherry pie ala mode flavors.

An ideal wine to pair with all kinds gfrilled meats, including sausages, Bar-B-Q
friendly dishes and tomato/garlic pasta recipes.

Suggested Retail: $9.99
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2006 Pinot Noir, Estate, Russian River Valley

Established in1896, and more than 100 yexdier its founding, Foppiano Vineyards
continues to do what it did at its outset; ceeatitstanding red winesitiv genuine varietal
character, on its 200-acre Russian River Vadistate. This tradition is the foundation and
the future for the Foppiano familyOs commithie their second century of excellence.

Foppiano Vineyarddeader in Petite Sirah educatiooffers red wine as our primary focus:

I Petite Sirah I Pinot Noir
' Cabernet Sauvignon I Merlot
Tech Data:
Appellation Russian River Valley
Varietal Content 100% Pinot Noir
Barrel aging 9 months in French and American oak
Case Production 3,100 cases bottled in December 2007
Alcohol 14.5%
Titratable Acidity  0.60g/100ml
pH 3.70
Release Date February 2008

Winemaker Bill Regan’s Notes:

The2006 Estate Russian River Pinot Noir has upfront floral aroas of fresh cherry and
raspberry. This wine exhibits a hint efather and smoke mid-bouquet, following through
with an elegant finish ofanilla cream and essence of honey. The palate follows nose
with more rich red fruit flavors. ItOs foll cherry cobbler and raspberry jam with an
added suggestion of sweet spices; nutmegchnw. It has mellow toasty oak in the long
and fruity finish with trailing white pepper.

An ideal wine to pair with grilled lambhops basted in a sesame garlic honey glaze,
serve over sweet potato mashers arsitle of steamed green beans.

Suggested Retail: $28.00
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2004 Merlot, Estate, Russian River Valley

Established in1896, and more than 100 years after its founding, Foppiano Vineyards
continues to do what it did at its outset; create outstanding red wines with genuine varietal
character, on its 200-acre Russian River Valley estate. This tradition is the foundation and
the future for the Foppiano family’s commitment to their second century of excellence.

Foppiano Vineyards, leader in Petite Sirah educatiooffers red wine as our primary focus:

I Petite Sirah I Cabernet Sauvignon I Pinot Noir
I Zinfandel I Merlot I Sangiovese
Tech Data:

Appellation Russian River Valley

Varietal Content 87% Estate Merlot, 10% Estate Cabernet Franc, 3% Estate

Cabernet Sauvignon

Barrel Aging 12 months in 2-year air-dried American oak

Case Production 2,000 cases

Alcohol 14.5%

Titratable Acidity 0.62g/100ml

pH 3.64

Release Date January 2007

Winemaker Bill Regan’s Notes:

The 2004 Foppiano Vineyards Merlot Estate Russian River Valley was made entirely
from fully mature, 17-year old vines grown on the family’s Russian River Valley Estate.
The wine is medium-bodied and has rich garnet color. The nose has pronounced
blackberry and currant fruit, that follow through on the palate. A bit of Cabernet Franc
and Cabernet Sauvignon have been added to give this Merlot a balanced Bordeaux
profile.

Best served with prime rib, medium-bedli past dishes, brie, and pork tenderloin.

Suggested Retail: $15.00
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2005 Cabernet Sauvignon, Estate, Russian River Valley

Established in1896, and more than 100 yexdier its founding, Foppiano Vineyards
continues to do what it did at its outset; ceeatitstanding red winesitiv genuine varietal
character, on its 200-acre Russian River Vadistate. This tradition is the foundation and
the future for the Foppiano familyOs commithie their second century of excellence.

Foppiano Vineyarddeader in Petite Sirah education offers red wine as our primary focus:

! Pinot Noir I Merlot
! Petite Sirah I Cabernet Sauvignon
Tech Data:
Appellation Russian River Valley
Varietal Content 90% Estate Cabernet Sauvignon, 10% Estate Cabernet Franc
Barrel Aging 12 months in 2-year air-dried American oak
Case Production 4,000 cases
Alcohol 13.5%
Titratable Acidity 0.66g/100ml
pH 3.64
Release Date June 2008

Winemaker Natalie WestOs Notes:

The 2005 Foppiano Vineyards Estate Cabernet Sauvignomas made entirely from

fully mature, 18-year old vines grown on the familyOs Russian River Valley Estate. The
wine is full-bodied and deeply colored. In tai®ma, hints of mint and anise give way to
pronounced blackberry and currant. A cealad vanilla bouquet are matched with
comparable character in the flavors from one year in oak.

Best served with red meat dishes, hearty pastas, full-flavored cheeses, roasted pork, or
our favorite roasted wild boar.

Suggested Retail: $17.50

12707 OLD REDWOOD HIGHWAY, HEALDSBURG CA 95448 * WWW.FOPPIANO.COM * (707 433-7272
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ESTABLISHED 1896

2005 Petite Sirah, Estate, Russian River Valley

Established in1896, and more than 100 yexdier its founding, Foppiano Vineyards
continues to do what it did at its outset; ceeatitstanding red winesitiv genuine varietal
character, on its 200-acre Russian River Vadistate. This tradition is the foundation and
the future for the Foppiano familyOs commithie their second century of excellence.

Foppiano Vineyarddeader in Petite Sirah education offers red wine as our primary focus:

I Pinot Noir I Merlot
I Petite Sirah I Cabernet Sauvignon
Tech Data:
Appellation Russian River Valley Estate
Varietal Content 100% Petite Sirah
Barrel Aging 12 months American oak
Case Production 10,000 cases
Alcohol 14.5%
Titratable Acidity  0.582/100ml
pH 3.60
Release Date May 2008

Winemaker Natalie West’s Notes:

The 2005 Foppiano Vineyards Estate Petite Sirah was made entirely from estate Petite
Sirah grapes, grown on the familyOs RudsRiger Valley Estate. The Pet is full-bodied
and deeply colored. In the nose, the Petfifiers black fruit aromas, which are well met
on the palate with black and blue berry flasjaas well as toasty vanilla, exotic spices,
and hints of cocoa on the finish.

Best served with red meat dishes, heartygsmdull-flavored chees, roasted pork, or
our favorite roasted wild boar.

Suggested Retail:  $23.00

12707 OLD REDWOOD HIGHWAY, HEALDSBURG CA 95448 * WWW.FOPPIANO.COM * (707 433-7272
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2001 Petite Sirah, Estate Reserve, Russian River Valley

Established in1896, and more than 100 years after its founding, Foppiano Vineyards
continues to do what it did at its outset; create outstanding red wines with genuine varietal
character, on its 200-acre Russian River Valley estate. This tradition is the foundation and
the future for the Foppiano family’s commitment to their second century of excellence.

Foppiano Vineyards, leader in Petite Sirah education offers red wine as our primary focus:

« Petite Sirah + Cabernet Sauvignon +« Pinot Noir
% Zinfandel % Merlot % Sangiovese
Tech Data:

Appellation Russian River Valley

Varietal Content 100% estate grown Petite Sirah

Barrel Aging 12 months in new French oak barrels

Case Production 900 six packs

Alcohol 14.5%

Titratable Acidity 0.58g/100ml

pH 3.54

Release Date Fall 2004

Winemaker Bill Regan’s Notes:

Foppiano Vineyards has been a family-owned winery since 1896. Petite Sirah is the
hallmark wine from our Russian River Valley Estate. For this special Reserve bottling we
selected the oldest Petite Sirah vines from our 2000 Millennium Harvest and allowed the
fruit extra hang-time for maximum maturity. This richly extracted, aromatic wine with its
lingering flavors and exceptional smoothness is a rewarding choice for cellaring and
celebrating. Here's to the next century of Petite Sirah!

***Best served with red meat dishes, hegrgstas, full-flavored¢heeses, roasted pork,
or our favorite roasted wild boar.

Suggested Retail:  $48.00

12707 OLD REDWOOD HIGHWAY, HEALDSBURG CA 95448 * WWW.FOPPIANO.COM * (707) 433-7272
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Foppiano Estate PS
Over the Years

Winemaker Rod Foppiano, until 1984
Winemaker Bill Regan, 1984 - 2008
Winemaker Natalie West, 2008 - Present

PS Statistic s ESTATE

Vintag e Harvest Dat e Brix Alcoho | pH TA time in oak
2007 tbd tbd tbd tbd tbd tbd
2006 10/13 - 10/18 24.4; 14.10% tbd tbd 12 mos. Am. Oa k
2005 10/10 - 10/27 24.4; 14.10% 3.6 0.58 12 mos. Am. Oa k
2004 9/03 - 9/13 25.4i 14.80% 3.58 0.6 12 mos. Am. Oa k
2003 10/15 - 10/22 24.8; 14.60% 3.44 0.64 12 mos. Am. Oa k
2002 9/21 - 9/26 25.0j 14.66% 3.54 0.7 12 mos. Am. Oa k
2001 9/26 - 9/28 23.8j 13.80% 3.64 0.6 12 mos. Am. Oa k
2000 9/25 - 10/06 23.2j 13.46% 3.6 0.68 12 mos. Am. Oa k
1999 10/05 - 10/11 23.4i 13.66% 3.5 0.74 12 mos. Am. Oa k
1998 10/27 - 10/30 22.8j 13.06% 3.64 0.64 12 mos. Am. Oa k
1997 9/22 - 9/24 24.8; 14.66% 3.7 0.64 12 mos. Am. Oa k
1996 9/18 - 9/19 23.4i 13.46% 3.64 0.6 12 mos. Am. Oa k
1995 10/9 - 10/12 24.0j 13.96% 3.82 0.58 12 mos. Am. Oa k
1994 10/11 - 10/13 23.0j 13.26% 3.62 0.58 12 mos. Am. Oa k
1993 9/29 - 10/2 24.0j 13.50% 3.64 0.58 12 mos. Fr. & Am. Oa k
1992 Unavailable Unavailable Unavailable Unavailable Unavailable Unavailable
1991 10/15 - 10/16 24.0j 13.50% 3.5 0.62 12 mos. Am. - 2/3, Fr. 1/3
1990 9/19 - 10/17 23.8j 13.20% 3.58 0.68 12 mos. Am. - 2/3, Fr. 1/3
1989 26-Sep 21.5j 12.50% 3.6 0.58 6 mos. Am. Oa k
1988 9/19 - 9/20 23.4i 13.00% 3.46 0.68 12 mos. Am. Oa k
1987 9/23 - 9/24 23.6j 13.00% 3.5 0.66 12 mos. Am. Oa k
1986 9/23 - 9/25 23.5j 12.90% 3.55 0.62 12 mos. Am. Oa k
1985 Unavailable Unavailable Unavailable Unavailable Unavailable Unavailable
1984 9/10 - 9/13 23.6j 13.40% 3.55 0.6 12 mos. Am. Oa k
1983 9/29 - 9/30 23.1§ 12.50% 3.58 0.62 12 mos. Am. Oa k
1982 Unavailable Unavailable Unavailable Unavailable Unavailable Unavailable
1981 9/9 - 9/11 23.6j 13.20% 3.56 0.69 7 mos. Am. Oa k
1980 Unavailable 24.0j 13.90% 3.62 0.58 8 mos. Am. Oa k
1979 Unavailable Unavailable 13.00% Unavailable Unavailable 6 mos. Am. Oa k
1978 Unavailable Unavailable 14% 3.6 0.54 7 mos. Am. Oa k
1977 9/25-10/1 22.4i 11.20% 3.62 0.62 5 mos. Am. Oa k
1976 9/20 - 9/22 23.0j 11.60% 3.5 0.65 5 mos. Am. Oa k
1975 Unavailable Unavailable Unavailable Unavailable Unavailable Unavailable
1974 Unavailable Unavailable 13% 3.59 0.58 None
1973 Unavailable Unavailable 12% Unavailable Unavailable None
1972 Unavailable Unavailable Unavailable Unavailable Unavailable Unavailable
1971 Unavailable Unavailable Unavailable Unavailable Unavailable Unavailable
1970 Unavailable Unavailable Unavailable Unavailable Unavailable Unavailable
1969 Unavailable Unavailable 12% Unavailable Unavailable None




