~NENOW -

A member of the Bebrens Family of fine winemakers

My wife, Lori, and I have had a love of fine wines for years, and we are fortunate to have two excellent Napa Valley winemakers
in the family: Lori’s sister, Lisa Drinkward of Drinkward Peschon, and brother-in-law Les Behrens of Behrens Family Winery
(formerly Behrens & Hitchcock). For many years I have helped Lisa and Les with crush at their beautiful Napa Valley winery at
the top of Spring Mountain. Spending much of my vacation time each year, I gained hands-on knowledge of how these fine
wines are made. In 2003 Les suggested that we take some of the wonderful Cabernet Sauvignon fruit from the Kenefick Ranch
near Calistoga and try making our own wine. Using the skills I had learned from these highly praised winemakers, we crafted
our first vintage of Nenow wines. This connection has helped us foster relationships with wonderful vineyard owners, allowing
us to choose the fruit for our wine based on quality and sustainable farming practices.
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Vineyard:

Well known for its vineyard designate wines, Page Nord Vineyard is a registered historic
property located in the Oak Knoll District just south of the town of Yountville. Accustomed
to working directly with winemakers, Nord Vineyards offers us greater control over the farm-
ing practices of the rows that we have chosen. The soils are Cole gravelly silt loams, and the
region benefits from the Bay Area fog which helps to moderate the warm Napa Valley
summers.

Tasting Notes:

Ruby/purple in color, this wine screams Syrah. Blueberry, black raspberry, earth, cocoa, spice
and hints of vanilla. The Syrah brings up the front but it is the Cabernet and Merlot that
bring in the structure and acid. Creamy blackberry, red cherry, currants, sage and sweet
tannin dominate, yet the structure is kept in balance with judicious use of oak and
mouthwatering acidity.

Varietals: 68% Syrah, 26% Cabernet Sauvignon, 6% Merlot
Harvest Dates: Syrah: October 21st, 2006

Cabernet: October 1st, 2006

Merlot: September 21st, 2006
Alcohol: 15.8%
Winemaking: Cluster sorting, gently destemmed

two day cold soak, 14 day fermentation

Barrel aged 24 months, bottle ageing 12 months
Cooperage: 100% French oak (35% new)

Production 237 cases
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