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IN THIS ISSUE: MESSAGE FROM THE WINEMAKER, JENNIFER WALL
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Winemaker Message Hello Friends!

We are pleased to be sending you the second edi-
tion of the J. Lynne Russian River Valley Wines
Upcoming Releases 2008 newsletter in this first week of summer.

Upcoming Events Here at J. Lynne Wines, we focus on making qual-
ity, small production, hand crafted wines from the
Russian River Valley. We’ve been doing this since
the 2002 vintage.

We are happy to announce that the 2006 J. Lynne
“Two Vineyard” Russian River Valley Pinot Noir
was awarded a GOLD medal at the 26th Annual
West Coast Wine Competition, held in Santa Rosa,
Sonoma County, California. Over 1700 wines were
evaluated by the most experienced pool of North
American wine industry professionals.

THE 2006 J. LYNNE TWO VINEYARD RUSSIAN RIVER
VALLEY PINOT NOIR WAS THE ONLY RUSSIAN RIVER
VALLEY PINOT NOIR WHICH WAS AWARDED A GOLD
MEDAL IN THE $18.99-529.99 PRICE CATEGORY.
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Very few of these cases are available. The 2006 J.
Lynne “single vineyard” Russian River Valley Chardonnay
is already sold out.
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CURRENT RELEASES

2006 J. Lynne
Russian River Valley Chardonnay:

Cameron Ranch (Single vineyard)
Only 475 cases produced.

SOLD OuT
The Cameron Ranch is located in the heart of the Russian River Valley between River Road
and the Mark West Creek, just east of the Martinelli property.

J. Lynne Russian River Valley Chardonnay was hand picked, and then whole cluster pressed,
not crushed, to ensure the fruit was treated as delicately as possible. As always, the
J. Lynne Chardonnay enjoyed more than 6 months in French Oak prior to bottling.

2006 J. Lynne
Russian River Valley Pinot Noir:
Cameron Ranch and Saralee’s Vineyard (A blend of 2 vineyards)
LESS THAN 50 CASES ARE AVAILABLE.

Saralee’s Vineyard is located just 3 miles west of the Cameron Ranch, at the cross of
River Road and Slusser Road.

2006 J. Lynne Russian River Valley Pinot Noir was de-stemmed and loosely crushed to

maintain as many whole berries as possible as it was transferred into tank. The juice was

allowed to cold soak for several days prior to inoculation. Following primary fermentation,
J. Lynne Pinot Noir enjoyed more than 6 months in French Oak prior to bottling.

The grapes from the 2006 vintage were left on the vine late into the growing season to ensure
maximum maturity. Once the grapes were ready to be harvested, they were hand selected to
ensure only the best fruit was chosen for these wines.

UPCOMING RELEASES

We are happy to announce that we are increasing our production for the 2007 vintage.

- 2007 J. Lynne Russian River Valley Cameron Ranch Chardonnay: over 500
cases of this Single Vineyard 100% Chardonnay will be bottled this summer. Target
release date: Fall 2008.

EIGET AT AV The 2007 J. Lynne Russian River Valley Chardonnay was hand picked, and then
./I: ; s whole cluster pressed, not crushed, to ensure the fruit was treated as delicately
'm;’”w as possible. 2007 J. Lynne Chardonnay enjoyed more than 9 months in French oak.

2007 J. Lynne Russian River Valley Cameron Ranch & Saralee’s Vineyard
Pinot Noir: approximately 1000 cases of this Two Vineyard 100% Pinot Noir will be
bottled this summer. Target release date: Fall 2008.

2007 J. Lynne Russian River Valley Pinot Noir was hand picked, de-stemmed and
loosely crushed to maintain as many whole berries as possible as it was transferred
into tank. The juice was allowed to cold soak for several days prior to inoculation.
Following primary fermentation, 2007 J. Lynne Pinot Noir enjoyed more than 9
months in French oak.




UPCOMING EVENTS: SAVE THE DATE

Grapes to Glass
“Hog in the Fog” Backyard Barbecue & Auction
Saralee Kunde’s Vineyard, Windsor, CA
August 16, 2008

To purchase tickets or for more information:
http://www.rrvw.org/grape-to-glass/

2008 Harvest Fair Awards Night
Sonoma County Fairgrounds Grace Pavilion
1350 Bennett Valley Road, Santa Rosa, CA
September 27, 2008
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é To purchase tickets or for more information: é
http://www.harvestfair.org
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For more information about

J. Lynne Russian River Valley wines,
please visit our website at:
http://www.jlynnewines.com.

You may also contact the winemaker directly at:
JLW®@cawinecreations.com.

Thank you again for your interest, support and consumption!




