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HAPPY.,H® IDAYS TO OUR FmAND FRIENDS!

e are pleased to be sending you the fourth edition of the
J. Lynne Russian River Valley Wines
2008 newsletter in the midst of the holiday season.

Each year we hope that our holidays are filled with family, friends and special times. We hope that you will enjoy a
glass of wine as you celebrate the season.

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

Just prior to harvest we bottled our 2007 J. Lynne Russian River Valley Chardonnay and Pinot Noir. A record 600 cases
of 2007 J. Lynne Single Vineyard Russian River Valley Chardonnay were produced. Additionally, 973 cases of 2007 J.
Lynne Two Vineyard Russian River Valley Pinot Noir were produced.

Both of these limited wines are now available. Please check out our on line store for 12 pack and 6 pack pricing. As
always, shipping is always free.

Our 2008 vintage season is over as the wines have been put to rest (in barrels) and are aging beautifully. The harvest
was a bit light in tons but the quality of the fruit was outstanding. The Chardonnay was hand picked, whole cluster
pressed and cold settled prior to moving into French barrels. This wine is currently going through malo-lactic fermen-
tation. The Pinot Noir was also hand picked, de-stemmed and cold soaked prior to fermentation. This wine has already
gone through secondary fermentation and is enjoying its time in barrel.

The vineyards are now dormant but the season is not! We wish you the happiest

of holidays to you and yours!

We thank you for your interest and support, and hope you have the opportunity
to enjoy a glass of J. Lynne Russian River Valley wines soon!

Cheers,

gmwau_

Winemaker




CURRENT RELEASES

2007 J. Lynne
Russian River Valley Chardonnay:
Cameron Ranch

(Single vineyard)
Only 600 cases produced.

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 e f
treated as delicately as possible.

As always, the J. Lynne Chardonnay enjoyed more than 9 months in French oak
prior to bottling.

2007 J. Lynne
Russian River Valley Pinot Noir:

Cameron Ranch & Saralee’s Vineyard
(A blend of 2 vineyards)
Only 973 cases produced.

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

2007 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 2007 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.



Happy tolidays from
J. Lynne Wings!

J. Lynne Russian River Valley Wines are proud
members of:

Sonoma Wine Grape Commission
http://www.sonomawinegrape.org/

-
CLE WINEGRAPE COMMISSION

Russian River Valley Winegrowers
http://rrvw.org/
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And are proud recipients of the:

Sonoma County Wine Star Award
http://www.jlynnewines.com/html/2008_JLynne_pres14.html
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For more information about

J. Lynne Russian River Valley wines,

please visit our website at
www.jlynnewines.com.

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

Thank you again for your interest, support and consumption!




