%’ FEEREBN: DU TAIL=T77M F/C7 L—

PAUNTECIDERL ENSBANCTIRZRD  AIRHIRD A 2iED (CERDBATZE,. 3/ DJ7 L —

FhIC ez ahE

&9 357 L7 LE

— B ULVMEEESHRIEDER ——

«B0FEREENS70ERICH

VT BRiERiE S8, sRARODERIE 2R D mBEROEBZITEHIT CET RERT S ROZEEZRE LTI ECHNUL. SETE
HREROT L7 LADA VEMOD—DCEFTRELELL,
ENNEHINDERIR £ (S ESICNARF v —BEDOBNIMGERMNINDD FHFHRESRADAEMZRH U TS > RBEDIZHD
IR HEITD DA A== DA ABILI Y D AFEERREN ST S FRABENSBEL. T3> 2HBIDET S

IT7 =04 > DE BB TI DIEMN T DK SIMRAINIR
IBETANHDFET /- I7 L—CFHLMlEZE EHTE T TRILF—

NWBDONMEULNEEA.

18364

18614

19205

19384

19764

19814

19904

20004

20084

20124

FINDTF7L— A VEEDESR

23—-2-3-2 M- NIAILICHID TREBEZRES,
JROMERZE, -V RS w1 (18495 ~) EEDAMEMERT
SERIE (1869%4F) (CKDEBENSLZ DAY ITAILZ=T
N,

F—ILX- DIy It ~ALF(TFH/I D7 L—THHT
DEEDTAF)—HEFL. TDE. 1S5 LX)\—T(1862F).
RUDS—(1876%F). (>JILR w7 (18794F) 72 14011
FDOTAFI—DF)IC T 7 L—(TERIISN. DA D EENERK
93600, BRIEECLDMSHEZE.MNX T 18774FIC(
FINT7 L —THHT T« OFESHEDND. TOESZMA
BRICEND., 19BRBODETICEZ<DRHIBERED AT
U—NEEISBLWAEN D,

BEFIECKD Z<DTAFU—(3RH.—EODDTAFU—
ROIMHIERDA > DEEZF SN D, (19334F FHEEREL)

OS> ANBESI>HILI> N 7O RL-FTUFTIMRU 12—
o 27— RDDA > A—H—(THE. ITREBERATERIL R—h
SHUITAINZTNEFEAD.DOE(CFTUFTIEFH/ITr7L—
TOISURAEET ROBBNDIEZZX. GREtTDT ROFKES
=BE93.
TSOAVSHY I AIZT DTS4 > RiFRH /(U TITHN
("INUDEH") 1973F v b—-E>FTL—F E1973F X5 Y
DR DA 25— ENENS )L RREFFIE DRIV
ZEBPIDIAL R B,
[/ D7 L—IHhY T A4 )L =7 CRADBA R ENFE & 725,
FICT7L— T > NF—XEEDA > A—D23HIHTIT
mns.
FILRDA DB E EBICTRAUE/INDTIVIRDA &0 D
{BE(CHHEAIND.
98 FINHI>F 4 TIYT ZF 21— R5.20DMENFLE  Fhmk
B-J1A2DA MY IRERETREEZZ(TD.
MR DIRFB R I E BRRIBREEZ BB ULHBAM “Napa
Green” FEE. UXTAFIIVEEDBERBRNI(C. BREFIHRE
BIDAEZEFERDER. D1 U - Sl En 3582 ER< U R
B(CPEUWVWVT ROFBEEITDIER, D1+ — (CREEFIT.
FIC AT T 2ETHIBO0D T F U —FIE. EEEE (X840
Bo—(&HVTAIL=TMdD3.4%)

£% : NAPA VALLEY VINTNERS (napavintners.com) 1t

tENES) S SV T7 L —DESRIETILEBHE
MEZRIRBEE LMD  ZNASHBALZRT LT

(138] )¢ 7 L—(2LiE38°. FD <17 H T AILAR (BE600m) &EHD
27 A% (EE850m) DM ICILFN SEFER (CHNFHIS0F O H iz DT
WA TG (& T/ R OREF St cigs 8 0. kiman
DX RMATIEEL6FOCBETRVNER IEHDFEEFBHNSHELCLER
UJdbiRiCa it AL FTILEDH YR R (E110mITET B,
C OOz AR ABERR T10REICHIED TAEES L — &Lk KEDS
L— MMEDRUIBLEUV. ZDEAICEL D TEEMNERL U, RSNz,
[XIR] EEQDNIUENDOMATE S (C K DA (EE(L(CEH HETILF]
ZZ < EURVO—LBMIENS FKDDHDIRENELEET.1DD
HITAVADRN TEHEIFEIEU EHSRTE T D, TIE(E B L T ALEBIENILE
BENURZEREICEH P (FREAFEARKENBHELNS < B
EFECH > - N\ TOBOFERRIMERICK DR SNITHRBIMN 513D,
[KIR] BIETHZIR Uit B SIR T BRI (CET T B, KBHEHIE
B(CEODN BN S HENIADHY TJAIIZTBREZNICELDEEND
BN COBONKBHREJBRLERZINSIF TV AU ITAIL_T7ERE. 1
BN & RAEMMBRDBEDHICKD . ENSHIICEN D TRETD.T
S UTHERMEDBKNEL T D EFEEDSEWEBEKNKEORE ZE
Do TERI DD LZEDERISPIN. BHNRETINFICETER
MEUL B2 IS AOBMER EeS e SRVLEICEDN .
=B HIITAIZTDIERRE NSIL-T7 L —(d HROKB(C
Ko TR SN BHWERH LR T B. DI ) T AIL_T7hEEBD
H—xOZNSFH/IT7 L—ItmnH ) X MEICEZ—F(ICIHERESH
U9 < ZOBRREITENSDSRNEZERB N TRIUAD,
CDEDIREREZMF(IC K> TR L SEMNMEDIRENDZFH/IVT7L—D
SURIZID — AL U ZDHY A DILOEHEREV LD T4 >F—k
B[O —DDERELED TS,
U DB IR UM — 1076, 77 A DDA S ITTRD |
1 BRI Ul (U OB | (E ERP (RS RFEELTE L. TS
SRAUNDETERBES LWLWIAUNNESND T ENRISNEC &
T ENETLLEULSNTWEI ISR DA > OIaifiEaE TS
—IRFEENMEEER (L. KDEAMIEBEDNANEZRLL. D172 EDEL
ANDBEIGE (FEOMIGHEB X  SF A F IV IR TVEET,
BRER ML RU—L Y T AILZ=TF DA > D338k (2008EHIVE) Tl
[INUSHER N OAT ¢ 2w FCTHA EHIN. COMBZED . BT E
j’/\ 7 L—DD0A H BRI <R TEEY,

Hendry Zinfandel Blocks 7&22

CODE

9621

FNUVL
BN,

i (E T N THERA;

N> RU—

S2I7>FI-TOYVI7&22 2012

Etth: B T AIL=TINF/ D7 L—

#FE/\FEME ¥ 6,200

S IT72FTIVERY —DREHERNEASN. B E U TEEDES v A
DEIBEDIZB KRB ENDDIN. DDA U (CIFHESOERTS
IND— (3R < BROBISEETLH> NMCEEHTND LRBPOHNT
RERICNARTSUREROZ D T 7 OFIADZ D DAL

Hess Collection Mount Veeder 19 Block Cuvee

§e85  NR-dLuzaz
zr NI¥hOr—H—1970vT-FIN
o 2011
é M YU T A )TN F) D7 L—
#2/)\55liiE ¥ 6,200

BNV =T ZFHIS0%(CRINY I ESS—=T L2 RUE
F AR —DRE(CR) A S —IRERNIRB(CY W F A L—XT,
DSABETERLD T EDTEDERLENHD. XD Ty —5—
WX DIERA400-660MDRE(CH D 1IXEDT RUNSIESND.

BERFBIERELHDHDEDOUN IR T750ml; T 1 > F—S(CHE< (S) BRIV 1—F vy TERATT,

— 6 —



FI-D 7 L—DYTAVA

HEHE91,171ha(J ROFIEmEAE 45,000ha) DF-
I 7 L—(& Y T AL TIMDAVA (BAFERE
DFIEMIR) D—DT. 160DHT - U—=3>2 (BT
AVA) (XS ENTVET . ZDDSIEEBIRTTAVA
EIRRL TN UET.

(RO~ beD1t—F— map®]

== 185~650m. #ISHEiE400ha, KIFFRFE(C
HDBEURIRTEROEERZ (T ENS,
LEBNSR L <DOT RIMEZEDRK D DB K
DNEWESCAEB L. REOKEDET (EEP
. FERFFREZES875mm,

TE  ATOBERNERE LB THBENS
<BXREFMBEW.TBER. MWECOOMLE. R
AR < KIEFA KV AERIN 300 ERELE
HMDZE L (FFSRIRCIED TS,
FRFIERIE: CS,ME, ZNARNED HRILRIC
F. LoD ULEEF>ZRMEDD . REAZAR R
DIANESNDBRIREDANILRIC(E,
BEoFEHRRUBND.

[(3—>bkJ41)L map@]

EE6~61m,. &IEmiE1,600ha. EH SibICRE
RITDBRACEOFERS T . J7 L—AESTE
EDDIFHRT /S —X DRV FRTR(EREN
BTEOIMNDZENS L ABHUZ RHPEY K
ANLF(THARD ENRDRU L  EDORMEF13TLS
BSWETTHD. FRHFTE 800mm,

TE: F NEDRS D TEO— ARKHEL T,
EEERAIRER.

FIERE: CS,ME. D > (ETJ0O0—-3ILRED %
5. — I (CBS S BRFEIRD > > hids D REAZAR
LB A RS OF v —D&3T1 > MiESNSD.
[(RIYVOR-U—=T mapB]

=520~ 155m. #iS5miE480ha. FaIF (EEN S D
TRREENA DRADH ABEEDICAIB I DIedFE
(FEREN LR UPTVEEF32TU EERDCED
UIEUIET. BEEthDENA THhOREZEDH D F
fElFERN=750mm,

TE: I7 HURDERICLDEHEENTZ/NGD
RBUDANLMO—-L.EDZ WV EILY A R (LR
) (. FJENSHEES50-180cmIFE E (CHEEDEEEN
B HEKEDRB .

FRFIERFE:CS,ME,SGV, D1 > (C(FHBLTH
DEORERFIN DD REDOFESPHESEFESNE
[F.<ILT—ICHZ BN,

(B> bALF map@]

Z5:31~217m,. KIBMmIE3,642ha. ILEB (CAIE
U BRI (FIUDTI BEN S TOD T2 ZEDRERD

RENDIRO X AEEBIFILANED . E)L
HA RTEMBADBDIRUNS D, E(FEZ
BU. . BRERUEE31~35 CIOEYT B.4/0
FEFIE 950~1000mm,

HIE m EFEAIDE R (&, E(CHFIEM™ T
BDZ W\ HIET T E8E ([CRKEN S B.1E
EERANZANLEDIIENS < RNKRET.
[ NEVIN=TAN

FIRFISRIE: CS,ME,CF. RERDAE DS
IREENREUDBHVRRER T, F1380\D
A EEDSEHNHDD . LoD ELZT>
Z2DRNSOF v —DHDITAMEN,
PRI EEB(C (S 100 ER B X S>>
7T T T+ - S5—DlH =TT D,
(RO’UD-RXI>FT> map®]

=5 186~806m, FHHE E400ha. sAFEIN
550km &LV Esh EFERIRDR B R T
TP UBSERTRNZ L GEENBWLL.EU
<EROBWDIY g —4—Elith
HPDOSRED7 L —ATRBEL BRD
SURENDIR FEREIETE 1250mm,

TR AES(CLDRIOFESHELRD ., LR

DITUFEEL JEMEE < 2B BB, |5 75»1/5

F Y

FIND7L—IYT

\"*. LA RUIvY
g

FYUTAILZTM

B (S F (SHFE TR T HIXAIDS < Z 58D
BIREERC. Y AL DtER EE UTeR

Ov>tILR

B> )\00&E

= BENRECIERCHEHENRSNS.
FFkiEmIE: CS,ME, ZN,SY,CH. FRBiED & (LR
< BRRRERZAD.

\DTIL-XDI>F> map®l]

== 186~806m. #IBHiE240ha JREIE T 8218 L
fEX . FRFFENSED DITDMONEEL TR
PERTDIN. U UIEEICEOND KREOZUERE
FE(CELS . BROKBEENKEZTV.EHBFERE
1250mm.

HIFE RN HIETRE(ER CENS R
U HET HIKER S,

FipkIERE: CS,ZNEBENSD D . 1< (D
JILT. LoD EULIZEEE B EHD D AN LA
V=" Z3AVIESBIEHED . REFREREEZT DD
A 2B E e COMX DRI T 7 27 )L
SBRAFRRICEIL DRV RS OF v —H'%D.

a1 Ly S-S5 —XEUREES

(N> RU=]70FEUEICED FIBRE L THENDD T
EFAD RU—HN9RF(CEULIEDAF U —. h—
FORERDT o — —DOHRCAIE T DB
WREE(ICHDM(E B> - /T TIBENSOTRENIR
ZFRTBD—A BAICEXI DY~ Dy —5 —
PRFFENSRE DI DM EERZED SRIBRSUE

ZR DT SRERD TWBMELIZT RUEREIR
DEET. HHUED ESN S,
[ANR-OLD2a VI ZARARTILR-ARKLF
D7 L —CREaVEESF(18765F% )2
AF v - TSH-XNSEAU.1986£F (LT F
U — SRV AUMI DY T > -y — 5 =B,
R=T -7 L—&F) Mg E T M —(CEHIH
B D1 FU—0OBC RFIL R-AZOHFFH
SIMELTET— -T2 a>otvSU—%HK.
(RYT>S—==1—-5—-180FER. 0/ — ~E>
AT DI /OSA M UTERUERT - Za—
S—EBOHL D RYTIS—H1989F(CH—F
OX(CEUIZAL—-DA0F = A= J)LE
H—FOXCEMERRE U, F5E2,500 — DR
EEEDS & AN T O DEIFSREID D >0
E5ND.
(S ARLISERFELS. /D7 L—2&BICA
NICTHERENASFU LR < FERED 11U —,
AN —iER T3 SUFv— R 2Lt
TEIAAZTTH D COMRENRETIT DI LT A
D+ FU— WAL s sz UF v —
K- E)LOXRIEHEKIECEN. T ROIKIT. BN
EL B TRHER D D D1 LD,

McKenzie-Mueller Cabernet Franc

8285 IVT>oSo—==1—5—

Ly DNILR-TS 2007

é" i AU I A= FIC T m L—
#HE) et ¥ 6,500

T RO CRREOERN EE IR T S0 —S—ERAA— T/ )UCHE

Chappellet Signature Cabernet Sauvignon

CODE

9878

ZIANILR TS UICTRUWA—ROXDHOEREZTL > RUJCU i

SUREREBER NIV R—BFDANLR TS ERDTA (R
B UIERDD D AT DDA 22 BUOBRA TES VW SEDFNE

BT SREDIRE !

SvRL

SO ZFv—-hARIIA-Y—=D¢ =3 2013
M HY I AL FIC T L—

#HE/)\Feffits ¥ 10,500

1 2F—PRUBLICAS < EAENT EHABVD 1 > &ED S
FARTA I UMMETDEDTA >RSI ZF v —(CralFsn
2. 2012F (LS KIR(CERFENTZ2013F (. FEHDRRD RS EIFHER
ENEIZOBENAH D iE TEEV b,

SRIEREHN | CH=3vJLR%, CS= AL Y—Tr 232>,

D > FFl(E. www.village-cellars.co.jp ZZ S8R TZE0N.

CF= HALR- T 5>, ME= XJLO, SY=35—
SGv=H>T3dT—t. IN= 2T FIL




Introducing winemaking regions: Napa Valley, California

A premium location creates new value in wines

— Brilliant individuality and diversity produces world-class premium wines —

While historically early viticulture in the United States focused on quantity, in the 1960s and 70s the focus shifted to quality with the rise and revival of
wineries in the Napa Valley. With modemization in the wineries and a quality-oriented attitude, the Valley quickly built a reputation for its unique wines
and brands, and has now evolved into one of the world’s premier wine-growing regions.

Enhanced by its proximity to San Francisco, the area’s burgeoning success in the 1970s attracted new ventures and investors including innovative
business people, who spurred the creation of new brands. Winemakers, wine consultants, and academia were all engaged in developing the vision, a
joint approach to the valley and its wines that has much in common with the business model in Silicon Valley. This dynamic energy constantly creates
new approaches and value, so today Napa Valley continues to attract new residents and visitors for its unique lifestyle.
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History of the Napa Valley wine idustry

While building the first settlement at Yountville, George Yount
cleared land for vineyards. The Gold Rush (1849~) and
transcontinental railroad (1869) dramatically expanded California’s
population and the demand for wine.

First commercial winery in Napa established by Charles Krug in
St. Helena. He was quickly followed by more than 140 wineries
including Schramsberg (1862), Beringer (1876), Inglenook (1879).
As the wine industry boomed, prices plummeted due to
overproduction. In 1877 phylloxera was found in Napa Valley, and
spread rapidly forcing many growers and wineries to close until
the end of the 19th century.

Prohibition enacted, causing many wineries to close. Prohibition
was repealed in 1933.

Andre Tchelisticheff became winemaker at Beaulieu Vineyards,
introducing modern winemaking techniques from Bordeaux. He
also started planting of noble French grape varieties in the Valley,
including on the hills.

At a blind head-to-head tasting in Paris of Californian and
Bordeaux wines, now known as the “Judgment of Paris”, Stag’s
Leap Cabernet Sauvignon 1973 and Chateau Montelena
Chardonnay 1973 won their respective categories.

Napa Valley recognized as California’s first AVA (American
Viticultural Area) in California. Napa Valley Vintners host their first
wine auction.

Cult wines began to appear, and Napa became known for its
powerful reds.

A magnitude 5.2 earthquake in Napa County caused major
damage, especially of wine aging in barrels.

Napa Green, a comprehensive environmental certification
program for vineyards and wineries in the Napa Valley, extended
to wineries. This voluntary program is focused on independently
certified, environmentally sound farming and production methods
that meet and exceed local, state and federal ‘best practices”.

There are approximately 800 wineries in the entire Napa County,
producing 840 million cases of wine, just 3.4% of all wine in
California.

Ref : NAPA VALLEYINTNERS (napavintners.com) & others

[(o]e}
- Q0
& N8R

Geography: Lying at latitude north 38°, Napa Valley is a thin
valley extending north-south for approximately 50 kilometers, The
valley floor is flanked by the Mayacamas Mountain Range to the
west and north, and the Vacas Mountains to the east. At its
widest point in the Napa city suburbs the valley floor is 8 km,
narrowing to 1.6 km at the northern end in Calistoga. The
elevation gradually rises from the plains at the southern end to
the foot of St. Helena in Calistoga in the north, where it is 110m.
This terrain is part of the North America Pacific Ocean plate, a
seabed which was raised by the pressure of colliding tectonic
plates over a period of 10 million years.

Soil: Repeated volcanic eruptions and tectonic plate movements
have created a diverse range of soils in the Valley, with large
variations in the different sub-AVAs. The soil in the southern end of
the valley is mainly sediments deposited by the seabed in advances
and retreats of San Pablo Bay, while the northern end valley is
characterised by large quantities of volcanic of lava and ash.

Climate: The Valley enjoys a warm dry Mediterranean climate,
with rainfall concentrated in winter. San Pablo Bay and the hills of
the North Coast Ranges are responsible for the valley’s unique
climate. Sunlight is very strong, but temperatures are moderated
by fog created by an upwelling of the cold California Current as it
flows down the coast from the Arctic. The bay generates morning
fog, and the hills channel it inland up into the valley, a
phenomenon shared with San Francisco. Without this fog the
Valley would be significantly warmer. The fog doesn’t reach the
higher reaches of the valley, which depend on altitude for a
cooling influence.

At the same time, the rapid movement of the fog inland is
heightened by warm air generated by the vast Central Valley,
allowing the low-pressure sea air and fog to flow quickly up the
valley. The contrasting hot and cold air flows and large diurnal
variations shape the valley’s unique climate, and determine the
characteristics of each vintage.

The “Judgment of Paris” in 1976 is recognized as the ‘coming
+out’ of American wines on the world stage. The results of this
. blind tasting upset preconceptions of the superiority of French
. wines, founded on a long tradition and prestige. The
recognition of the quality of Napa wines spurred international
' and domestic investment and growth in the valley. The movie
. ‘Bottle Shock’ (2008) recounts the “Judgment of Paris” with a
. comedy touch. Watching this movie you're naturally tempted
' to open a bottle of Napa wine.

Hendry

Zinfandel Blocks 7&22 2012
Region:Napa Valley, California
RRP¥ 6,200

CODE
932 Mount Veeder 19 Block Cuvee 2011

Hess Collection

Region:Napa Valley, California
RRP¥ 6,200

An excellent showcase of Napa Zinfandel, from long established
vineyards. Sweet ripe berries and cherries flirt with spice and oak
on the initial aromas. Blueberry, tangy sour cherry and bittersweet
chocolate on the palate. Moderate tannins and a nice tangy acid lift
this balanced elegant wine.

All wines are 750ml unless otherwise specified. Prices do not include Consumption Tax. (S) after the vintage siginifies Screw Cap. RRP=Recommended Retail Price.
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This blend of Cabernet Sauvignon 53%, Malbec 24%, Syrah 23%
offers a distinctive expression of Mount Veeder terrior, with all
grapes grown at 400-600m altitude. The Syrah and Cabernet show
red fruits, blackcurrant and wild raspberry, with notes of oak spice,
vanilla and clove, the Malbec adds blueberry, black liquorice and
chocolate notes.




Sub-AVAs in Napa Valley

The first designated AVA in California, Napa Valley
has a total area of 91,171ha with 45,000ha in
viticulture. It is divided into 16 distinct regions
(sub-AVA). Here's an introduction to 6 of the
major sub-AVAs.

[Mount Veeder map®]

Elevation: 185~650m. Cultivation area: 400ha.
Climate: Cool to moderate, with most vineyards
above the fog-line, meaning warmer nights and
cooler days and less diurnal range than the
valley floor.

Annual Rainfall: 875mm.

Soils: Sedimentary based, former seabed,
shallow and generally well drained. Mostly
sandy or sandy-loam texture with low fertility.
Many vineyards are on steep slopes up to 30°
which are terraced.

Principal varieties: CS, ME, ZN. Low yields give
red wines a firm, tannic structure with strong
earth-berry aromas and rich, powerful flavours
with excellent ageability.

[Yountville map@]

Elevation: 6~61m. Cultivation area: 1,600ha.
Climate: Moderate, with marine influence and
fog contributing to cool summer mornings and
the marine breeze keeping afternoons more
comfortable than the northern valley, extending
the growing season. Hot summer days up to
32°C with cool nights down to 13°C.

Annual rainfall 800mm.

Soil: Mainly gravelly silt loams and gravelly
alluvial soils with rock. Moderately fertile.
Principal varieties: CS, ME. Reds with floral
aromas, good acid and firm tannins, a structure
that supports long-term aging.

[Stags Leap mapG)]

Altitude: 20~155m. Cultivation area: 480ha. Cool
sea breezes and fog in the morning, with
temperatures rising in the afternoon to inland
levels. Summer is often 32-34°C, with warm air
radiating off the rocky hills increasing
temperatures.

Annual rainfall: 750mm.

Soils: Volcanic gravel-loams on the floor of the
valley, with rocky hillsides, and low-to-moderate
fertility due to hard clay bedrock subsoils 50 to
180cm deep.

Principal varieties: CS, ME, SGV. Distinguished by
lush, velvety textures and smooth mellow flavours
likened to Margaux.

[St. Helena map®)]

Altitude: 31~217m. Cultivation area: 3,642ha.
Climate: In the north of the Valley, western hills
provide protection from fog and marine winds.

This narrowest section of the Valley
floor provides more heat reflection off
the hillsides, with mid-summer
temperature peaks of 30 to 35°C.
Annual rainfall: 950 ~ 1000mm.
Soils: South and west borders are
more sedimentary, gravel-clay soils,
with lower fertility and moderate
water retention. Further north and to
the east soils are prevalently volcanic
in origin and are deeper and more
fertile.

Principal varieties: CS, ME, CF. Rich ripe
red and black fruit flavours produce
powerful wines, with firm tannins for
structure and acid for long cellaring. The
north has Zinfandel and Petit Syrah
vineyards with vines more than 100
years old.

[Spring Mountain map®)
Elevation: 186~806m. Cultivation area:

Napa Valley Map
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400ha. Climate: Similar to Mt. Veeder
AVA, with cool weather prevailing and
smaller diurnal changes. Fairly cool
nights and higher elevations help
maintain good acidity.

Annual rainfall: 1250mm.

Napa Valley

California

San Francisco /

Soil: Unusually, topsoil is deeper in
hilly areas, and shallow in the
lowlands. Mainly alluvial in the

Los Angeles

San Pablo Bay

lowlands, with a mix of weathered
sandstone, shale and loam on the hills.

Principal varieties: CS, ME, ZN, SY, CH. Deeply
coloured reds with rich and mellow fruit flavours.

[Howell Mountain map®]

Elevation: 186~806m. Cultivation area: 240ha.
Climate: Similar to Spring Mountain, but
warmer and drier, with strong afternoon sun
from the west. Low nighttime temperatures,
with a large diurnal variation.

Annual rainfall: 1250mm.

Soil: Typically shallow, low fertility volcanic
topsoil with excellent drainage.

Principal varieties: CS, ZN. Powerful, firm,
blackberry-currant flavours and often richly
tannic, with excellent acidity for aging. Known
for its legendary long-aging Zinfandels.

Napa Valley wineries at Village Cellars

Hendry: Hendry have been growing grapes
for over 70 years, supplying winemakers before
creating their own winery in 1992. Their estate
vineyards are on gentle hills in the middle of
Carneros and Mount Veeder AVAs which
channel the cool breezes from San Pablo Bay,
while Mt. Veeder blocks the rain and cold wind
from the Pacific, providing a mild transitional
climate. All fruit is grown in estate vineyards.

Hess Collection: In 1986, Swiss owner
Donald Hess bought the oldest existing winery
in the Napa Valley (founded in 1876) from the
Christian Brothers. In addition to the home
estates in the Valley on Mount Veeder, Pope
Valley and south of Napa City, Hess also has
vineyards in Monterey. A gallery next to the
winery houses part of the Hess Art Collection,
displaying the works of contemporary leading
artists from around the world.

Mackenzie-Mueller: Founded by Bob Mueller
and his wife Karen McKenzie in Carneros in 1989,
Bob worked as an oenologist at Robert Mondavi.
All wines are Estate produced and bottled, from
two vineyards in Oak Knoll and Los Camneros. They
produce approximately 2,500 cases a year, made
for long aging.

Chappellet: Don and Molly Chappellet
co-founded Chappellet in 1967, one of a new
wave of vinters to arrive in the Valley. On the
advice of André Tchelistcheff, they were the
first winery to plant vineyards exclusively on
high-elevation hillsides, on the rocky slopes of
Pritchard Hill, where they produce concentrated
and complex premium wines, with a focus on
reds.

McKenzie-Mueller
Cabernet Franc 2007

Region:Napa Valley, California
RRP¥ 6,500

Originally planted by Bob Mueller as a blending wine, he was so taken F

by the Cabernet Franc flavours he created this single varietal wine. "m
Using fruit from the Oak Knoll and Carneros vineyards, it balances ripe Vi
red fruit flavours with earthiness, with mushroom and green pepper i

notes.
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Chappellet
Signature Cabernet Sauvignon 2013

Region:Napa Valley, California

RRP¥ 10,500

Though their flagship wine goes from strength to strength, the
phenomenal 2013 vintage produced one of Chappellet’s finest ever
Signature Cabernets. The nose reveals layers of black cherry,
cassis, dark chocolate, roasted coffee with cedar and spice notes.
On the palate, fine-grained tannins underscore a classic Cabernet
structure, with alluring blackberry and wild berry flavours.

Varietal abbreviations: CH=Chardonnay, CS=Cabernet Sauvignon,

CF=Cabemet Franc, ME=Merlot, SY=Syrah,
SGV=Sangiovese, ZN=Zinfandel




