% EdenVale Wines

2003 Reserve — Cabernet Franc

Our Cab Franc begins with a nose of graham cracker and delivers flavors of dried cassis, cherry cola and a slight note of
black licorice. It's silky nature delivers a long finish with nicely evolved tannins that cling to the mouth and back palate. This
wine is blessed with multiple personalities that accentuate a wide range of pairings. While this wine is perfect for dinner, it is
a good starter wine for sipping and enjoying while you cook.

Notes:

2003 Reserve — Claret

Tasting Notes: Sun-ripened fruit is the signature of this Rogue appellation red wine. Find complexity with hints of
eucalyptus, bacon and baking spices with a plush and silky mouthfeel. We have bottle aged this wine so that it is ready to
enjoy.

Awards: GoLp MepAL WINNER - 2009 NewrorT WINE & SEAFOOD FESTIVAL

Notes:

2003 Reserve Tempranillo - Limtep QuanTimies
Tasting Notes: An intense bouquet of dark berry fruits suggestive of currant, blackberry, and plum interspersed with earthy,
pipe tobacco nuances. This wine finishes with dark coffee, freshly cracked pepper and a lingering silky smooth mouthfeel.

Awards:

PLATINUM MEDAL WINNER -- 2008 GREATEST OF THE GRAPE WINE COMPETITION
GoLbp MepAL WINNER -- 2008 OrecoN WINE & SeaFoop FesTIVAL COMPETITION
SiLveErR MepAL WINNER -- 2009 NewporT WINE & SeaFoop FEesTivaL; 2008 San Francisco CHronicLE WINE CompPETITION; 2008

DaLtas MorniNg NEws WINE COMPETITION
Notes:

2004 Reserve Tempranillo - Limrep QuanTimies

Tasting Notes: An intense bouquet of dark berry fruits suggestive of currant, blackberry, and plum interspersed with earthy,
pipe tobacco nuances. This wine finishes with dark coffee, freshly cracked pepper and a lingering silky smooth mouthfeel.
Notes:

2005 Reserve Tempranillo

Tasting Notes: An intense bouquet of dark berry fruits suggestive of currant, blackberry, and plum interspersed with earthy,
pipe tobacco nuances. This wine finishes with dark coffee, freshly cracked pepper and a lingering silky smooth mouthfeel.
Notes:

2005 Reserve - Syrah

Tasting Notes: Incredibly smooth, this Syrah opens with anise, tobacco and black cherry fruit balanced with oak that
enhances cacao bean and toasted coffee notes. This spicy Rogue Syrah is a blend of Syrah grapes from three different
vineyards throughout the Rogue Valley. We combined grapes from the far corners of the Rogue Valley to make this
complex wine an excellent and very dramatic expression of beautiful fruit. Syrah grapes from the Rogue Valley express a
wide range of flavor profiles and we found that in combination we achieve a more interesting wine. Each lot was managed
with different oak to achieve balance and pleasurable silky mouthfeel.

Notes:

2004 Reserve - Pinot Noir

Tasting Notes: Berry, earthy nose leading to fresh -picked cherry, strawberry and vanilla. Velvety mouthfeel with hints of
cinnamon and clove. Smooth tannins and soft juicy fruit make this an easy drinking Pinot. We source this fruit from the
Illinois Valley where the coastal influence cools the fruit rapidly in the evenings after warm growing days. The wide swing of
diurnal temperature enhances the depth of color and varietal characters explicit in this wine.

Notes:

2005 Pinot Noir

Tasting Notes: Plum and stone fruit in the nose of this black cherry-colored wine. Taste toffee, plums and cocoa with a hint
of black pepper. Viscous lingering finish. This is a very complex, well-rounded wine that is far from the “feminine style”
Pinot Noir. This pairs perfectly with our local foods - salmon, mushrooms and blue cheese.

Notes:

2004 Heritage Red

Dried cherry and plum dominate this medium-bodied wine. Elegant and silky from the first sip to the long pleasurable finish.
This classic Bordeaux blend is a perfect every night wine - affordable and very versatile.

Notes:

2005 Reserve Dolcetto

Our first vintage of Dolcetto is a dark ruby color and gives aromas of cherry, blackberry, mushroom and a range of floral
notes. On the palate berries and cherries form the core of the fruit, but these are swathed in earth, bark, dried leaves and
cocoa along with a back note of prune.

Notes:

Mixed Case/| Select

Bottle Price |Bottle Price | Quantity
$39.00 | $33.15

$29.00 | $24.65

$45.00 | $38.25

$55.00 | $46.75
$35.00 | $29.75

$25.00 | $21.25

$30.00 | $25.50

$28.00 | $23.80

$22.00 | $18.70

$25.00 | $21.25
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2007 EdenVale Midsummer's Cuvee

Tasting Notes: This wine is a blend of 40% Viognier, 37% Pinot Gris and 23% Chardonnay with all Rogue Valley fruit. The
bit of residual sugar complements this wine to make it a refreshing, quenchable white wine that is not discernable as “sweet”
and fits most palates and food pairings.

Notes:

2008 EdenVale Pinot Gris

This Pinot Gris is rich with varietal character and and lucious full mouth-feel. ~ The traditional minerally notes with fresh
apple and a finish of dried pear make this an especially pleasant sipping and food pairing wine.

Notes:

2007 EdenVale Dry Rose’

A blend of red grapes (Pinot Noir, Dolcetto and Syrah) with Viognier that provides a refreshingly light, yet complex dry wine
that is soft on the palate ending with a clean, mineral finish. A compelling combination of strawberry preserves, cranberry
and stone fruit. This is an excellent alternative to red wine. Pair with spicy foods, mild cheese, and fresh green salads.
Notes:

2003 Late Harvest Viognier

Viognier makes the ideal mid-range dessert wine - not too sweet - yet big on sweet-tangy tropical fruit flavors. This dessert
wine emphasizes peach and banana layered with the crispness of a starfruit and mango. Enjoy paired with tangy
cheesecake featuring any fruit topping. Also an excellent complement to Rogue blue cheese, nuts and fruit.

Notes:

2005 EdenVale Diamante Bianco

Winemaker Notes: It is a rich and seductive wine that is made by fortifying Pinot Noir free-run juice with eau de vie from our
own Viognier fruit. The roots of this particular beverage are in the small town regions of Champagne, France. Traditionally,
brandy is added to Pinot Noir grape juice and the resulting elixer is a coppery rose color. It would often be served as an
apéritif with a handful of cashews or after a meal, perhaps with cheese, or all on its own.

Tasting Notes: Diamante Bianco is a beautiful golden color with rich viscosity in the glass. The nose reveals aromas of
butterscotch, vanilla, peaches and a nutty essence of toasted almonds. In the mouth, Diamante Bianco is rich with dried
peach and apricot flavors and a pleasant toastiness accompanied by a long clean fruity finish.

Notes:

2007 EdenVale Reserve Viognier

Tasting Notes: This wine demonstrates the classic Rhone-styled Viognier that people love. The rich viscosity accentuates
forward notes of apricot and peach together with melon, drawing into a lingering finish of lemon flower and citrus notes. This
wine’s popularity is won because of its full front to back palate experience. Each flavor profile has its moment in time, which
makes this a superb drinking or food pairing wine.

Notes:

2007 EdenVale Reserve Chardonnay

Tasting Notes: Crisp fruit-forward character with hints of vanilla and toast ushering in sun ripened stonefruits. Creamy
mouthfeel for a lingering finish.

Notes:

Mixed Case/ Select
Bottle Price | Bottle Price| Quantity
$16.00 | $13.60
$18.00 | $15.30
$18.00 | $15.30
$25.00 | $21.25
$25.00 | $21.25
$23.00 | $19.55
$32.00 | $27.20




