sviewonline.com

October 2006

“ 93 POlNTS' If this is the wave of the future in California Chardonnay, | want to catch it.
Winemaker Mike Richmond, who gained fame working with Burgundian varietals long ago at nearby
Acacia Vineyards, has crafted a brilliant Chardonnay from Bouchaine's estate vineyards, which over-
look the San Pablo Bay. The dominant note is a smooth lemoncreme palate with bright acidity and
subtle spice notes. The oak is beautifully integrated. This well balanced wine speaks volumes about
the new direction of Chardonnay in California.”

November 17, 2006

Wine Review Online's Robert Whitley again recommends 2004 Bouchaine Estate Chardonnay from
Carneros-Napa Valley, this time as Thanksgiving dinner white wine!

"l always like to have a white wine at the Thanksgiving table, alongside an array of reds. This one in
particular should go very well because of its emphasis on bright, clean fruit. Fruit-driven wines are
essential for this feast because of the combination of sweet and savory flavors that abound at
Thanksgiving. Bouchaine's Estate Chardonnay is plenty rich enough to stand up to bold flavors, and
yet proves refreshing as well, thanks to lively, palate-cleansing acidity."

TENNESSEAN¢om . puaesems

November 29, 2006 December 20, 2006

The Tennessean and Tennessee.com advise

"Splurge on a nice bottle for the boss" with Bou- In the story "Theyll Be Toasting Your

chaine Estate Chardonnay. Taste,” Bouchaine Estate Chardonnay is
recommended as a great holiday gift for
"Tropical and citrus notes combined with apples, friends and loved ones!

melons and minerals in an appealing aroma. A
strong character in the mouth did not overreach
but elegantly stated its case as a great food com-
panion."



California 2006 Feature, with September 2006

Bouchaine’s Michael Richmond quoted in prestigious UK
wine publication, Decanter.

“Napa’s Bouchaine Vineyards 2004 Chardonnay is slightly oaked
and 50% of it goes through malolactic. ‘| want the wood transpar-
ent, a wisp of spice,’ says winemaker Michael Richmond.”

o2 akland
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July 5, 2006

“l just love this wine...its polished feel on the palate completes
a wine that will be equally at home with chicken in light
sauces and white-fleshed fish preparations.”

May 2006
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“89 points. This balanced, rich, nicely fruited, very well-made
Chardonnay reaches for smooth drinkability and suggestions of
complexity yet never overreaches and shows handsomely at
every stop. Its mid-volume aromas of fresh apples are kissed
with a dollop of creamy oak, and its polished feel on the palate
comes with nary a hint of the harshness or excessive alcoholic
heat that bedevils too many of the competition.”

SANTE

September 2006
Prestige Chardonnay

“Medium bodied, fresh, and clean with ripe pineapple,
guava, banana, vanilla and white pepper; vibrant,
zingy citrus-rind finish. Grilled portabello salad.”

Vineyard & Winery
Management

May/June 2006

“Bouchaine’s Estate Chardonnay, featuring only 30%
new oak, allows the wine to capture the up-front fruit,
flavors of citrus, peach, and tropical notes that are
complemented by subtle hints of oak.”

“Winemaker Michael Richmond, who has been working
with Chardonnay grapes since the 1970’s, believes that
balance is key to letting the Chardonnay grape express
itself in the bottle.”

—From “The Newest Oyster for the Wine Industry: Lean and
Tasty Chardonnays,” by Christopher Sawyer, contributor to VWM.

Appellation America Carneros Regional Tasting
January 19, 2006

Bouchaine 2004 Estate Chardonnay was named a
Carneros Signature Wine during Appellation America's
Carneros Regional Tasting of over 20 Chardonnays from
the 2004 vintage.

“A new era of Carneros Chardonnay reveals a uniform re-
gional style of elegance"

"Unbeknownst to him, this [Bouchaine 2004 Estate Char-
donnay] was one of the wines that Mike Richmond said, ‘fits
Carneros.’ This is a fresh, bright yet restrained wine with
excellent oak integration and nice acidity, with pineapple
notes. A fairly big wine with aging potential.”

—Alan Goldfarb
Napll Regional Editor, Appellation America



