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SPOTTSWQAODE

A Family Wine Estate

W

Looking Forward to Our
Next Fifty Years

2021 marks our family’s soth year of stewarding the
Spottswoode Estate. Having achieved this milestone, we
ponder our next half century with optimism. Here in
Napa Valley — and throughout California and all across
the American West — with climate change bringing more
extreme weather events, we consider our past, our present,

and our future, hopeful for what is yet to come.

As a multigenerational family business that is firmly
grounded in stewardship and based on agriculture, we look
forward determined not only to survive, but also to thrive,
continuing to adapt as we
must. At the same time,
we will do everything we
possibly can to be a part
of bringing about change
in caring for our natural

environment.
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MUSTARD BLOOMING IN SPRING AMONG THE VINEYARD ROWS




SPOTTSWOODE ESTATE

Our family became stewards of this historic property in 1972,
when Mom and Dad purchased it in search of a simpler, agriculturally *
based life distinct from that which we lived in northern San Diego - ~ 2
County. Dad was a doctor with his own practice, and he and Mom & . :
were determined to raise their five children in a more bucolic envi-
ronment. St. Helena offered this, and because Napa Valley was almost
entirely undiscovered in the early 1970s, land prices were such that a
family like ours could afford to move here.

Planted to grape.\;i.nes_ since'1882, Spottswoode was one of the first
organitally farmed vineyards in"Napa-Valley. '

Spottswoode has been planted to grapevines since 1882, making
it one of the original vineyards in St. Helena and Napa Valley. By the : _ i e o _ ar, v L2
time we purchased the property the vineyard was planted to post- PR g RO D D R A R T L S sk W ;
Prohibition varietals — Petite Sirah, Napa Gamay, French Colombard, o e ' SERuE R :
and Green Hungarian. The replanting our parents undertook started in
1973 and continued through 1975, planting our forty acres to Cabernet AN, _ _ ¥ pkA ¥ i
Sauvignon, Sauvignon Blanc, and Zinfandel, g : ] g T Bl o A " ' - | | i } by B S | :
with the notion that we would make wine [y R e < ; S T e 0 Sy Th 58 '_ W G
of our own. » i i = 18 : _ ¥ i B e i T ; i >

Realizing this dream that our parents .. : i _ Al G o : i ey : :
shared took some time. In 1975, Dad went [ s ch - £ai >3 : A L 2 ol
back to practicing medicine to bring in K DAl (e e o e 255, Sl AT :
some much-needed funds (it is easy to _' - 3 ac - " ot Tl s .:' oY e AT
spend a great deal pursuing this agrarian OuR 1884 KRAFT CELLAR NOW PROVIDES SOLAR R
dream!). He died unexpectedly just a few ~ POWER FOR WINERY OPERATIONS
years later, at forty-four years of age, leaving Mom a widow with
her children and this property. In 1982, after a great deal of encour-
agement from the Duckhorn and Shafer families, who purchased

5..0 yéars of Stewardship




SPOTTSWOODE ESTATE

our fruit because they recognized its exceptional quality, the first
Spottswoode Cabernet Sauvignon was produced.

Our founding winemaker and vineyard manager, Tony Soter,
brought organic farming to Spottswoode in 198s. This was the
beginning of what has become a deep and abiding belief that it is our
duty to care for our land’s health, which has led to a much broader
commitment to being stewards not only of our land, but also of our
natural environment. The opportunity to share our love of the land
with others, knowing our family’s future as winegrowers relies on its
health, means a great deal to us.

For years we’ve appreciated the environmental instincts behind
Dr. Seuss’ fabled Lorax who “speaks for the trees.” The story inspired

our own version of the Lorax’s call:

We are Spottswoode
We speak for the vines

We care for our land

And make honest wines!

2021 WINE OFFERING & NEWS

The humor and joy we found in creating this rhyme led us to craft

this statement that embodies our values and guides our team:

Grounded in stewardship, we believe in effecting meaningful change

through nurturing our vineyards, communities, and planet.

Recognizing that there is an environmental cost to transforming
grapes into the wines we all share and enjoy, we take seriously the
responsibility to reduce our footprint. Our team is committed to

working together to minimize our impact to the best of our ability.

< The Spottswoode Estate Vineyard is certified organic (CCOF)
and biodynamic (Demeter)

< 100% Solar and Deep Green powered vineyard and winery

< Member of 1% for the Planet since 2007

= Among the first six applicant members of International Wineries
for Climate Action (IWCA)

< First winery in Napa Valley to achieve

B Corp certification

Our efforts toward exceptional stewardship
of the planet were rewarded in July 2020,
when Spottswoode was granted B Corporation

certification, joining a global community using
business as a force for good. Widely regarded as the gold standard for
social and environmental business practices, B Corp is the only
certification that measures a company’s entire social and environmental
performance. It includes independent third-party assessments of our
winery’s impact on our workers, suppliers, community, environment, and
customers. This immense achievement underscores our commitment

to the environment and to social justice.
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SPOTTSWOODE ESTATE

All of our endeavors embrace an essential truth — as a business that
is agriculturally based, Spottswoode is uniquely and entirely reliant on
a healthy natural environment and a reasonably stable climate. Now
in its second generation, we intend to carry our winegrowing estate
forward as a family business for the next fifty years, and beyond.

Care for our land, and for making a broader impact, began with
changing farming methods in 1985 (well before the effects of climate

change began to make themselves felt). Today, we are thankful to

have built resiliency into our soils and vines through organics and

biodynamics as we experience drier, warmer, and windier weather

as a result of the changing climate. We continue to look at ways to
address what Mother Nature is throwing at us, knowing that we need
to be nimble and adaptive.

We also look forward to Spottswoode’s
long-term success here in Napa Valley.
What started fifty years ago as our parents’
shared dream became part of Mom’s core,
when she overcame tragedy and founded
Spottswoode Estate Vineyard & Winery.
She passed on to us her deep love of the
land and our estate over the many years

LiNDY NovAak AND BETH NOVAK MILLIKEN

that we were fortunate enough to work
alongside her in building our family business. We have an amazing,
tightly knit team and three siblings who share our environmental
commitment and long-term business aspirations. Our aim has always
been to give the next generation the same opportunity that Mom gave
to us — to carry Spottswoode forward, knowing it is uniquely special
and irreplaceable. As we see it, we are all in this together, profoundly
connected in sharing this earth which supports us all.

gx)(l—‘dwal» TJ{I\/Lile j/\r\,ebg/ WouyaXk _

BILL TUCKER



“The Spottswoode team is to be commended for becoming the first
in the Napa Valley to achieve B Corp status. | am certain that now

your venerable, family-owned winery has led the way, it won’t be long

before others in the Napa Valley join you. (But it will be sweet that

Spottswoode will forever hold the title of being the Valley’s first!)”
GARY FISHMAN, FORMER BUYER FOR WALLY'S IN LOS ANGELES

“That’s amazingl! | feel like | should personally

thank them. .. donations to the Land Trust

AND Center for Biological Diversity. | couldn’t

agree more with their mission.”
TRACY SKELTON, LAND TRUST OF NAPA COUNTY

ONE EARTH

s a multigenerational family business that is firmly grounded in the necessity of protecting the natural environment and are
stewardship and based on agriculture, Spottswoode is committed concerned with their social and environmental impacts. Founded
to doing everything we possibly can to be a part of bringing about by Yvon Chouinard (Patagonia) and Craig Mathews (Blue Ribbon
change in caring for our natural environment and our community. Flies) in 2002, 1% for the Planet is a catalyst for giving that supports
We recognize the interconnectedness of our planet and the our planet, and one of the many organizations to which we belong and
impact our decisions have on the natural environment contribute. The network 1s global and ; _
.. . . . . . “The intent of 1% for the Planet is to
and communities near and far. Our holistic approach diverse, offering hope and illustrating that . )
. . . . help fund these diverse environmental
to everything we do is a key part of our success, both as we all can make a difference. Our wish is L _
) ) . hers o ioi ) Fort organizations so that collectively they
a business and as an environmental partner and advocate. to mspire others to join us in our efforts, powerful source in

and to underscore how much we care T e Pt

about our One Earth and aspire to make  yyon cHOUINARD, IN HIS BOOK
it a better place for all. LET MY PEOPLE GO SURFING

1% for the Planet — An Inspiration
Since 2007, Spottswoode has pledged a minimum of 1% of our sales
to the preservation and restoration of the natural environment. We are
proud to be a member of this alliance of businesses that understand @ rcf'?“‘.ﬁj Cotifed - 2

e | &) \O/
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Winegrowing Estate CCOFJ

Organically Farmed Since 1985 ?ﬁﬁ

i

o rotit i aiBLOCK 22 CABERNET FRANC 1,05 AC « 19945 a5

: ll'ﬁmocx 23A
NET “+#

NON

e - .
CABERNET SAUVIGNON i srrmana e . IGNC o
AC - 20145
SR A

1.39°AC '« 199 43 i T P e AT e ey

R R P A i e
[oc'JK"io "CABERNET SAUVIGNON = fafsfaiamsianim
Jri?-ttnﬁ{'ﬁﬂ‘.q.y AC rzdfgmimmrwwxm&

» « & Olive Trees

7

T . — i

‘ Willow Wall
@ Rock Weir

Native
Grasses

““‘"‘"‘-W'H 70 AC - zo19ﬂ=‘;¢=ﬁﬂ=~-‘mmur_mran

il

Ty S e e A e S e
- TSR I EREE MR CATR | O CK 1 8Wdans v, Ll =2

el b e CABERNET SAUVIGNON s L”fﬂ’ﬂ%

TS LTOIETE3.23 AC + 1998 n A o e e A AT AR

il z:-,r.’* e -}-‘J o e S o T B S L S DR e e A 2

. e

/ &%ﬁwpﬂw:¢%ﬁﬁwmm S A St e o
mrﬂru *#ﬂr*:a:gfgc mepemm«:ﬂwmﬁ
e T i M

e A RNET SAUVIGNON e
G B ity 46 AC 1397 S
i ‘}'ﬁw,.r;.:.:p' A
IR B

,_.n—u N nem ru-
e i e = i

R ABERNET SAUVIGNONW“‘""
LSl e e e AC - 1997 = S

R R Y e W T L A BT ”’q*.;-\-

@@ SB=E
#[0.04 AC 2

'BLOCK 24 1}5
"D‘zoos‘ﬂ

r-m “VESBLOCK 14-CF CABERNET FRANC b et e
LﬁaﬁWM1 38 AC + 2006 S A e A

““BLOCK 14 PV PETIT VERDOT 0.92 AC - 2006

[ S et

L ey Y e A AT e e
‘BLOCK 13 CABERNET SAUVIGNON
RS S e 1.69 AC + 199 3 Mt i nimlir

A i cop—— . W e M, . - e i
SEDLSLE T BLOCK 12 CABERNET SAUVIGNON @z
SRNRMIISER AT 02 50: 1,52 AC o 199 3u o D SO A,

RS
e ek -"ﬂf-"bBLOCK 11 CABERNET SAUVIGNON ey
‘\J«'-ﬂmm_r"{] 23 AC o 199 Triraieye g Ty o et 2

s e

ol |1

1 u—u—m.—n—h—d——;—-.—..,..——-

T et e s T, mra R e i -
(kg 0CK 10 CABERNET SAUVIGNON e wiiani®
iy e R T -=1 23 AC ¢ 199 T S eI n W AL T

L g

O e S O O O R A A A S AN
copeeszoca: BLOCK 9 CABERNET SAUVIGNON. mmﬁ

O Do 184 AC ¢ 1991 0 bt s v S

o R A A A 3 Sy P e P o e
Y LOCK 3
Qi

::;“'CABEEﬁET SAUVIGNON
g A 1.71 AC .1991-'\-..-&1(.

A e s A s ol A A S

Solar Power A g AR A

- e A
Senrend i BLOCK 16A 0 firn oo
NET SAUVIGNON ..

animyms 1,46 AC o 207 1 werimes pemniias

CABERNET SAUVIGNON
s ”32 PACTe 20 14 tron

=5 -M!F.r_m*

Becehives Mﬂ{,m\:{.\..{mm.

e e [
_ CABERNET FRANC| 4

0.11 AC - 2014

muﬂﬁmmmm;:mﬁm:
SR BLO CK 7t ot sty
#2:CABERNET SAUVIGNON =221
fytamaractah 2.09 AC - 2006 Lo aget
piie O e e S o e

BLOCK 6 CABERNET SAUVIGNON
o.::mw-m:,{ 0.79 AC . 1991 m.m,,;:.;.

[l s fMH-BLOCK sﬂfnfqu—:.scul..ud.h
Ot CABERNET FRAN Crabiimaazy
ettt 113 AC « 2014 ..:r.:mr.ﬁr-c.-:*

Bird Box

@ Insectary BN B -
ny  CASLEATREBLOCK 1 STAAARNGa

? Chicken Coop

J & Biodiesel v Biodynamic Teas

—liglp— |y
BLOCK 4 CABERNET SAUVIGNONJ i
{wo 79 AC - 'I99'I1'ﬁI'''-7'!‘?n.nﬂi‘ﬁ‘"-‘ﬂﬂll ;

SPOTTSWOOPE ESTATE
HOME 2 GARDEN

ANNIAV NOsdNH

©

ST. HELENA

NAPA
VALLEY




SPOTTSWOODE ESTATE

SPOTTSWOODE ESTATE CABERNET SAUVIGNON

2018

istorically, December through February are our wettest months
of the year, providing over half of our average annual rainfall,
but in 2018 only six inches of rain had fallen by the end of February.
Temperatures were warmer than average and cover crops were slow
to grow — then March came in like a lion and our growing season
shifted. Temperatures dropped and our vines were plunged back into
dormancy as the rain began to fall! We received 8.5 inches of rain in
March and another 3 inches in April. *>
The late rains provided much-needed soil moisture at the time
of bloom and fruit set, and coupled with healthy primordial buds, led

to a textbook crop set. Overall, it was a long, slow growing season.
Though there were some hot days, summer generally brought foggy
mornings followed by sunny afternoons and chilly nights. These ideal
growing conditions extended the ripening season and we started
picking reds near the end of September. Fruit was in excellent condi-
tion at harvest, with lots of color and balanced sugars. The resulting
wine is aromatic and vibrant, filled with great promise.

2018 VINTAGE A wine of beauty and bounty. Notes of black cherry, bergamot,
red raspberry, and plum encapsulate a sturdy core of powdery tannins and vibrant
acidity. Hints of rose and citrus blossom permeate its youthful and primary
aromas. This is a wine of great freshness, elegance, and power that will generously
reward for years to come.

SOURCE OF GRAPES OAK PROFILE BLENDING DETAIL

Spottswoode Estate Aged 20 months Cabernet Sauvignon 86%

Vineyard, organically French oak barrels Cabernet Franc 9%

farmed since 1985 (new Petit Verdot 5%

APPELLATION FORMATS RELEASE DATE

St. Helena, Napa Valley 750 ml, 1.5L, 3L September 1, 2021

100 Points: Explodes from the glass... Medium-bodied, elegant and yet so, so
intense... Finishing |ong and energetic. Wowsers. LISA PERROTTI-BROWN, WINE ADVOCATE

Fa

100 reasons to enjoy

BOB McCLENAHAN
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NAPA VALLEY CABERNET SAUVIGNON

Spottswoode Estate Vineyard, St. Helena (CCOF)
Situated on the western edge of St. Helena at the
foot of the Mayacamas, Spottswoode's terroir is ideal

for growing winegrapes. The alluvial clay loam from

the Sulphur Creek fan provides superb drainage
while cool maritime breezes allow berries to ripen
slowly, providing exceptional Cabernet Sauvignon,
Cabernet Franc, and Petit Verdot for this blend.

Darms Lane Vineyard, Oak Knoll

Located on the western edge of the Oak Knoll AVA
and owned by the Bump family, this vineyard's
proximity to the Bay results in a cooler and more
moderate climate. Also situated on an alluvial fan,
the Cabernet from this site offers red to blue fruit
flavors, smooth tannins, freshness, purity, and
beauty to the blend.

Edcora Vineyard, Atlas Peak (CCOF)
Above the fogline at approximately 1,430 feet,
Edcora's daytime temperature is lower than
the valley floor, while nights stay warmer. [ts
mesoclimate is coupled with red, iron-rich
soils and plenty of rock, resulting in intensely
concentrated Cabernet Sauvignon and Petit
Verdot that bring tannins, fresh acidity, and
density—a structural backbone of Lyndenhurst.

Knights Bridge Vineyard, Knights Valley
Cool Pacific breezes provide long hang times for
fruit to ripen and develop. The last fruit to harvest
for Lyndenhurst, Knights Bridge is a complex, m S

dynamic site with iron-rich and white-ash tufa e

(calcium carbonate) soils. Co-fermenting this - GAK KNOLL
site's Cabernet Sauvignon and Petit Verdot brings : _-

color and fresh vibrancy to our blend. ¥ - : DPﬁlel\cSMLOI}:\TE

Parry Vineyard, St. Helena

Stephen and Sue Parry’s small vineyard is located
east of the Silverado Trail. Planted in 1990 to
Spottswoode Clone Cabernet Sauvignon on rocky,
obsidian-studded, clay loam soil. Dense vine
spacing and vertical shoot positioning lead to
smooth, velvety tannins and lovely, ripe St. Helena
fruit aromatics.

Young Inglewood Vineyard, St. Helena
Jim and Jackie Young, along with their son
Scott, grow beautiful fruit on the western
benchland at the foot of the Mayacamas.
Farmed organically, their Merlot and Malbec
lend aromatic nuance and a soft, plush mid-
palate to our Lyndenhurst blend.




SPOTTSWOODE ESTATE

LYNDENHURST CABERNET SAUVIGNON

2018

E art of Spottswoode’s storied history inspired the name
Lyndenhurst, a tribute to the fragrant linden trees that still
bloom in the gardens today. Lyndenhurst Cabernet Sauvignon is a

dynamic and inviting wine made from grapes grown in our Estate

Vineyard blended with those from other acclaimed family-owned ‘

|

vineyards. The relationships we have cultivated with our fellow farmers
allow us to learn about and explore other appellations throughout
Napa Valley. These collaborations have also allowed us to share our
enthusiasm and commitment to organic farming, with the vision of
encouraging positive change in our winegrowing community. Our
long history as a family-owned winegrowing estate, along with our
deep winemaking legacy, enables us to craft this Napa Valley Cabernet

Sauvignon, whose every vintage is authentic and compelling.

2018 VINTAGE A complex and inviting Napa Valley Cabernet Sauvignon
suggesting notes of raw fresh blackberries, crushed graphite, cassis, baking spic
and cocoa powder. Fine tannins provide savory structure, while floral notes
of violets and laurel perfume the glass.

SOURCE OF GRAPES APPELLATION BLENDING DETAIL
Spottswoode Estate, St. Helena Napa Valley Cabernet Sauvignon 80% '
Darms Lane, Napa Valley Malbec 7%
Edcora, Atlas Peak Merlot 6%
Petit Verdot $%

OAK PROFILE

Aged 20 months
Knights Bridge, Knights Valley Brerah arik besdk
Parry Vineyard, St. Helena ; 57%) Cabernet Franc 2%

Young Inglewood, St. Helena RELEASE DATE

June 1, 2021

FORMAT
750 ml

' This remains one ofthe most i Ssive wi . ice point — a varietal
win€ blended W|th small amounts ofMaIbec Merlot Cabernet Franc and
Petit Verddf m-both the producer’s estate and other pedigreed sites.

VIRGINIE BOON INEEENTHUSIAST _
W .

heritage and exploration

BOB McCLENAHAN
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A Family Wine Estate
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SAUVIGNON BLANC

Our complex and layered Sauvignon Blanc
begins with sourcing fruit from our estate
vineuard and some of the best gqrowers in
Napa Valley and on Sonoma Mountain,
Over 190 individual fermentations —in
a combination of Fremch qak, small
stainless steel barrels, cuves” and an
awphora — allow for specific and finely
funed selections during blending, resulting
in a sophisticated and energetic wine.

1 o

HARVEST GRAPE PRESSING

e @ @

French cak Stainless
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SPOTTSWOODE ESTATE

SPOTTSWOODE SAUVIGNON BLANC
2020

pottswoode’s exceptional, classically styled Sauvignon Blanc
has been produced since 1984. Highly acclaimed, it is considered

one of the “Super Sauvignons,” a term coined by wine writer Karen

MacNeil to describe a rare class of wines considered to be among the
world’s utmost expressions of this noble grape.

Crafted with grapes from Spottswoode Estate, as well as those
from other iconic family-owned vineyards, this wine is fermented in a
combination of French oak, small stainless steel barrels, a clay amphora,
and ceramic and concrete cuves. It is an eminently drinkable yet cellar-
worthy Sauvignon that is energetic and sublime, fresh and well-integrated,
with extraordinary aromas, effortless poise, and remarkable complexity.
Noted wine reviewers have written that “Spottswoode has turned
Sauvignon Blanc into an art form,” and have hailed this wine as one
of the world’s “best Sauvignon Blancs,” calling it the “aristocracy of
domestic Sauvignon Blanc.”

2020 VINTAGE A beautiful Sauvignon Blanc, marked aromatically by citrus notes —
lime, lemon, grapefruit, and a hint of mandarin. Full of white peach and cassis
bud, framed with vanilla, ripe pear, green apple, and hints of dried herbs and
toasted wheat berry. Rich and textural, with a wonderful minerality and energy
that carries into a long, mouthwatering finish.

SOURCE OF GRAPES APPELLATION BLENDING DETAIL
Spottswoode Estate, St. Helena Napa Valley 40% Sauvignon Blanc 97%
Attelas Vineyard, Atlas Peak Sonoma Mountain 60% Semillon 3%
Farina, Sonoma Mountain FERMENTATION PROFILE CLONAL SELECTIONS
Hyde Vineyards, Carneros Small stainless steel and Clones 1 and 6
Murray, Sonoma Mountain French oak barrels, an Sauvignon Musqué
Pelkan, Knights Valley amphora, and one ceramic e nelli Semillon
Tofanelli, Calistoga and two concrete cuves

RELEASE DATE
Varozza, St. Helena FORMATS

June 1, 2021

750 ml, 1.5L

Long since one of the most sophisticatéd whitesiin'Napa Valley.

ELIN MCCOY, BLOOMBERG

BOB McCLENAHAN

2020

SAUVIGNON

BLANC

e

Satvwoode Extaie Vinevard &Winers

MNAPA COUNTY 40%
FSONOMA COUNTY 60

A

£ .
“Seeed SUpPErisauvignon



BOB McCLENAHAN

SPOTTSWOODE ESTATE

BENEFITS OF MEMBERSHIP

@ e are very grateful for the passionate support of our customers —
u the trust and confidence you place in us is extraordinary and
we consider ourselves very fortunate! To show our appreciation, we
offer you the opportunity to take an enviable “SpoTT!” on our list.
To ensure that our dedicated enthusiasts are able to secure our
Estate Cabernet Sauvignon directly from our winery’s cellar each year
— even during those years when Mother Nature isn’t as bountiful — we
give priority to our most loyal customers, affectionately referred to as
Tor SporT! and SporT ON! An annual purchase of the Spottswoode
Estate Cabernet Sauvignon automatically qualifies you as a member of
one of our special groups — a full-case purchase makes one Top SporT!,
while a six-bottle purchase makes one SporT ON! Each “SpoT1”
has its own benefits. Allocations of the
Spottswoode Cabernet are based on
purchase history — and our Top SpoTT!
and SpoTT ON! members are offered
our wines first and well in advance of

the wine’s availability in the marketplace.

Our beautifully illustrated six-bottle laydown
wooden case is available exclusively to our
Topr SpotT! customers.

For those who purchase a 12-bottle case of the 2018
Spottswoode Estate Cabernet Sauvignon, you may
choose to have six of your twelve bottles arrive in
this special case. This is offered at no extra charge if
ordered by April 4, 2021.

24
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SporTt ON! BENEFITS

< Wine allocations offered in
advance of all others, with
special pre-release pricing for
a limited time

< Priority invitations to Winery
Events and Library Offerings,
when available

« Two complimentary tasting
reservations (value $150)

“ Access to limited-production
wines for members only, including
Spottswoode Estate “Mary’s Block”
Sauvignon Blanc and Field

Book wines

< First access to our coveted
magnum bottles of Estate Cabernet
Sauvignon and Sauvignon Blanc

25

Top SpoTT! BENEFITS #
Includes SporT ON! benefits plus: a
= First priority invitations to TOP SPOTT!

Winery Events and Library
Offerings, when available

= Two additional complimentary
tasting reservations (value $300)

« Increased allocations of limited-
production wines for members
only, including Spottswoode Estate
“Mary’s Block” Sauvignon Blanc
and Field Book wines (based on
vintage availability)

Purchase a 12-bottle case of 2018
Spottswoode Estate Cabernet by
April 4, 2021 and receive:

+ Domestic shipping included on
your entire wine order, including
Sauvignon Blanc and Lyndenhurst
on the same invoice

+ The option to receive one
six-bottle laydown wooden case
(while supplies last — value $125)
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WINE LiIBRARY NOTES
Vertical Tasting Held on November 9, 2020

l/_\‘ ast fall, we were grateful to gather for our annual vertical tasting
4@ despite what was a most challenging year. We came together
at the end of harvest to taste through twenty vintages of our Estate
Cabernet, to see where each of these wines was in its development
and to share our collective thoughts with you. We were joined by
three respected colleagues, Master Sommeliers Ian Cauble and
Carlton McCoy, and Martin Reyes, MW. We greatly appreciate their
participation and insights! The team tasted while socially distanced,
with doors flung open in our airy winery building. The day was fresh
and crisp, and the wines showed beautifully.

Our family is privileged to have been farming this land since 1972,
and each vintage of Spottswoode is a singular expression of our historic
Estate Vineyard in a unique growing season. The wines reflect the
soil, climate, varietal typicity, and the culmination of winegrowing
decisions throughout the year. While each vintage is a snapshot in time,
the annual cycle of farming is continuous and
builds upon the wisdom acquired in prior years.
As we tasted through these two decades, we saw
a common thread, a continuity of place, and an
evolution that is unmistakably Spottswoode.

It is our greatest hope that you will have the
opportunity to collect and taste many vintages of
Spottswoode and to discover the rich and ongoing

story of this remarkable winegrowing estate!

74 Best in Show

Because wines continue to evolve over time, our impressions
vary each year. In this tasting, the group particularly enjoyed the
wines marked with our Black Labrador symbol.

BETH NOVAK MILLIKEN, PRESIDENT

AND CEO
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2021 WINE OFFERING & NEWS

74 1999 DRINK An inviting nose of
dried black cherries, orange peel, and
sandalwood with herbaceous hints of
mint complement an earthy backbone
of sous bois and leather. Floral notes
like rose and dried lavender give energy
to a refined, resinous palate. Still stun-
ning at 21 years of age!

2000 DRINK The 2000 is a wine
that demonstrates advancement at its
best. Driven by savory notes like fresh
compost, leather, and game, this wine
possesses a great energy, lifted by her-
baceous tones of fresh summer garden.
Elegant, silky tannins combine with
vivacious flavors of raspberry, almond,
and charcuterie to create a delicate
balance between fruit and umami.

74 2001 DRINK/HOLD A truly
complex wine, which asks for time
and consideration. The nose is layered
with savory aromas of soy, dried
mushrooms, cedar, and tobacco, with
a gentle undertone of cassis that bal-
ances the more aged characteristics.
Fine powdery tannins possess a hint of
chalkiness. Notes of red fruit, tea, and
forest floor create a finish that evokes
both tranquility and intrigue. This is
an ethereal wine.

2002 DRINK Intriguing and dynamic,
the 2002 seamlessly integrates elements
of youth and age to yield a fascinating
wine. Floral components like dried
roses, citrus zest, and potpourri comple-
ment a core of fresh cranberry, dried
sage, and blueberry cream. It has a
dense, rich palate evoking flavors

of cedar, leather, spice box, clove, and
menthol. This is a wine with power
and sophistication, great structure

and presence.

Spottswoode has always favored restraint and elegance over brashnes‘i

and power. Margaux meets Napa. STEPHEN BROOK, DECANTER




2003 DRINK/HOLD An inviting
wine with all its elements in place.
Classic aromas of bramble, wrought
iron, roses, and violet give this wine
allure and freshness. The palate sings
with lovely red fruits and an herbal,
minty tinge alongside undertones of
sous bois and mocha. This wine brings
immense joy now and will also offer
intrigue and refinement to those willing
to wait a bit longer.

74 2004 DRINK/HOLD Defined by
density and complexity, the 2004 could
easily be mistaken for a wine half'its
age. A fresh, bright nose with notes
of sassafras, milk chocolate, and red
raspberry create a bouquet that radiates
youthful vigor tamed by the quieter
notes that age brings. A sumptuous
palate with fine tannin and a dark,
savory finish of mint and cassis connote
power with finesse.

74 2005 HOLD/TRY Bursting with
fresh fruits and enticing floral tones
like fresh rose, red raspberry, and dried
cherry, the nose is enhanced by a hint
of black olive and leather. The polished
but firm tannins are mouth-coating
and nuanced, and carry herbaceous
flavors of rosemary and sage. The finish
lingers with violets and a sleek, mineral,
graphite-like edge.

2006 DRINK/HOLD A cohesive and
textured wine with the potential to
build for years to come. Perfumes of
violets, blue fruit, and warm, inviting
baking spice. Resinous undertones
harmonize complementary notes of
California bay laurel, potpourri, cedar
shavings, and mint. Muscular tannins
provide length, elegance, and power
and will carry this wine forward for
many more years.

SPOTTSWOODE WINEMAKER ARON WEINKAUF

2007 HOLD/TRY This wine is worth
the wait in the cellar or in a decanter!
Fresh, inviting tones of marionberry
and briar patch are accentuated by a
red raspberry lift, yielding a bouquet
that leaps out of the glass with nuances
of dried herbs and a touch of mocha.
It creates a lingering, tannic mouthfeel
with enticing flavors of blueberry and
blackberry. Brine, sea spray, and char
add to a complexity that will continue
to unfold with age.

71 2008 DRINK/HOLD Exuberant
and youthful vigor defines the 2008.
Lifted, fruity notes of blueberry, cedar,
and bouquet garni evoke a sense of
both power and poise. Firm, resinous
tannins along with flavors of anise and
Earl Grey create a hearty, earthy palate.
Blue fruits and a hint of violet echo
freshness long after the glass is empty.

2009 HOLD/TRY A well-integrated,
powerful vintage tamed by a decade
of age. Dark, dense, brooding fruit
perfumes the glass with hints of black
olive and resinous pine and cedar
tones. A slightly saline, floral palate
mirrors youthful, angular tannins. This
wine is intriguing to sample now but
will be best served by a few more years
of aging.

2010 HOLD/TRY An expressive
vintage with a backbone of enticing
red fruits like cherry and raspberry
accentuated by deeper notes of black
fruit, graphite, and aromatic bergamot.
Mineral tones of rainwater and fresh
pencil shavings combine with hints
of tamarind and quince. Immense
structure and supple texture render
a wine that has much to offer now,
and in the years to come.



SPOTTSWOODE ESTATE

74 2011 DRINK/HOLD This cooler-
vintage wine continues to evolve as it
matures. Fresh, cool tones of briny sea
air, spruce tips, and a gentle undertone
of green pepper lift an otherwise earthy
bouquet with a backbone of bright,
blue fruit, and red raspberry. This wine
possesses an elegant body and structure
with fine powdery tannins and a
freshness and energy that beautifully
express a unique vintage.

2012 HOLD/TRY A youthful and
compact wine, the 2012 is in need of a
bit more time to fully reveal its potential.
This resinous wine has a backbone of
dark, dense fruit with hints of orange
pith, allspice, and iron. A stunning acidity
and a lingering finish of blue fruit and
cedar hint at a wine that will be even
more dynamic and layered with age.

2013 HOLD/TRY Power and density
are at the core of this adolescent wine.
The 2013 is fresh and dark with notes
of sandalwood, graphite, and red fruits.
The palate echoes the nose with intense
tones of char, leather, and brambly fruits
with a herbaceous hint of thyme. Its
texture is robust, suggesting time will
serve it extremely well.

2014 HOLD/TRY The 2014 has a sense
of self~assuredness and completeness
that its younger counterparts have yet
to achieve. Beautifully subtle in its
expression, this wine has layers and
energy, with aromas of violet, wet earth,
and black cherry that intertwine in a
way that is seamless and sophisticated.
A rich, juicy mouthfeel conveys shades
of salinity, sous bois, and cassis, which
accentuate a tight, compact structure
with edges that still need honing.

2021 WINE OFFERING & NEWS

2015 HOLD/TRY A quintessential
example of finesse and beauty. The
2015 is bursting with juicy red and
black fruits, blackberry, cassis, and
notes of roasted espresso with a hint
of sweet vanilla. The vibrancy of this
wine shines on with unctuous, mouth-
watering acidity and firm, intense
tannin. Herbaceous hints of sage,
rosemary, and black olive lend a layer
of complexity to this seamless wine.

74 2016 HOLD/TRY The power and
density of this wine is unquestionable,

and the rawness of its youth holds firm.

The 2016 is dark and fresh, evoking
aromas of pine forest, blue fruit, black-
berry, and boysenberry. A tinge of red
raspberry on the palate complements
a tense, mouth-coating acidity and
refined, powerful tannins. This wine
has layers that will continue to reveal
themselves for decades to come.

2017 HOLD/TRY The 2017 vintage
showecases both intensity and depth
while just beginning its journey
through adolescence. Notes of iron,
fresh sage, dark chocolate, and graphite
add to the layers of complexity that
will continue to develop with time.
This is a wine with a commanding
presence, and a fine-grained texture
that still needs time to unfurl.

There is enjoyment to be found along each
wine’s progression from the vibrant power

of youth to the sublime beauty of maturity.
Through the decades, we see a common
thread: the continuity of place and an evolution

that is unmistakably Spottswoode.
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LeT’s CoNNECT!

—

W e invite you to visit us at Spottswoode in St. Helena to experi-
I-I ence our family’s historic estate and enjoy our renowned

wines. Reservations are required for our in-person tastings. Please

request an appointment via our website, by calling 707/963-0134,

or by emailing tours@spottswoode.com.

Although our travel schedules may be up in the air for a while

longer, we still look forward to connecting with you — even if it

means virtually! Corporate and private virtual tastings for groups of

friends may be scheduled by emailing estate@spottswoode.com.

SPOTTSWOODE’S 2021 VIRTUAL EVENTS

Mark your calendars — our 2021 schedule of virtual events is below.

Registration details will be posted on our website as they are

available. We look forward to having you join us for our fun and

engaging events!

January 14

Focus on the Environment
Rooted in Agriculture; Looking
Toward Our Future

March 11

Spottswoode’s

2021 Wine Releases
What to Anticipate

April 22

Lyndenhurst Napa Valley
Cabernet Sauvignon

Grower Focus and Select Vintages

fO W

June 17

Super Sauvignons
Spottswoode SB and Friends
August 4

Second Generation Women
in Wine

September 30

Napa Valley Then and Now
50 Years of Stewarding the
Spottswoode Estate

November 6

Virtual Harvest Party

Dates and events may be subject to change.
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THOMAS HEINSER

SINCE 1882

*SPOTTSWOODE” 1972—PRESENT
Novak Family

“SPOTTSWOODE” 1910—1972

Mys. Albert (Susan) Spotts & Descendants:

Florence & Earl Holmes
Constance Holmes Price

“LYNDENHURST” 1908—1910_
Dr. George Allen Family

“STONEHURST” 1906—-1908
Joseph Bliss Family

“ESMERALDA” 1882—-1906

George & Catherine Schonewald Family
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