{«;b HARTWELL

B8 Tk TIE

2008/2009

DISTRIBUTOR BRAND INFORMATION

1. TABLE OF CONTENTS

2. OVERVIEW

3. THE HARTWELL ESTATE STORY

4. HARTWELL ESTATE AND THE STAGS LEAP DISTRICT
5. VINEYARD MANAGEMENT & WINEMAKING

6. WINES

7. WINES CONTINUED

8. MARKETING NOTES

9. MARKETING NOTES CONTINUED

Grow the best grapesE..
E..Make the best wine.sw

HARTWELL VINEYARDS ! 5795 SILVERADO TRAIL ! NAPA, CALIFORNIA
94558



@”} HARTWELL

ESTATE
DISTRIBUTOR BRAND INFORMATION

Hartwell Estate is owned and managed by the Hartwell family.
Comprised of 20 acres of vineyards in Napa Valley’s renowned
Stags Leap District, we also have a small vineyard in Carneros
planted to Sauvignon Blanc.

Steep slopes and rocky soils provide exceptional sun exposure and
drainage while the cooling marine layer ensures slow, full
maturation of the grapes. Our four Bordeaux-varietal estate wines
are richly concentrated, with lush, ripe flavors and supple tannins.

Crafted in the old-world tradition in limited quantities by acclaimed
winemaker Benoit Touquette and consulting winemaker Michel
Rolland. Hartwell wines are highly sought-after, having earned high
marks and a loyal following among discerning wine buyers,
sommeliers and wine critics.

Location: Napa Valley, California.
Stags Leap District - Winery, Cabernet Sauvignon,
Merlot, Petit Verdot
Carneros - Sauvignon Blanc

Vineyard Acreage: 24

Founded: 1986

Owners: Bob and Blanca Hartwell

General Manager: Linda LaPonza

Winemakers: Benoit Touquette and Michel Rolland

Vineyard Manager: Mario Bazan

Wines: 100% estate grown, produced and bottled
Cabernet Sauvignon
Merlot

Misté Hill Cabernet Sauvignon blend
Sauvignon Blanc

Annual Production: 3,000 — 4,000 cases

Key Points: Family-owned and managed
Hillside estate vineyards in Stags Leap District,
Napa Valley
Rocky soils; excellent drainage; lush,
concentrated wines
3,500 case production

Winery mission: Grow the best grapesk..
E..Make the best wine.sm
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OHartwell is one of those sweet spots in the Napa Valley for Cabernet
and Merlot.O
Wine Spectator November 16, 2002

THE HARTWELL ESTATE STORY
by Bob Hartwell

Covered in wild grasses and dotted with oaks, I knew the moment I saw this
ancient hillside that my obsession to grow the best grapes and make the best
Cabernet Sauvignon could be fulfilled. Located on the eastern edge of the Napa
Valley, I was certain that the land — and a lot of hard work - would yield the
caliber of wines I had enjoyed as an avid collector.

From working with consultants and evaluating vineyard land in every corner of
California, it became clear to me that there was no better wine region than the
Napa Valley; within the Napa Valley, that there was no better climate than what is
the south-eastern region now known as the Stags Leap District; and within the
region, no better terrain than the property’s dramatic hillside slopes.

This area was originally settled by the Wappo tribe, but by the time I came along
in 1986 the property was owned by Harry Sees, heir to the Sees Candy fortune.
Harry owned half the mountain; Robert Mondavi owned the other half. T
purchased the estate from Harry in 1986, brought in Scottish Highland cattle to
keep the grasses in check, and remodeled the main residence at the top of a
narrow winding road.

I started with a single acre of Bosche Clone Cabernet Sauvignon with budwood
from my friend Dick Grace. Dick also lent us the use of his winemaking facilities
and helped tout our wines in the early days. Our little vineyard saw its first
harvest in 1990, and after 22 months in new French oak chateau barrels, the first
Hartwell Estate Cabernet Sauvignon was released. The response was enthusiastic
and the wine sold out immediately. But even more important, our inaugural
release established the tradition for quality and style I had been hoping for.

We planted a few more acres with different clones of Cabernet Sauvignon and by
1993 we had a good following for our wines and the time had come to dig into
the hillside to build a winery and caves. Under the guidance of my wife, Blanca,
construction began in 1997 and was completed by harvest 1999. The perfection
of nature and specialized cave engineering gave us ideal humidity and a constant
temperature of 60 degrees Fahrenheit without air conditioning.

To celebrate the winery’s completion, we added Merlot to the estate collection.
The outstanding fruit was from seven year-old vines planted in a special corner
of our vineyard. The first vintage, from the 1999 harvest, was released in 2001. In
honor of our often foggy hillside, we also created ‘Misté Hill’ - our Cabernet
Sauvignon-Merlot blend — beginning with the 1999 vintage. 1999 was also the
year we purchased a small vineyard in the cool Carneros region of southern
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Napa Valley. Complementing our portfolio of Bordeaux-varietal wines, we
planted three clones of Sauvignon Blanc. We are happy to see the continued
recognition this distinctive and delicious wine varietal has gained. 2005 marks
the inaugural vintage of the Hartwell Estate Sauvignon Blanc, released in summer
2006.

HARTWELL ESTATE VINEYARDS AND THE STAGS LEAP DISTRICT

ST. HELENA Stags Leap District
oz, o Eastern edge of the Napa Valley, along the
€.
% Silverado Trail
&; 0 Vineyards benefit from the radiant heat of the Vaca
- Range
o Close proximity to San Francisco/San Pablo Bay

STAGS
NOENTWISEE .\ L:fl%?m(:‘r produces consistently cool nights, ensuring that
grapes mature slowly and fully, yielding intense
flavors and ripe, supple tannins.
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Hartwell Vineyards {*/\ '
o Site of a volcanic eruption over four million p /3'
years ago
o Steep terrain, rocky soils, and the only "‘--th

granite rock in the Stags Leap District

Three distinct soil types

Many different slopes and sun exposures

Primarily south facing, hillside vineyards

Maximum sun exposure and changes in

temperature

Terraced to minimize erosion

Exceptional drainage from slope and rocky

soils forces vines to limit their production to

just a few, small clusters of small grapes

0 High skin-to-juice ratio makes wines of
uncommon depth, concentration and
longevity.

Stags Leap District
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HARTWELL ESTATE WINEMAKING

Hartwell Estate has been privileged to produce our wines under the guidance of
esteemed winemakers Bob Levy, Heidi Barrett, Gary Galleron, Celia Masyczek,
and now...

Winemaker Benoit Touquette

Masters degree from University of Bordeaux and has worked at several Bordeaux
and Napa Valley wineries including Chateau La Louviere. Works closely with
Michel and Andy in all aspects of growing the grapes and making the wine.

Consulting Winemaker Michel Rolland

Michel Rolland is influential Bordeaux based oenologist, with hundreds of clients
across 13 countries and influencing wine style around the world. "It is his
consultancies outside France that have set him apart from all but a handful of his
countrymen."

Vineyard Manager Mario Bazan

Nearly three decades of experience in Napa Valley. 13 years supervising
development and operations for Robert Mondavi’s Opus One and To-Kalon
vineyards.

Hartwell Vineyard Management and Winemaking

o Key ingredient is the site

o OOne of those sweet spots in the Napa Valley for Cabernet and Merlot.O Wine
Spectator, Nov 2002

0 Winemaking focuses on meticulous hand work in the vineyard to ensure
impeccable fruit

0 Vineyards are planted in very small blocks to suit specific terroir: Merlot in
clay, loam soils; Cabernet Sauvignon in volcanic, rocky hillside soils

o Vertical trellising

o Limited yields

o0 Intensive sorting

0 Gravity-fed tanks (vs. pumping the must)

o Long, slow, carefully controlled maceration of the grapes on the skins (20 —
60 days)

o Five French Bordeaux oak barrel coopers

o All wines feature a mix of coopers for added complexity

o Hartwell Estate Cabernet Sauvignon is aged in 100% new French oak barrels

o Misté Hill and Merlot are aged in new and two year-old French oak barrels

Grow the best grapesE..
E..Make the best wine.sm
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HARTWELL ESTATE WINES

Hartwell Estate Cabernet Sauvignon
Stags Leap District, Napa Valley
22 months in new French oak barrels
Average Production: 600 cases
Hartwell’'s signature wine
Generous, opulently layered 100% estate Cabernet Sauvignon
Approachable upon release. Will continue to gain complexity with 15 or more
years in the cellar.
Suggested Retail: $115
Peer Group:
* Caymus Special Select
» C(Cliff Lede Poetry
* Pride Mountain
» Shafer Hillside Select
= Stag’s Leap Wine Cellars Cask 23
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Hartwell Estate Merlot
Stags Leap District, Napa Valley
20 months in French oak barrels
Average Production: 300 cases
A classic Merlot
Rich, intense, full-bodied
Delicious upon release. Will continue to soften and gain complexity for 5 to
10 years after release.
Suggested Retail: $75
o Peer Group

* Buccella

= Paloma

*= Pahlmeyer

= Paul Hobbs

* Pride Mountain
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Hartwell Estate Misté Hill Cabernet Sauvignon blend
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Stags Leap District, Napa Valley
Cabernet Sauvignon, Merlot and Petit Verdot
20 months in French oak barrels
Average Production: 750 — 1,000 cases
The name Misté Hill is a tribute to the Hartwell land, often enveloped in misty
fog from San Francisco Bay, allowing the grapes to mature slowly and fully
for intense wines with supple tannins.
In this blend, Cabernet Sauvignon provides the lush core; Merlot gives it
opulence and breadth; Petit Verdot adds depth and structure.
Thoroughly accessible upon release. Will continue to soften and gain
complexity for five to six years.
Suggested Retail: $60
Peer Group

* Araujo Altagracia

=  Caymus Napa

* Lewis Cellars

» Shafer Napa

* Viader

Hartwell Estate Sauvignon Blanc
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Carneros, Napa Valley

100% Sauvignon Blanc

9 months in small stainless steel barrels and French oak barrels

Average Production: 600 - 800 cases

Inaugural vintage: 2005

Vineyard is one mile from San Francisco/San Pablo Bay.

Three clones provide individual character for a layered, complex wine.
Fermented and aged in 50% small stainless steel barrels, 50% French oak
Bordeaux barrels. (25% new French oak)

The small stainless steel barrels protect the lively varietal character of the
Sauvignon Blanc while affording it the richness that comes from contact with
the lees. The wine that is fermented and aged in oak contributes additional
structure and complexity.

Aged on the lees for nine months and stirred frequently. Limited malolatic
fermentation.

Sensational upon release. Some time in the bottle will enhance the mineral
characteristics.
Suggested Retail: $30
Peer Group
* Araujo Eisele Vineyard
» Peter Michael L’Apres Midi Vineyard
* Rudd Estate
*  Spottswoode Vineyards
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MARKETING NOTES

Goals & Allocations

o
o

o

We look to our distributor teams to be our partners and brand ambassadors.
Our highly collectible, limited-production estate wines require all of us to
target account placements that can further distinguish and elevate the brand.
By establishing goals, managing inventory, and ensuring that Hartwell wines
are strategically placed with target accounts, distributors help to enhance the
brand’s positioning and in turn, make it even easier for their team to represent
our wines.

Target On/Off Premise Mix

o
o
o

Hartwell’s target mix is 60% on-premise, 40% off-premise
That said, we understand that each market is different
As a Hartwell distributor, we rely on your judgment to determine your

market’s best mix and which opportunities are appropriate for the long-term
health of the brand

Target Account Guidelines

On-Premise

0 Upscale steak houses and restaurants

o Trend setting and highly regarded restaurants/wine lists
o Sophisticated clientele and wine list

o Knowledgeable wait staff and/or sommelier

Off-Premise

o Fine wine shops with newsletters/catalogs and extensive mailing lists
o Upscale grocery stores
o Knowledgeable wine staff

Minimum Retail Pricing Guidelines

o Hartwell Estate Cabernet Sauvignon - $100
o Hartwell Estate Merlot - $60

o Hartwell Estate Misté Hill - $50

o Hartwell Estate Sauvignon Blanc - $25

Sampling

(¢}

o

(¢}

Once a wine buyer tastes Hartwell wines, he or she is sure to become a fan
for life.

For this reason, we encourage sampling our wines with target accounts and
are generous with our allotment for this purpose.

A distributor representative must present Hartwell samples in a personal
meeting with the target account wine buyer, along with detailed information
about Hartwell’s vineyards and winemaking.
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Marketing Materials and Website Downloads

0 Wine fact sheets are currently available via e-mail or post. Please phone, fax
or e-mail us with your request.

o Look for winery information, fact sheets and other marketing materials
available for download in a new trade section on our re-designed website.

Market Visits
o Linda LaPonza, Hartwell General Manager, will visit each major market once a
year and all other markets every other year.
0 With this limited availability, it is imperative to optimize Linda’s time in each
market.
o Participation in trade tastings will be possible only where the tasting focuses
on a few high-end suppliers and a strong account turnout is expected.
o Each Hartwell market visit will include
* A meeting with the distributor principal
* Lunch with the brand and key account managers
= Sales team presentations
* Two days of pre-scheduled key account sales calls (work-with)
» Tasting with local media (if possible)

Distributor and Account Visits to the Winery

0 We encourage our distributors and key or target account wine buyers to visit
Hartwell Estate and taste our wines!

0 Please reserve an appointment by phone, fax or e-mail at least one week in
advance.

Monthly Distributor Reports

In order to better monitor the status of our brand, Hartwell Vineyards requests
the following regular reports. Please provide prior month data via e-mail
to Linda LaPonza linda@hartwellvineyards.com (fax if e-mail is not
possible to 707 255 4289) no later than the 10™ of each month:

o Depletions by vintage and wine

Remaining inventory by vintage and wine

New placements by wine and account

Number and type of samples pulled/tasted

Accounts tasted and response

© 0 0 O

Key Hartwell Estate Contacts

o Linda LaPonza — General Manager : 707 255 4269;
Linda@hartwellvineyards.com

0 Bob & Blanca Hartwell — Proprietors

Thank you for your partnership and support.
We at Hartwell Vineyards remain firmly committed to you
and to... growing the best grapes, making the best wine!



