2008 OREGON HARVEST REPORT

Late start and extended cool growing season gave way to dry, mild conditions at harvest; lower yields
deliver mature, complex flavors that have growers and winemakers thrilled with potential of vintage

PORTLAND, November 5, 2008 — Oregon’s 2008 growing season started late, with bud break on
average ten days to two weeks behind schedule followed by a cool growing season and harvest that
extended through the end of October. Concerned that the grapes might not reach full ripeness,
growers further thinned crop later in the season. In the northern part of the state, small berry clusters
left to hang on the vine throughout the extended warm spell in October achieved optimal maturity,
with full ripeness, and exhibit intensely concentrated color and flavors. In Southern and Eastern
Oregon, a late season freeze affected some vineyards, but fruit brought in before the freeze shows
concentration and mature flavors, and protected vineyards were unharmed. With lower yields, but fully
ripe, high quality fruit, 2008 is a harvest that growers and winemakers alike say has the potential to
produce extraordinary wines.

“This is the kind of harvest our friend David Lett would have loved,” said Jesse Lange of Lange Estate.
“Late in the year. Cool, fresh and dry with perfect fruit, even ripeness and flavors that will blow your
mind. What a great tribute to Papa Pinot.”

“I am extremely excited and very tired,” said Sam Tannahill, executive winemaker for A to Z
Wineworks, Rex Hill Vineyards and Francis Tannahill in the Willamette Valley and who sources grapes
from throughout the state. “To be here at the 28" of October with fruit still coming in is nuts, but the
fruit looks really great. We must preserve what we've been given, which is a very special opportunity
and a very lucky chance. This is perhaps the best harvest we've had since 1999. I'm not really fond of
or prone to exaggeration but across the board, there is the potential for a tremendous quality vintage.”

According to Greg Jones, a climatologist at Southern Oregon University in Ashland, Oregon who
monitors conditions throughout the state’s winegrowing regions, a relatively cold late winter evolved
into a very cool spring with March and April temperatures across the state anywhere from two to four
degrees below normal. The vines showed bud break dates that ranged from two to over four weeks
late. Just as the vines were getting started in full growth, May followed with a ten day spell of extreme
heat with days as much as 20-25 degrees above normal. June through September followed with wider
than normal swings between warm and cool periods. In the Willamette Valley, warm weather arrived in
early October after a few days of rain showers that did not negatively affect the grapes, allowing the
fruit to slowly ripen, mature and develop complex flavors with great acidity.

Some areas in Southern Oregon, the Columbia Gorge and Eastern Oregon contended with a short
frost event between October 9-12, but in most instances were able to achieve ripe fruit before the frost;
or if unaffected by the frost, benefitted from three weeks of warm weather following the frost event.

Across the state, lower crop loads and berries showing lower sugar levels but full physiological
development have the potential to deliver balanced, complex wines at lower alcohol levels that will age
well.

“In 2008, Oregon’s grape growers and winemakers will be rewarded for their commitment to farming
in this unique growing region,” said Ted Farthing, executive director of the Oregon Wine Board.
“We're thrilled that wine lovers will experience classically complex, balanced and ageable wines thanks
to the gorgeous fruit Mother Nature provided us. She’s not often this generous.”



REGIONAL HARVEST OVERVIEWS

Willamette Valley

Quality not quantity reigned in the Valley, with yields on average 10 to 20 percent down. Early rain
events in October showed no negative effect, and fruit is generally pristine with concentrated flavors,
elegance and balance.

Amy Wesselman, owner, Westrey Wine Company

“The weather in the 2008 growing season was dramatic, similar to 1999. Bud break and bloom were
late and this caused much concern going into the harvest season. As in 1999, a beautiful Oregon
autumn saved the day, with sunny days and cool nights combining to produce fruit of great richness,
complexity and depth.”

Harry Peterson-Nedry, owner/winemaker, Chehalem

“Quality in the Willamette Valley seems very good, with low alcohols (13-13 }4 percent), balanced acids,
great flavors and mature polyphenolics,” said Harry Peterson-Nedry, owner/winemaker at Chehalem in
the Willamette Valley. “Pinot noir flavors, aromas and colors are deep and rich, but with brightness
from moderately high acids. Whites have ripeness also with dancing acids, so very nice balance
should materialize. Later harvested fruit is especially ripe, so blended wines from several sites will be
excellent. The quality of Riesling and later harvested Chardonnay is exceptionally good, with ripeness,
great flavors and perfect, healthy botrytis (on the Riesling). The last Pinot noir vineyards' fruit qualities
are hard to imagine being better, with impeccable health, ripeness but with great acid, deep flavors
and colors reflecting a cubic depth and intensity.”

“Although it is dangerous to draw parallels or predict quality levels at this stage, | have been struck
by the coolness and lateness similarities of 2008 to two of my favorite vintages, 1993 and 1999.
We're conservatively excited right now.”

Ken Wright, owner/winemaker, Ken Wright Cellars

“This year, the fall was remarkable. What we do farming wise makes a big difference — from thinning
to shoot positioning and soil amendments — but there is no substitute for great weather. The early
rainfall put sugars back in balance with flavors. The fruit needs nothing. It's so perfectly balanced
naturally that we do not have to do anything in the winery to alter what we’ve received.”

Adam Campbell, winemaker, Elk Cove Vineyards

Campbell reports, “With our late flowe |



