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inemaker,

in

unforgettable
wines that best express not only
the terrolr but also the prape
varictal and reglon. Her love of
wine was born with her first sip
of Albarifio. She vividly recalls
summer vacations with her
family in northern Spain, sharing
sips from her father's wincglass as
they watched the fresh scafood
artive on the fishing boars.
Afeer studying Biology and
Food Science at the Univensity
of Madrid, and an_internship
with Jose Pascual Gracia, she
fought her way into an Enology

and Vidculture program ac
Polytechnic University. Her long
and well-traveled career across
the globe, including Spain, Chile
and New Zealand, led her to
Napa Valley 13 years ago, a place
that allows a lot more freedom
in winemaking than the old-
world traditions of Spain. She
joined Ehlers Estate in 2018
as Winemaker and  General
Manager excited to make wine
on such a unique property.
Her passion for experimenting
with winemaking lends well to
the Estate where 20 different
soil types can be found. Her
European roots, and devotion
2 “sense of place” result in wines

that truly show the beauty of
Ehlers Estate. After a few years of
internal farming Laura is trusting.
Michael WolF's expertise to take
our vineyards to the next level.

New York City native, Michacl,
was finst insplred to become
involved in agriculuure while
attending  Alfred  University
in up-state New York. After
a ranching position he found
his first position working in a
vineyard. He launched his own
vineyard management company
in 1997 and now farms over 500
acres across Napa Valley for some
of the Valley's most renowned
clients.
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Over the next 100 years it would grow to be one of the
largest in the world. That same year, Bernard Eblers would
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are 140 wineries operating.
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2019 SAUVIGNON BLANC

Tasting Notes: The 2019 Sauvignon Blanc showcases aromas of Meyer
lemon zest, peach blossom, and stone fruit. The citrus and vanilla bean
notes carry through to the palate, where the vibrant acidity is balanced
by a rounded mouthfeel and a white peach finish. This is the first year
that Winemaker Laura Diaz Mufioz used a combination of concrete egg,
new French oak and stainless steel for the fermentation and aging of the
Sauvignon Blanc at Ehlers Estate. The result is outstanding and
complex.

Vintage: 2019 turned out to be a near perfect vintage. With a cold rainy
winter that extended to late spring, we had a couple of weeks delay in
flowering and setting. All the work in the vineyard was tricky due to the
rains, but a warm, late summer helped us to catch up phenologically.
Summer was followed by a cooling trend that allowed us to hang the fruit
longer for more flavor and tannin development. Cooler nights and mild
temperatures during the day helped to retain acidity and aromas of the
fruit.

Varietal: 100% Sauvignon Blanc
Harvest: August 24" and 26" 2019

Wine Analysis: 13.2% alcohol e 3.18 pH

Appellation: St. Helena, Napa Valley

Bottling Date: February 11, 2020

Cases Produced: 845 cases
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2016 PORTRAIT

Tasting Notes: This wine represents our Estate as a perfect picture of
our vineyards and its soil diversity. That is why we called it Portrait!
Each vintage we strive to capture the essence of the diverse soils,
varietals and the unique terroir of Ehlers Estate. With a medium to full
body and dark red color, it delivers concentrated aromas of ripe red
fruit, raspberries, cherries, cassis, and smoky notes. We use only 40%
new French oak, allowing the fruit to shine in the blend. Nice structured
acidity; the mouth is dense with vibrant and complex flavors of red
berries, smoky spices, and dried herbs. This wine has a long finish with
dense silky tannins.

Vintage: 2016 was considered, for many, a near-perfect vintage in
Napa and I couldn’t agree more. Weather conditions throughout the
year were perfect to achieve beautiful vine growth, proper ripeness, and
development of flavors and tannins in the grapes. The season started a
little earlier than average years. Mild temperatures during the summer
and some warm days in September and October helped to extend the
hanging time of the fruit on the vines, allowing for perfect ripeness.

Varietal: 36% Cabernet Sauvignon, 29% Cabernet Franc, 23%
Merlot and 11% Petit Verdot

Harvest: September 6 — 30, 2016
Wine Analysis: 14.5 % alcohol e 3.48 pH
Appellation: St. Helena, Napa Valley

Bottling Date: August 20, 2018

Cases Produced: 1500 cases

WWW.EHLERSESTATE.COM
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2017 CABERNET SAUVIGNON

Tasting Notes: The 2017 Ehlers Estate Cabernet Sauvignon is one of my favorite
Cabernets the past years from Ehlers! Deep garnet-purple layers show in this
outstanding blend of Cabernet Sauvignon and Cabernet Franc. The wine is very intense
in aromas, showing Asian spice mix, violets, dark berry jam, black olives, sweet
cherries, sage, and a deep long minerality. 2017 shows a beautiful tannin structure with
balanced acidity and an especially long finish, of minerals, cedar, dark chocolate, and
wild berries jam. The 2017 Cabernet Sauvignon is an outstanding representation of the
year and our unique site. Ready to drink now, but it will age extremely well for 10-15
more years.

Vintage: 2017 began with abundant rainfall, followed by a mild Spring resulting in
extended flowering with little shatter. A Labor Day weekend heatwave kicked harvest
into high gear, then cool weather allowed sugar levels to return to normal. By October
4™ all our grapes were happily fermenting in tanks, most of them already pressed and
in barrels starting malolactic fermentation.

Varietal: 80% Cabernet Sauvignon, 20% Cabernet Franc

Harvest: September 11 — October 2, 2017
Wine Analysis: 14.5 % alcohol e 3.61 pH
Appellation: Napa Valley

Bottling Date: August 20, 2019

Cases Produced: 3050 cases

WWW.EHLERSESTATE.COM
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2014 1886 CABERNET SAUVIGNON

Tasting Notes: A full-bodied complex Cabernet
Sauvignon, built to last a lifetime. Ripe summer
blackberries, sweet leathery tannins, black plums, dark
Valrhona chocolate, vanilla bean, and notes of cinnamon.
The layers of flavor impressions never stop. Dense and
intense with a firm old-world acidity, this wine has a finish
of Italian espresso. A classic Ehlers Estate 1886 that will
continue to improve for decades.

Vintage: 2014 was another great vintage in the Napa
Valley. A drought year for sure, but just as the spring
rolled in, we received a timely drenching rain that was just
what the vines needed to get started. The season took off
historically early, the weather was warm and mellow all
summer, and we harvested earlier than ever under sunny
skies. The fruit was beautiful, the wines are intense,
complex, and concentrated.

Varietal: 95% Cabernet Sauvignon e 2% Cabernet Franc
e 2% Merlot e 1% Petit Verdot

Harvest: September 16- October 2, 2014

Wine Analysis: 14.2 % alcohol e 3.4 pH

Appellation: St. Helena, Napa Valley

Bottling Date: August 8, 2016

Cases Produced: 2,155 6 pack cases
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