WINTER 2001

As | am looking over last winter’s newsletter, I am reminded of how much cold and snow we stili can
recetve in February. This winter is starting off much like 2000, with the exception that even with the snow and rain
recetved thus far, we are still actually quite dry at the Woodward Estate Vineyard. In fact, while snow is easily seen
in the Blue Mountains east of Walla Walla, the actual amount of snow on those mountains is small! [ believe that
we will continue with the low rainfall trend that we have seen over the last three or four years. Bummer! .

Work is beginning on some of our late 1970°s plantings in the vinevard. Much of what we did in our
vineyard early on was experimental and was done on “jawbone™. Today [ know a great deal more about plant
density, pruning techniques, and aspect and [ am now trying to correct some of the things in our oldest vines that [

- didn’t or couldn’t doat the time. It is rather humbling, vet tremendously gratifying, to still have the passion and
desire to see that these vines continue to produce even finer wines.

We are also preparing land for an additional fifteen acres of vineyard. This will bring Woodward Canvon
Vineyard to 4] acres. We plan on laying out and orienting the rows, driving the posts, and terracing the steepest
areas this year and will plan on planting in 2002 or 2003. There is now such demand that I need to order plants two
or three years before I want them. Who would have thﬂughtl Anyway, I've said it before, but it bears repeating,
much of the improvement in wine quality at Woody will be happening in the vineyards. [ can hardly wait

In the cellar, we are in the middle of racking the 2000 red wines. It makes me a little uneasy going on
about the quality of the 2000 wines that we have in our barrels right now, especially foltowmg up vintages like 1998
and 1999, T have always maintained that it is much better to let the
wines speak for themselves, and they will. At any rate, the 2000s are
still rather reduced with perhaps only half completing malolactic
fermentation thus far. [ am guessing that it will take the better part of
a month to finish racking since Rob, Gitles, and I are ou the road
marketing as:well. Gilles.and Rob have been absolutely phenomenal
assisting me here at Woodward Canyon and our wines have continued
1o improve because of these two great men. Thanks guys!

© Our new red wines for release this spring are the 1999 merlot
and the 1998 “old vines” cabernet sauvignon. These are spectacular
examples from two incredible back-to-back vintages.

The 1999 Columbia Valley merlot is an extraordinary follow
up to our 1998 merlot. Beautifully mature fruit from our finest
vineyards made it into this rich, concentrated red wine with ripe cherry
and cassis flavors. Aging in new chateau barrels has given vanilla and
spice, but has also added dimension and complexity. You need this
wine! This wine was bottled unfined and unfiltered and will sell for

_$37.50 per bottle.

The 1998 “old vines” cabernet sauvignon follows right on the heels of our 1997 “old vines”. This wine is
99% Champoux Vineyard fruit, again from blocks one, two, and circle. Ripe raspberry and blackberry married with
spicy, toasted oak and vanilla explode in the mouth. The cofor is deep purpie and it was bottled unfined and
- unfiltered. We were forced to declassify nearly one third of this wine, so there were just over 1,100 cases of wine
. produced. This wine will sell for $60.00 per bottle and, of course, it is worth it. :

As | close out this letter, I'nr looking out the window seeing incredible suniight and the snow that was here
- yesterday is long gone. Spring is definitely around the corner. Ithink it’s fime to jump on the road bike and get
some fresh air. Well that’s it, thanks for reading and don’t forget about our chardonnay! You can now contact us
via email at mfo@woodwardcanyon com as well., :

Rick Small
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