HISTORY

Rick Alhona was born in the Telegraph Hill area
of San Francisco, where it was quite common for
Italian, Spanish, and Portuguese families to make
their own wine. As a small child Rick remembers
large lumbering trucks hauling grapes to the local
home winemakers, and all the wonderful aromas
that filled the air on those autumn days.

Much later in Rick's life, he would experiment with
beer, but it was wine that captivated his imagination
and heart. After many years of experimentation, and
hundreds of volumes on the subject of viticulture
and winemaking, Rick decided to find a place where
he could grow quality grapes in order to make the
wine he longed for.

After searching throughout most of Northern
California, it was Rick's wife Patti who suggested
they look toward Monterey County and Carmel
Valley. This was where Patti lived as a child. An area
that still held a very special place in her heart and
memories, Patti knew the potential that this lovely
area held for their future.

The Alhonas settled on a beautiful area deep into
Carmel Valley, called Cachagua. This was the
ancestral home of the Esselen Indians. Mortars and
pestles used by the Esselen are uncovered from
time to time, and their presence is always felt. The
land is composed mostly of sand, gravel, and rock;
thus, rock walls are quite prevalent on the ranch's

property.

In 1991 Rick and Patti, along with their sons Chris
and Matt, began the arduous task of planting the
grapevines that would bring forth the wines they
aspired to make.

Summer temperatures range daily from 80 to
95 degrees and at night often fall to 60 degrees
and below. Not only has Carmel Valley proven
to be a magical area for the Alhonas, but it also
has demonstrated itself to be a perfect climate
for viticulture, in this case, Merlot and Cabernet
Sauvignon.
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2004 MERLOT
CARMEL VALLEY

TECH DATA:

* Vineyard Source: Alhona Vineyards

* Appellation: Carmel Valley, California

* Varietal: 100% Merlot

* Harvest Date: September 28, 2004

* Sugar at Harvest: 25.5 Brix

* Barrel Aging: 12 Months, American Oak
* Total Acidity: 0.63 g/liter

* Ph: 3.55

* Alcohol: 14.1%

* Fermentation: 350 Gallon Fermenters:
Primary and malolactic completed in

10 to 15 days
* Cases Produced: 251 Cases (750 Ml)

Rick Alhona’s
WINEMAKER NOTES:

This 2004 Carmel Valley
Merlot is a big black wine,
with black cherry aromas
that lead to bold flavors
of cassis, plum, blackberry,
and hints of chocolate.
It exhibits good select
tannins on the palate,
yet it has a soft and
accessible, silky smooth
finish.
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A true food friendly wine,
it pairs well with cheeses,
as well as Lamb-Stuffed

Eggplant.

Suggested Retail: $24.95

ABOUT CARMEL VALLEY

The Carmel Valley American Viticultural Area, or
AVA, isn't as well known as some of California’s more famous
ones. Tucked away in western Monterey County’s hills, far from
any big cities, it’s also off the beaten path. But it's California’s
13th oldest AVA (of more than 100), tracing its recognition by
the Federal government back to January, 1983. That predates
Carneros, Alexander Valley, and even Monterey itself.

Carmel Valley is a relatively small place, as far as
California AVAs go. Just about one-tenth the size of Russian River
Valley, its 19,200 acres contain only about 300 acres under vine,
about the size of a large vineyard.

If you've ever driven along scenic Carmel Valley Road,
which winds from Highway 1 on the Coast past the little village
of Carmel Valley inland to King City in the Salinas Valley, you've
traversed the northern edge of Carmel Valley, one of nine AVAs
within Monterey County. There are some vineyards along the
road, but most of them are located above 1,000 feet in the Santa
Lucia Mountains, to the south and west.

The most interesting section of the AVA, from a wine
quality point of view, is the Cachagua Valley, a high valley that
doesn’t yet have its own AVA status. The name (pronounced
“ca-SHAU-wah”) is said to be derived from a Native Indian
transmutation of the French “cacher” (to hide) and the Spanish
“agua” (water), referring to the underground springs that allow
many vintners to dry-farm their grapes.

You have to travel up winding, narrow Cachagua Road,
with its dazzling views, to reach the Cachagua, which is set in a
kind of bowl. Although the Carmel Valley AVA is recognized by
the Federal Tax and Trade Bureau (which governs wine law) as a
cool coastal region, the Cachagua is so high, and so protected by
its wall of mountains, that it is usually well above the maritime
influence that brings in chilly Pacific breezes and fog further
below. That makes the Cachagua a warmish to hot place, similar
in climate to central Napa Valley -- ideal for Bordeaux-style red
grapes and wines.

Most grapevines in the Cachagua are planted on steep,
hilly slopes or undulating ridges. Soils on the highest peaks are

primarily decomposed granites that were under the sea
millions of years ago, and have been uplifted by tectonic plate
activity. Lower down, the soils consist of sandstone and river
rocks deposited eons ago when the Carmel and the Cachagua
rivers ranged through the area. But regardless of the exact
composition of the soils, the Cachagua’s are very well-drained.
This combination of mountain vineyards, well-drained soils,
and a warm, dry climate (rainfall before harvest is complete
is almost unheard of) results in grapes of enormous fruity
concentration. Yet diurnal, or 24-hour, temperature swings
can vary during the growing season by up to 50 degrees,
resulting in cool nights that preserve vital acidity, an important
factor in wines of balance and harmony.

The Cachagua style of Bordeaux reds is well
illustrated by such wineries as Alhona, Galante, Heller, Joullian,
and Bernardus. These are Cabernet Sauvignons, Merlots and
Meritage blends that resemble a fine Bordeaux in their tannic
structure and depth of flavor. The best are ageworthy, and will
improve in a climate-controlled cellar for a decade or longer.

i

Montergy

oro Regional

Gatand Ranchl Pinmaces
Regional Park
a1 alley Monument

Los Padres
Reservoir




