
PO Box 410 
3022 St Helena Hwy North 
St Helena CA 94574 

Support the 26th Annual  Auction Napa Val ley 

Phone: 800.963.9698 ext 235 
Fax: 707.963.0554 
E-mail: wineclub@freemarkabbey.com 

Freemark Abbey 

We’re on the web:  

www.freemarkabbey.com 

For the past 25 years, the first weekend of June has seen the vintners and residents of the Napa Valley combine their talents to 
produce what has been billed as the world’s most successful charity wine event: Auction Napa Valley.  By donating hundreds of 
hours of time, one-of-a-kind wines, event and destination experiences, and other unique, luxury items, the Napa Valley commu-
nity hosts a fundraising party unlike any other, with over 98% of the proceeds benefiting health organizations and programs dedi-
cated to providing affordable housing and youth development for underserved residents of the Napa Valley.  In 2005, Auction 
Napa Valley raised nearly $11 million dollars in just four days!  Freemark Abbey is proud to be a founding member of Auction 
Napa Valley, having participated every year since its inception in 1980. 

The theme for Auction Napa Valley 2006 is Celebrating Roots. Cultivating Dreams.  The Auction celebrates not only the rich heritage 
of Napa Valley, but the vision of its vintners to collaborate and use its world-renowned reputation to better life for all who call 
Napa Valley “home.”  Each year, guests from around the world visit Napa for a special weekend and the opportunity to partici-
pate in the revelry and excitement that the Auction brings. 

As in past years, the weekend will focus on a celebration of all things Napa.  Those lucky 1,000 people attending the Auction are 
guaranteed a once-in-a-lifetime experience of wine, food and entertainment, as well as the chance to attend the live auction for 
bidding on and winning a bountiful selection of luxurious items.  New to the auction fund raising in 2005 was the closed circuit  
e-Auction, which alone generated nearly $100,000. 

For 2006, the e-Auction goes global!  From anywhere in the world, wine enthusiasts can participate in the Auction by logging-on   
to the Auction website and placing their bid for a multitude of exclusive auction lots.  We invite you to bid on the e-Auction lot 
that Freemark Abbey has created offering fans the ultimate winemaking experience: a 2006 Harvest Survivor Weekend! 

Four lucky people will join our winemaking staff for an intense winemaking experience.  Walk the vineyards, take sugar samples, 
pick grapes, do pumpovers, blend your own wine and enjoy a delicious lunch with select Freemark Abbey wines.  Each day after 
the intensity of winemaking, guests can collapse in the guest cottage located on Freemark Abbey’s historical grounds.  As an 
added bonus, each couple takes home a mixed case of our current release wines. 

We invite you to bid on this extreme weekend and be a generous supporter of Auction Napa Valley.  Visit the  
Auction website at: http://www.napavintners.com/auctions/e-auction_how_to_bid.asp.  The Freemark Abbey 
2006 Harvest Survivor Weekend is lot number 125.  Bidding begins on May 19 and continues through June 02.  
Don’t miss this exclusive opportunity to help those that help make the Napa Valley a magical place! 

Ahh...as Spring turns into Summer, the weather calls for dining alfresco!    
Time to whip up a fun snack and relax outdoors with a nice glass 
(bottle?) of vino.  We found this recipe in the book Party Appetizers; 
Small Bites, Big Flavors, available in our Tasting Room.  Paired with our 
Truchard Chardonnay, this tasty treat is sure to be a hit with you and 
your guests.  Bon appetite- 

Endive with Crab Salad 

2 heads Belgian Endive   

2 tbs mayonnaise 

1 tsp freshly squeezed  lemon juice 

6 ozs best-quality crabmeat Salt to taste 

1 celery stalk finely diced  Whole chives 

Trim the base off the endives and separate the heads into leaves; rinse 
the leaves and pat dry.  In a small bowl, mix the crabmeat, celery,   
mayonnaise and lemon juice.  Season to taste with salt.  Spoon the crab 
mixture onto the endive leaves.  Criss cross two 2-inch pieces of chive 
over the crab.  Pour a glass of Truchard Chardonnay and serve! 

Simple Summer Recipe 

     As dedicated Freemark   
Abbey Wine Club members, 
you have seen how some 
Merlot and Cabernet Franc 
are always a part of the Syca-
more Cabernet Sauvignon 
blend.  We grow small quan-
tities of these grapes at Syca-
more along with the great 
Cabernet Sauvignon that we 
have all come to love.  But 
why do we add these grapes 
to the blend?  How do they 
make the resulting wine bet-
ter?  As the winemaker, I 
have the advantage of tasting 
the wines from these grapes 
unblended.  I can tell you 
from years of experience 
with this vineyard that the 
wines from Sycamore Merlot 
and Cabernet Franc are very 
consistent and distinctive.  
They are always among the 
best lots for their respective 
varieties in any given vintage.  
When tasting these lots of 
wine recently, I thought a 
discussion of these compo-
nents of the Bordeaux-styled 
Sycamore Cabernet might be 
in order. 

 Cabernet Sauvignon, 
Cabernet Franc, and Merlot 
are all grapes that first 
achieved their greatest 

heights in the Bordeaux wine 
region of France.  Our Direc-
tor of Winemaking, Ted  
Edwards, has been guided by 
the winemaking philosophy 
of creating an elegant, com-
plex wine that is made more 
complete by the blending of 
several varieties.  With Syca-
more, the focus is clearly on 
the Cabernet Sauvignon, but 
the wine by itself, unblended, 
could tend to be a little more 
heavy-handed and less com-
plex than when the other 
complimentary varieties are 
added.  Adding small 
amounts of Cabernet Franc 
and Merlot fills in different 
aromas and flavors, and   
softens the powerful tannins 
of the star variety.  (Tannins 
are naturally occurring com-
pounds in grapes that can 
create a mouth-drying sensa-
tion when a wine is young, 
much like the sensation from 
a cup of strong black tea.) 

 To be more specific, 
Sycamore Merlot is a fairly 
powerful, full-bodied wine on 
its own.  But there is no  
denying that its tannin struc-
ture tends to be softer than 
Cabernet Sauvignon.  Where 
Sycamore Cabernet Sauvi-

gnon has aromas of cassis, 
mushroom, and damp earth, 
the Merlot brings black 
cherry and a slightly herbal 
quality.  You can see these 
qualities more obviously in 
Freemark Abbey’s Napa   
Valley Merlot bottling.  Part 
of what makes the Sycamore 
Vineyard Merlot so good is 
that the soil and careful   
management of irrigation 
make for very balanced 
vines—just the right amount 
of shoot growth and leaf area 
to ripen the crop without 
providing too much shade or 
encouragement for the vines 
to produce more leaves   
instead of ripening fruit 
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Inside this issue: 

Keep In Mind: 

• Winemaker Dinner: June 21 

• Reds, Whites & Blues: July 08 

• Harvest Party: September 09 

• Keep your address and credit 
card information current! 
Don’t miss a shipment!! 

• We need your birthdate on 
file-call or email today! 

• Remember: all state laws   
require an adult signature 
for all wine deliveries.  
Work addresses are 
preferred. 

• Wine tastes best after it has 
had the chance to rest 
after traveling. 

• Beginning August 2006, a  
surcharge of $5 will be 
applied to all residential 
deliveries! 



   Cabernet Franc, in general, has    
always been more of a conundrum for 
me as a winemaker.   You hear   
members of the wine trade, who  
profess some knowledge of the    
variety, wax poetic about the aromas 
of violets from ‘Franc, and talk about 
how much they love it.  But when I’ve 
heard fellow winemakers speak about 
it, they seem to wonder why we 
bother growing it.  I’ve had the same 
sentiment at times myself.  However, 
when you can get good Cabernet 
Franc grapes, the wine can be very 
interesting, although perhaps—like 
even our beloved Cabernet Sauvi-
gnon!—incomplete.  But my experi-
ence with Cabernet Franc grown in 
several different vineyards has been 
that it is often hard to get healthy, 
well-established vines.  A certain 
amount of struggle to grow can pro-

Cabernet Franc tends to have softer 
tannins, helping to tame the burlier 
Cabernet Sauvignon. 

 If nothing else, I hope this discus-
sion may inspire you to do a fun and 
informative comparative tasting of our 
wines made from each variety.       
Although all are blended with other 
Bordeaux varieties, the dominant grape 
will express its qualities over the other 
blend components, and give you a  
better picture of what each one is like.  
We have all three varieties planted 
here at Freemark Abbey, so the next 
time you are here on a sunny day 
(despite our Seattle-like weather    
pattern this spring!), ask to stroll 
around and compare the appearance of 
the various vines.  Then reward your-
self with a bottle of delicious Sycamore 
Vineyard Cabernet Sauvignon. 
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duce intense, aromatic grapes, but 
when the vine cannot produce suffi-
cient shoot growth or leaf area, the 
grapes can lack color and flavor.  Even 
at Sycamore Vineyard we have had 
some problems with the vines express-
ing symptoms of  virus, leading to 
some replanting here and there.  For-
tunately, most of the vines don’t ex-
press symptoms too heavily and, unless 
Mother Nature  provides some ex-
treme challenges in a given year, the 
Cabernet Franc at Sycamore achieves 
good color and flavor.  There can be a 
certain level of cherry or plum flavor in 
the wine, but often the dominant 
aroma is of dried chilies.  This may 
sound like an odd component, but it 
can be quite interesting, and at low 
levels in the blend, does not express 
itself overtly, but adds another layer of 
complexity in the wine.  Like Merlot, 

no exception!  Released in February, 
this wine is flying off of the shelves and 
is a treat for those lingering cool nights 
of Spring.   Savor the plush and bal-
anced flavors of blueberry and black 
cherry with hints of dark chocolate.   

On deck: this Summer we release two 
rookie wines to our line-up!  First up, 
our Sauvignon Blanc.  This wine was 
created at the behest of our Wine 
Club Manager and is made specifically 
for our wine club members.    Our 
very first attempt at this popular wine 
creates a perfect balance between the 

grassy, lower-ripeness flavors of Sauv 
Blanc and its more melon-like, riper side.  
Releasing this Summer, our new “SB” is 
a sure hit with seafood.  Our staff tested 
this theory at our recent lobster feed 
lunch and everyone agreed– Freemark’s 
SB and lobster are a great combo!  

And finally, the heavy hitter-what we’ve 
been asked for many, many times over: a 
signature Cabernet blend.  Late this 
Summer, look for the release of our  
Josephine.  This non-vintage wine is a 
select combination of grapes from the 
2001 and 2002 vintages, as well as a 
unique blend of grapes from our Bosche 
and Sycamore vineyards.  Only 143 cases 
of this precious wine was made, and all 
of it is exclusively for our club members.  
It’s the gem that our loyal Freemark fans 
have been waiting for! 

So, make room in your cellar!  We’ve 
got a lot of great wine to share with you 
in the coming months! 

We are pleased to announce the birth of 
a few new wines to our selection-as well 
as the release of the new vintage of one 
of our old favorites! 

For those of you receiving the Master 
Key Club selection, the Winter 2006 
shipment included the latest addition to 
our Chardonnay family.  Please give a 
hearty round of applause to our 2004 
Truchard Vineyard Chardonnay.  This 
luscious wine is from the renowned 
Carneros vineyard and displays a full 
mouthfeel with a tasty balance of crisp 
and creamy textures, reminiscent of 
angel food cake or pineapple upside 
down cake.  Yum!  Perfect for the fresh 
days of Spring. 

Next up, our 2001 Sycamore Vineyard 
Cabernet Sauvignon.   The Sycamore is 
always a favorite amongst staff and club 
members alike, and the 2001 vintage is 

K e y  t o  t h e  A b b e y  

Wines to Look for in Summer 2006: 

•  2004 Truchard Chardonnay 

• 2005 Sauvignon Blanc 

• Josephine 

New Wines ,  New Releases    

The Scoop Continues 
Schedule of Events 

♦ All Summer: Our Tasting 
Room is open every day from 
10a-5:30p.  Make sure to stop 
in when visiting! 

♦ June 01-04: Auction Napa  
Valley.  Place your online         
e-bid  to win Freemark’s     
Harvest Survivor Weekend. 

♦ June 10: Winemaker Dinner.  
Celebrate our phenomenal 
winemaking staff with an      
exclusive dinner for wine club 
members!  7p at Freemark.  
Enjoy three decades of Cab- 
$75 per person. Members only. 

♦ July 08: Reds, Whites & Blues. 
Bring a picnic and blanket to 
enjoy on our grass, as we sup-
ply the reds, whites and blues 
(music that is!)  $20 per person, 
all welcome for a summer      
evening of wine and music. 

♦ September 05: Club selections  
begin shipping.  For timely  
delivery, make any credit card 
or address changes at least 
three weeks before shipping.    
Cheers! 

Sun Mon Tue Wed Thu Fri Sat 

    1 2 3 

4 5 6 7 8 9 Winemaker 
Dinner  

11 12 13 14 15 16 17 

18 19 20 21 22 23 24 

25 26 27 28 29 30  

June  2006  

Sun Mon Tue Wed Thu Fri Sat 

      1 

2 3 4 5 6 7 Reds, Whites 
and Blues  

9 10 11 12 13 14 15 

16 17 18 19 20 21 22 

23 24 25 26 27 28 29 

30 31      

July  2006  

Auction Napa Valley  

ANV 

 Sun Mon Tue Wed Thu Fri Sat 

 1 2 3 4 5 6 

7 8 9 10 11 12   

14 15 16 17 18 19 20 

21 22 23 24 25 26 27 

28 29 30 31    

May 2006  

Bud Break 
Party 


	Support the 26th Annual Auction Napa Valley

	Freemark Abbey

	Summer 2006

	Freemark Abbey

	Freemark Scoop	by Tim Bell, Winemaker

	Key to the Abbey

	Inside this issue:

	Keep In Mind:

	Page #

	Key to the Abbey

	New Wines, New Releases  

	The Scoop Continues

	Schedule of Events



<<

  /ASCII85EncodePages false

  /AllowTransparency false

  /AutoPositionEPSFiles true

  /AutoRotatePages /None

  /Binding /Left

  /CalGrayProfile (Dot Gain 20%)

  /CalRGBProfile (sRGB IEC61966-2.1)

  /CalCMYKProfile (U.S. Web Coated \050SWOP\051 v2)

  /sRGBProfile (sRGB IEC61966-2.1)

  /CannotEmbedFontPolicy /Error

  /CompatibilityLevel 1.4

  /CompressObjects /Tags

  /CompressPages true

  /ConvertImagesToIndexed true

  /PassThroughJPEGImages true

  /CreateJobTicket false

  /DefaultRenderingIntent /Default

  /DetectBlends true

  /DetectCurves 0.0000

  /ColorConversionStrategy /CMYK

  /DoThumbnails false

  /EmbedAllFonts true

  /EmbedOpenType false

  /ParseICCProfilesInComments true

  /EmbedJobOptions true

  /DSCReportingLevel 0

  /EmitDSCWarnings false

  /EndPage -1

  /ImageMemory 1048576

  /LockDistillerParams false

  /MaxSubsetPct 100

  /Optimize true

  /OPM 1

  /ParseDSCComments true

  /ParseDSCCommentsForDocInfo true

  /PreserveCopyPage true

  /PreserveDICMYKValues true

  /PreserveEPSInfo true

  /PreserveFlatness true

  /PreserveHalftoneInfo false

  /PreserveOPIComments true

  /PreserveOverprintSettings true

  /StartPage 1

  /SubsetFonts true

  /TransferFunctionInfo /Apply

  /UCRandBGInfo /Preserve

  /UsePrologue false

  /ColorSettingsFile ()

  /AlwaysEmbed [ true

  ]

  /NeverEmbed [ true

  ]

  /AntiAliasColorImages false

  /CropColorImages true

  /ColorImageMinResolution 300

  /ColorImageMinResolutionPolicy /OK

  /DownsampleColorImages true

  /ColorImageDownsampleType /Bicubic

  /ColorImageResolution 300

  /ColorImageDepth -1

  /ColorImageMinDownsampleDepth 1

  /ColorImageDownsampleThreshold 1.50000

  /EncodeColorImages true

  /ColorImageFilter /DCTEncode

  /AutoFilterColorImages true

  /ColorImageAutoFilterStrategy /JPEG

  /ColorACSImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /ColorImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /JPEG2000ColorACSImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /JPEG2000ColorImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /AntiAliasGrayImages false

  /CropGrayImages true

  /GrayImageMinResolution 300

  /GrayImageMinResolutionPolicy /OK

  /DownsampleGrayImages true

  /GrayImageDownsampleType /Bicubic

  /GrayImageResolution 300

  /GrayImageDepth -1

  /GrayImageMinDownsampleDepth 2

  /GrayImageDownsampleThreshold 1.50000

  /EncodeGrayImages true

  /GrayImageFilter /DCTEncode

  /AutoFilterGrayImages true

  /GrayImageAutoFilterStrategy /JPEG

  /GrayACSImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /GrayImageDict <<

    /QFactor 0.15

    /HSamples [1 1 1 1] /VSamples [1 1 1 1]

  >>

  /JPEG2000GrayACSImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /JPEG2000GrayImageDict <<

    /TileWidth 256

    /TileHeight 256

    /Quality 30

  >>

  /AntiAliasMonoImages false

  /CropMonoImages true

  /MonoImageMinResolution 1200

  /MonoImageMinResolutionPolicy /OK

  /DownsampleMonoImages true

  /MonoImageDownsampleType /Bicubic

  /MonoImageResolution 1200

  /MonoImageDepth -1

  /MonoImageDownsampleThreshold 1.50000

  /EncodeMonoImages true

  /MonoImageFilter /CCITTFaxEncode

  /MonoImageDict <<

    /K -1

  >>

  /AllowPSXObjects false

  /CheckCompliance [

    /None

  ]

  /PDFX1aCheck false

  /PDFX3Check false

  /PDFXCompliantPDFOnly false

  /PDFXNoTrimBoxError true

  /PDFXTrimBoxToMediaBoxOffset [

    0.00000

    0.00000

    0.00000

    0.00000

  ]

  /PDFXSetBleedBoxToMediaBox true

  /PDFXBleedBoxToTrimBoxOffset [

    0.00000

    0.00000

    0.00000

    0.00000

  ]

  /PDFXOutputIntentProfile ()

  /PDFXOutputConditionIdentifier ()

  /PDFXOutputCondition ()

  /PDFXRegistryName ()

  /PDFXTrapped /False



  /CreateJDFFile false

  /Description <<

    /CHS <FEFF4f7f75288fd94e9b8bbe5b9a521b5efa7684002000410064006f006200650020005000440046002065876863900275284e8e9ad88d2891cf76845370524d53705237300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c676562535f00521b5efa768400200050004400460020658768633002>

    /CHT <FEFF4f7f752890194e9b8a2d7f6e5efa7acb7684002000410064006f006200650020005000440046002065874ef69069752865bc9ad854c18cea76845370524d5370523786557406300260a853ef4ee54f7f75280020004100630072006f0062006100740020548c002000410064006f00620065002000520065006100640065007200200035002e003000204ee553ca66f49ad87248672c4f86958b555f5df25efa7acb76840020005000440046002065874ef63002>

    /DAN <>

    /DEU <>

    /ESP <>

    /FRA <>

    /ITA <>

    /JPN <FEFF9ad854c18cea306a30d730ea30d730ec30b951fa529b7528002000410064006f0062006500200050004400460020658766f8306e4f5c6210306b4f7f75283057307e305930023053306e8a2d5b9a30674f5c62103055308c305f0020005000440046002030d530a130a430eb306f3001004100630072006f0062006100740020304a30883073002000410064006f00620065002000520065006100640065007200200035002e003000204ee5964d3067958b304f30533068304c3067304d307e305930023053306e8a2d5b9a306b306f30d530a930f330c8306e57cb30818fbc307f304c5fc59808306730593002>

    /KOR <FEFFc7740020c124c815c7440020c0acc6a9d558c5ec0020ace0d488c9c80020c2dcd5d80020c778c1c4c5d00020ac00c7a50020c801d569d55c002000410064006f0062006500200050004400460020bb38c11cb97c0020c791c131d569b2c8b2e4002e0020c774b807ac8c0020c791c131b41c00200050004400460020bb38c11cb2940020004100630072006f0062006100740020bc0f002000410064006f00620065002000520065006100640065007200200035002e00300020c774c0c1c5d0c11c0020c5f40020c2180020c788c2b5b2c8b2e4002e>

    /NLD (Gebruik deze instellingen om Adobe PDF-documenten te maken die zijn geoptimaliseerd voor prepress-afdrukken van hoge kwaliteit. De gemaakte PDF-documenten kunnen worden geopend met Acrobat en Adobe Reader 5.0 en hoger.)

    /NOR <>

    /PTB <>

    /SUO <>

    /SVE <>

    /ENU (Use these settings to create Adobe PDF documents best suited for high-quality prepress printing.  Created PDF documents can be opened with Acrobat and Adobe Reader 5.0 and later.)

  >>

  /Namespace [

    (Adobe)

    (Common)

    (1.0)

  ]

  /OtherNamespaces [

    <<

      /AsReaderSpreads false

      /CropImagesToFrames true

      /ErrorControl /WarnAndContinue

      /FlattenerIgnoreSpreadOverrides false

      /IncludeGuidesGrids false

      /IncludeNonPrinting false

      /IncludeSlug false

      /Namespace [

        (Adobe)

        (InDesign)

        (4.0)

      ]

      /OmitPlacedBitmaps false

      /OmitPlacedEPS false

      /OmitPlacedPDF false

      /SimulateOverprint /Legacy

    >>

    <<

      /AddBleedMarks false

      /AddColorBars false

      /AddCropMarks false

      /AddPageInfo false

      /AddRegMarks false

      /ConvertColors /ConvertToCMYK

      /DestinationProfileName ()

      /DestinationProfileSelector /DocumentCMYK

      /Downsample16BitImages true

      /FlattenerPreset <<

        /PresetSelector /MediumResolution

      >>

      /FormElements false

      /GenerateStructure false

      /IncludeBookmarks false

      /IncludeHyperlinks false

      /IncludeInteractive false

      /IncludeLayers false

      /IncludeProfiles false

      /MultimediaHandling /UseObjectSettings

      /Namespace [

        (Adobe)

        (CreativeSuite)

        (2.0)

      ]

      /PDFXOutputIntentProfileSelector /DocumentCMYK

      /PreserveEditing true

      /UntaggedCMYKHandling /LeaveUntagged

      /UntaggedRGBHandling /UseDocumentProfile

      /UseDocumentBleed false

    >>

  ]

>> setdistillerparams

<<

  /HWResolution [2400 2400]

  /PageSize [612.000 792.000]

>> setpagedevice



