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Greetings, Friends…

As the holidays approach, the 2007 vintage begins to quietly age in the cellar, the din of

the harvest yielding to the relative calm of winter.

This recent harvest was particularly momentous and meaningful to us, as it was Chuck’s

40th harvest in California. That is not a typo! Chuck’s first harvest was in 1968 at Heitz

Cellars in Napa Valley, and he never looked back.

To commemorate the occasion, we crafted a special limited-production bottling—a 2007

“Vin de Primeur” Valdiguié, a Beaujolais-style wine that we proudly include in this

shipment. This uniquely youthful wine is a perfect match for traditional holiday fare.

It also pairs well with camembert and brie cheeses. It was a hit with brie on crostini

with strawberries at our recent Harvest Celebration open house.

We have also included two of our mainstays in this shipment:

the 2006 Chardonnay from Edna Valley and the 2005 Pinot Noir

from Willamette Valley. As with our Valdiguié, these two

Burgundian varietals fit right in with the festive flavors of

the season.

As the year comes to a close, we would like to thank you for being

part of our wine club family. We look forward to sharing more

wines with you in 2008. Wishing you a magnificent holiday

season.

        Cheers,

Ask The
Winemakers

What is
carbonic
maceration?

This is a timely

question, as we

employed this

method when

fermenting our 2007

Vin de Primeur,

which is included in

this Club OFV

shipment.

Carbonic maceration

is also known as

whole-cluster

fermentation,

whereby most of the

juice ferments while

inside the grape as

opposed to

fermenting after the

grapes are crushed.

This method yields a

fruity wine with very

soft tannins.

Firepeak Vineyard –
Edna Valley
Chuck Ortman was one of the early

proponents of Edna Valley, making his first

Chardonnay from the region in 1979 under

his Charles Ortman label. That same year,

he befriended local viticulturist Jim Efird,

forming a bond that continues today as we

source our Chardonnay from Firepeak

Vineyard,which is carefully tended by Jim

and his team.

Firepeak Vineyard takes its name from

nearby Islay Mountain, which is one of a

series of extinct volcanoes that cut a

picturesque path across San Luis Obispo

County. It is fully mature and planted to

newer Dijon clones selected for their

compatibility with the site’s soils and climate,

as well as their own individual attributes.

Mixed rocky soils of clay loam and marine

sediment encourage added depth of flavor

in the wine.

Firepeak Vineyard is ideally situated as one

of the first vineyards in the area to greet the

incoming coastal breezes and fogs that billow

inland from the nearby Pacific Ocean. The

result is an unusually long growing season

that maintains the Chardonnay grape’s

natural acidity while promoting exquisite

flavor development—the very things we seek

in aspiring to craft world-class Chardonnay.

Chuck Ortman
Winemaster

Matt Ortman
Winemaker “Jacob Ortman corking the Validigué bottles with his

Grandfather, Chuck Ortman”  October 20, 2007

“Harvest 2007: ‘Vin de Primeur’ Valdiguié Bottling Party”  October 20, 2007



Winter 2007 Summary

For an individualized receipt, please write Kari at Kari@OrtmanVineyards.com
or call her at (805) 260-1445.

2006 Chardonnay: $24.00 - Club OFV 20% = $19.20
2005 Willamette Pinot Noir: $34.00 - Club OFV 20% = $27.20

2007 “Vin de Primeur” Valdiguié: $14.00 - Club OFV 20% = $11.20

Shipping: $12.00 in CA, $15.00 outside CA
Sales Tax (California shipments only): 7.75%

What’s in the Box?

2006 Chardonnay –
Edna Valley

Edna Valley’s long, marine-

moderated growing season is a

perfect fit for our style of

Chardonnay, offering fully defined

flavors with fine structure and

refreshing acidity. We select three

synergistic clones at Firepeak

Vineyard (Clone 4, Clone 76 and

Clone 96) to bring added fullness

and complexity to the flavor profile.

Winemaking  The 2006 harvest

arrived later than usual, and the last

of our Chardonnay was picked on

October 31. In fact, Chuck can only

once recall harvesting Chardonnay

this late in Edna Valley, and that was

during his first harvest in the region

in 1979. The wait was worth it,

however, as the resulting flavors were

exquisitely concentrated. After gentle

whole-cluster pressing, the wine was

fermented and aged sur lie in French

oak barrels for 11 months.

Tasting Notes  Our 2006

Chardonnay offers vivid aromas of

melon, citrus and vanilla spice. A

clean, fresh profile unfolds with flavors

of pear, apple, guava and caramel. The

texture is full yet focused, finishing

with appealing mineral accents and

refreshing acidity.

Pairing Notes  Recommended

pairings include gnocchi with butter

and sage, sautéed halibut with pecan

shallot topping, pan-fried salmon with

roasted vegetables, and roast chicken

with lemon and herbs.

2005 Pinot Noir –
Willamette Valley

Our passion for the Pinot Noir grape

extends northward to Oregon’s

Willamette Valley. The 2005 vintage

hails equally from Temperance Hill

Vineyard in the Eola Hills and Parish

Hill Vineyard in the Red Hills of Dundee.

Both vineyards are progressively and

exquisitely tended, resulting in fruit of

the highest caliber for a pure expression

of Oregon Pinot Noir.

Winemaking  The grapes were gently

destemmed and meticulously hand

sorted to isolate the best fruit and

remove any lingering stem or leaf

material. The chosen fruit was placed in

small 1.5-ton fermenters. The cap was

punched down manually three times

daily during fermentation for enhanced

color and extraction. After careful

pressing, the wine was returned to tank

for two days of settling, then racked to

French oak barrels (40% new), where it

aged for 14 months.

Tasting Notes  Our 2005 Pinot Noir

from Willamette Valley begins with

complex aromas of raspberry, orange

blossom and toasty oak. An even,

medium-weight texture unfolds with

juicy flavors of cherry and blackberry.

Fresh acidity and fine tannins join hints

of orange zest on a long, balanced finish.

Pairing Notes  This wine is a great

match for traditional holiday fare such

as herb-roasted turkey with gravy. Other

recommendations include juicy roast

beef, grilled swordfish and roast pork

tenderloin.

2007 “Vin de Primeur”
Valdiguié –
Special Holiday Release!

What’s old is new again as we present

this youthful taste of the 2007 vintage

in celebration of our family’s 40th

harvest in California, starting with Chuck

Ortman’s first harvest in 1968. This wine

is inspired by the French ritual of

Beaujolais Nouveau, which celebrates

the first wines authorized for immediate

sale after fermentation.

Winemaking  The Valdiguié grapes

(a varietal closely related to Gamay, the

varietal behind Beaujolais) were

harvested at French Camp Vineyard in

Paso Robles on September 13. We

followed traditional Beaujolais Nouveau

methods as closely as possible, including

whole-cluster fermentation and even a

bit of foot stomping (clean feet only, of

course!). Our labors produced a total of

three barrels. After four weeks of aging,

the wine was festively bottled by family

and friends on October 20.

Tasting Notes  This wine is fresh and

lively with a brilliant fuchsia color

around the edges, and incredible candied

strawberry aromatics that leap from the

glass. Flavors are intensely fruity, with

crisp acidity unlike any other red

wine. The texture is soft with a bit of

tannin on the finish.

Pairing Notes  Our 2007 Vin de

Primeur was made for the holidays, both

in spirit and flavor. It will pair nicely

with a variety of traditional holiday

dishes and desserts, making it a perfect

choice for your Christmas dinner table.


