Santa Cruz Mountains




THE MOUNT EDEN TRADITION

Mount Eden Vineyards is a small historic wine estate perched at
2000 feet overlooking Silicon Valley, in the Santa Cruz Mountain
Appellation, about 50 miles south of San Francisco. Founded in
1945, it is recognized as one of the original “boutique” California
winery properties, focusing on small lots of Pinot Noir, Chardonnay
and Cabernet Sauvignon. Mount Eden’s lineage of estate bottled
Chardonnay and Pinot Noir is the longest in California. Planted in
austere, infertile Franciscan shale on a cool, exposed mountaintop,
these low-yielding estate vineyards have consistently produced
world-class wines for over a half-century. In 2007 Mount Eden
acquired an additional 55 acres in the Saratoga foothills, which was
christened Domaine Eden.

Mount Eden Vineyards also produces non-estate Chardonnays from
the central coast, primarily Edna Valley. They have had great success
making Chardonnay from the Wolff Vineyard and are continually
recognized as making one of the premiere Chardonnays from that
region.

Since 1981 Jeffrey Patterson has guided the winemaking and grape
growing at Mount Eden. His emphasis is on wine growing rather than
winemaking; and an obsession with gentleness and naturalness in
the handling of the grapes and wines is his ongoing passion.




OUNT EDEN

esis of Mount Eden Vineyards was the arrival of Burgundian winemaker

| Masson to San Jose, California, in 1878. Masson soon established a

yard and winery in the Santa Cruz Mountains near Mount Eden, where he
ecame a well-known bon vivant.

artin Ray, who grew up in the foothills below Mount Eden, became acquainted
with the charismatic Frenchman and, shortly after Prohibition’s repeal, purchased
Paul Masson Champagne Company. Notoriety came quickly. At a time when
- most California wines were blended from various, often inferior, grape varieties
and noble grapes like Chardonnay and Pinot Noir were virtually unknown, the
“mercurial Ray began producing 100% varietal table wines, boasting that Collfor-
nia could vinify world-class wines to rival those of France. In the 1930s, it
seemed a ridiculous, foolhardy claim.

~ Wanting to establish his own brand, Ray sold the Paul Masson property in 1943

* and, in the following year, purchased a higher peak to the north, Mount Eden. In

_ 1945 he planted his first vineyard there. The varieties were Pinot Noir, Chardon-
nay and Cabernet Sauvignon, and the mountain became his home. He named his
wine domain simply “Martin Ray.”

During the early 1960s, Ray brought in investors to help him develop more

vineyards. However, the partnership soured and the investors eventually took over

the entire estate. The famous 1970 vintage was Ray’s last from the vines he had
& nurfured for nearly three decades.

,‘fhe new owners re-christened the property “Mount Eden Vineyards” and

- produced their first vintage in 1972. During the next decade, they hired a series

. of talented, well-known winemakers, including Richard Graff, Peter Graff, Merry
Edwards and Fred Peterson.

o

lun ‘California Ray was a maverick and a visionary who was for ahead of his time

n focusing exclusively on estate-grown, 100% varietal wines,” says Jeffrey Patter-

S0 n, winemaker. “During that period, to cultivate, vinify and promote Chardon-

3y and Pinot Noir was something totally new. Sixty years later, our constant goal

nd motivation is to honor ond build on Ray’s |egocy by using the same sites and




ESTATE VINEYARDS

Mount Eden’s estate vineyards began to be developed in 1945 by the
legendary vintner Martin Ray on a rugged mountaintop in the Santa Cruz
Mountains. Today, the site consists of 40 acres of low-yielding Chardon-
nay, Pinot Noir, Cabernet Sauvignon, Merlot and Cabernet Franc vines.
The Chardonnay and Pinot Noir were propagated from selections
brought to California by French winemaker Paul Masson, while the
Cabernet Sauvignon came from Emmett Rixford’s historic La Questa
Vineyard in Woodside, California. Mount Eden is considered to have the
longest lineage of Chardonnay and Pinot Noir in North America.

Planted in infertile Franciscan shale, the vineyards are 15 miles from the
Pacific Ocean and enjoy a cool, but sunny climate above the fog line.
Harvest normally begins in the first weeks of September and finishes
around the end of October, occasionally going into early November: Fhe
combination of a long growing season and naturally low(yields allows
slow, steady maturation of the grapes and the concomitantintensification
of their flavors. This process is enhanced by vertically4raining the vines
to maximize the exposure of the grape clusters to" sunlight and by
thinning the crop, when necessary, to ensure yields"do not exceed two
tons per acre.
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CHARDONNAY ESTATE

In the late 1940s and early 1960s, Marti y planted six acres
of Chardonnay vines propagate urgundian selection
grown in the original Paul Masson vineyard. We now farm 20
acres of Estate Chardonnay, from which e produce 1,200 to
2,000 cases per year. Yields average one T.o two tons per acre,
far below 1he average for Chardonnay in C:allfornlo
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Our Estate Chardonnay grapes are harve
“yellow to yellow-green and are pressed with
the juice is barrel-fermented in new and o
Burgundy barrels, where the wine undergo
fermentation and is aged on the lees for ti
being lightly filtered prior to bottling. The
cellared for two years before being released

The Wine

The full-bodied Estate Chardonnay displays
acidity and a long finish. Hints of cardamom,
nut add interest to the core lemon, mineral
Mount Eden’s estate-grown wines, the Chardc
need of further bottle aging at releose, requiri

‘Mount__Eden Estate Chordonnoy_:,,.ls
“California’s longest- ||ved whl’re wm‘e,m ;



PINOT NOIR ESTATE
Thte U

Martin Ray planted Pinot Noir at Mount Eden in 1945. The
budwood came from Paul Masson's original vineyard near
Mount Eden. Because Masson was a good friend of the Louis
Latour family of Burgundy, it is likely the selection came from
one of Latour’s finest vineyards'and was brought by Masson to
California during the 1880s. The faith Ray demonstrated in
this difficult red wine variety, at a time, when America had little
appreciation of fine wine, was remarkable. Today, Pinot Noir
vines occupy seven acres of our.estate vineyard and typically
yield"a-meager-one to-ene=and-a-half tons per acre.

Pinot Noir is the first variety harvested at Mount Eden, kicking
off the vintage season. Using natural yeasts, fermentation is
conducted in-small open-top fermentors and extends ten to
fourteen daysywith the must punched down by hand. The new
wine is immediately put into 75% new and 25% one-year-old
French Burgundy barrels. It matures for eighteen months
before being bottle unfined and unfiltered. Nothing is added;
nothing is taken away.

The Wine

Due to the soils in the vineyard, the Estate Pinot Noirs’
elegant, transparent style is more Burgundian than Califor-
nian, emphasizing wild strawberry, earth, blueberry and dill
varietali characters. 'Cellaring the wine from five to twelve
yearsypays handsome rewards.
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The heritage of Mount Eden Cabernet:Sauyignon dates back to
the 1890s, when the famed viticulturist Emmett Rixford of Wood-
side, California, obtained selected cuttings from Chateau
Margaux in Bordeaux, France. Rixford planted hisifamous La,
Questa Vineyard with-these selections, in-the same proportions
as found at Margaux. *

In the late 1940s Morﬁn_Ro_yi pL&nfed his firstCo-l;erne’r vineyard
with“cuttings from the La"Questa Vineyard. % Our present-day
Estate”Cabernet Sauvignon vines were planted in the early
1980s.using_cuttings taken from these vines. Yields are low,
typically one to two tons per acre: - Soils are very thin (1-12
inches), with a dominant base of Franciscan shdle. The climate
is cool, especially®for Cabernet, and influenced by the
vineyard’s altitude and its proximity to San Francisco Bay and
the Pacific Ocean. The vines are trellised in a modern fashion,
which allows for a more uniform ripening. The vineyard also™. L
contains small blocks of Merlot and Cabernet Franc.



Domaine Eden is. @ nearby mountaintop wine estate
Mount Eden ‘purchased in 2007. It was founded and built
by the late Tom Mudd in 1983 and modeled after Mount
Eden.. Mudd initially planted ‘the Mount Eden clonal
selections” of  Chardonnay @nd Cabernet Sauvignon,
which evolved to include Pinot Noir from various Dijon
and Cdlifornian selections.

This property inspired a new ‘wine brand, Domaine Eden,
whichifocusesion Pinet Noif and Chardonnay from this
special sife_and=Bordeaux .varieties: fromMount Eden’s
larger home, the Santa Cruz Mountains.
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focused more upon ficence, mineral-acid,character

ples apply barrel f_grm
iral’ yeas
n]d mo
mbmpu{d;h‘p ?
pﬂ%e&ve 1haf err

/
/ ”
el

' &= 1

one would expect, this C ibi i iy

oir.

Eden*Burgundian style - .
ors of citrus fruﬂ,ﬂnlse ,ﬁull and eatth. _ e ' .t CHARDt
sonality than the E , : Baf My 2
e length of the flagsk




PINOT NOIR |

2009

This Pinot Noir is a mosaic of different selections and
clones grown at Domaine Eden: Dijon clones 777,
667 and 828 reside alongside the historic California
selections Mount Eden, Calera and Swan. Each
parcel is farmed to our strict standards of sustainabil-
ity, dry farmin d low yields.

We use t
Estate

Thbe Wi

Although as the
crow flies, nd it shows.
Medium r ruit nose, this

wine has suave t richness and
balancing elegance. This is a classic Pinot Noir reflec-
tive of its unique peak.
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DOMAINE EDEN CABERNET SAUVIGNON

The Domaine Eden Cabernet program is a combination
of Bordeaux varieties, mainly Cabernet Sauvignon from
Mount Eden, Domaine Eden and three exquisite sites in
Saratoga and Los Gatos. It is a true Bordeaux blend
encompassing the top five Bordeaux grapes varieties:
Cabernet Sauvignon, Cabernet Franc and Merlot with
small additions of Petit Verdot and Malbec. We practice
the Mount Eden parameters of low yields, maximum
maturity and cool climate viticulture to achieve
balanced ripeness.

Tebmentation and Hging

We ferment the lots separately using natural fermenta-
tions and French oak. Aging this wine to maturity for two
years, we do not fine or filter prior to bottling, just like
our Estate regime. The ultimate goal is a classic Santa
Cruz Mountain Cabernet reflecting our mid-appellation
region.

The YW'ine

While the Estate is a singular voice, the Domaine is a
chorus. Complex, given the five varieties in the cepage,
this Cabernet has aromas of briary currant, sage, mint
and sweet oak. Less tannins and acidity on the palate
than is evident in the Estate, there is an earlier window
of enjoyable drinking.




EDNA VALLEY CHARDONNAY

Edna L atley

The Edna Valley Appellation in San Luis Obispo County, along
California’s Central Coast, is a growing region profoundly
influenced by its proximity to the Pacific Ocean. It has one of the
longest growing seasons in the world; bud break typically occurs in
February, with harvest in October. This slow ripening is especially
favorable for the noble Chardonnay grape, which develops great
nuances of flavor while retaining its elegant nature.

Edna Latley Chaidinnay. %/// Cineyard

Jean-Pierre Wolff farms 55 acres of Chardonnay vines in this bucolic
Appellation, outside the town of San Luis Obispo. Originally planted
in 1976 by Edna Valley wine pioneer Andy Macgregor, the vineyard
is the oldest in the area. We have made Chardonnay from these
mature vines since 1985, which typically yield two to four tons per
acre.

W?ﬂ aond (%ﬁ//&

The winemaking process is essentially the same as with Mount Eden’s
Estate Chardonnay. After harvest, the fruit is trucked to our winery in
the Santa Cruz Mountains. It is pressed without crushing and entirely
barrel-fermented in a mix of new, two and three-year-old French
Burgundy barrels. Undergoing full malolactic fermentation, the wine
is aged eight months in barrel until bottling.

opical fruit dominates this wine’s aromas and flavors.
omplex and heady on the palate, it is a premier example of Central
Coast Chardonnay.
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rd generation
~ his vision of blendi
ast and West and his q
enthusiasm has changed our percep-
tions of the winegrowing lifestyle and
the role of product art in the 21st
century. He passed away in February

F. Jeffrey Patterson - %ﬂm

as i walk across
this mountain

1am on sacred
on hOly gl'(VUﬂ\.

i feel their spir
rising within me

the earth people
whose names

we never 1‘82111}'
had to learn

in school-
tamyen

pomo
wintu.

so when i drink this
wine, i drink

this earth, and all
those spirits

dance inside of me
that woman part

of me, filling the
universe wit

songs and healing
just as your love

dances in the very
heart of me

in the very
esh of me

with grace, with
passion

and a beauty
that causes

even old coyote
to run away

and hide his face

an (<

(ah, gentle deer!)
to weep.
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APPELLATION

-
Sl INGH DI \ MOUNT EDEN VINEYARDS

The oppelluhon encomposses"‘fhe anta Cr

Range,  from" Half Moon Bay in: the - nox’th )
Madonna in the south: ‘The east and west b undorle ore
“defined by elevation, extending down to 800 feet in the
east.and 400 feet in the west. The individual ‘microcli-
mates, morine_influence, mountain terrainy di_sﬁncﬁve'
soils and low crop levels, all contribute to the production
of intensely concentrated fruit: | = !

www.scmwa.com




TOUR INFORMATION

Llocated up a remote two mile ,
private road, Mount Eden Vineyards

does not have a tasting room. We ' #*
do, however, offer an intimate tour .
of the original upper wine cellar

and history of the winery with an -
appointment. Due to our small -
staff, we request that you reserve a ’
tour at least seven days in advance.

For tour reservations call:

408-867-5832 ext 10

CONTACT MOUNT EDEN
22020 Mount Eden Road
Saratoga, California 95070-9729
tel. (888) 865-9463

fax (408) 867-4329

For more information and
online store experience, visit
www.mounteden.com

Like us on Facebook
www.facebook.com/mounteden/



22020 Mount Eden Road
Saratoga, California 95070-9729
tel. (888) 865-9463 | fax (408) 867-4329



