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Ph (828) 460-8120 FAX (828) 659 - 9677

Spring has come and gone and the vines are awake. The 3 Graces Vineyard is
already to the top of the trellis and flowering is currently underway. The Vineyards
faired well over the winter, and with the warm weather, activitiy has picked up. In
between visitors we have bottled the 2006 Merlot,Maestro,Cabernet Franc-Rsv.
and Cabernet Sauvignon. The exciting news is we aged our 2006 Vintage over 19
months in 40% new oak barrels and the resulting boquet and mid-palate fruit are very
pronounced.

i In appreciation to all of you who have supported South Creek during our first year we
are giving you the opportunity to have first choice of the new 2006 Vintage before we
release them to the tasting room and our wholesale customers. Also as long as you

" commit to at least 6 bottles your price will be 10% off the 2006 tasting room prices.
Yes mixing bottles qualify and all we ask is that you let us know your choice by June

30. We will hold your selection as long as you wish and you may pay when you pick up your wine.

As most of you know we ran out of most of the 2005 Vintage and based on the early reviews of the 2006 vintage we fully expect to run
out again. So please don’t miss this opportunity. Again we will hold your selection as long as you wish and no payment is required at
this time. However we would appreciate all wine being picked up before we begin harvest around the middle of September.

IF YOU PLAN TO RESERVE YOUR SELECTION PLEASE SEND A REPLY EMAIL WITH YOUR SELECTION,NAME,ADDRESS, AND
PHONE NUMBER. WE WILL ACKNOWLEDGE YOUR SELECTION AND HOLD FOR PICK UP.

2006 VINTAGE - NOW AVAILABLE

CABERNET FRANC-RESERVE: $17.50

Our CABERNET FRANC-RSV was aged 19 months in small french and hungarian oak barrels. Delivers a stunning nose of
black cherry aromas. The mid palate delivers a combination of cherries and spice that flows through into the well-integrated
structured tannins that frame the long spicy finish.

MERLOT: $19.50

Our 2006 MERLOT (New This Year) was aged 19 months in small french and hungarian oak barrels and opens with a nose of
dark fruits. The mid palate confirms the nose with lots of plum, blackberry, and mocha. the finish is long withan elegant rance
of fruit, spice, and oak that is concentrated and rich through the long finish.

CABERNET SAUVIGNON: $22.50

Our 2006 CABERNET SAUVIGNON opens with plum, blackberry and a hint of cherry. The mid palate shows well structured
Layers of fruit that bring to mind black cherry and hints of dark chocolate. This wine has a long finish framed by smooth tan-
nins. Aged 19 months in small french and hungarian oak barrels.

MAESTRO: $39.50

OUR 2006 MAESTRO WINE IS THE BEST OF THE BEST !

We selected only two barrels for our “MAESTRO” blend of CABERNET SAUVIGNON-MERLOT & CABERNET FRANC. A
harmony that gives us a wine that earns the winery’s highest ranted name, “MAESTROQ". It is powerful, dark, ultra rich and
deeply concentrated, offering a dense core of dark fruits on the mid-palate & an intense long finish. Aged 19 months in small

french oak barrels. 828.460.8120 ¢ 828.652.5729




