T I RFIELD

The Aviator Blend: One of my main goals with the winery is to
show off the terroir and unique character of the estate vineyards.
While single varietal bottlings will continue to be a part of our
portfolio long term, I am most excited about creating blends. This
blend is our first bottled blend and is composed of 2005 estate
Syrah, Merlot, and Cabernet Sauvignon. In the future Aviator is
planned to morph into a Bordeaux Blend consisting of Cabernet
Sauvignon, Merlot, Cab Franc, Malbec, and Petite Verdot. In my
anxiousness, I have released a blend before all of our new varietals
our yielding fruit.

Aviation Series of Blends: At Airfield, we pay tribute to our rich
aviation heritage through our Aviation Series of Wines. These estate
grown blends exemplify the terroir of our vineyards. Hard work and
Mother Nature come together to bring you wines of depth and
complexity. The 2007 vintage will be the year when blends really hit
the scene for Airfield. Three red blends are planned: a Bordeaux
Blend, Rhone Blend (Syrah, Grenache, Mouvedre, Counnoise, and
Cinsault), an Italian Blend (Sangiovese, Barbera, and Primitivo). In
addition, two white blends are planned a Bordeaux Blend (Semillon,
and Sauvignon Blanc) and a Rhone Blend (Viognier, Roussane, and
in 2008 Marsanne).

Maturation/Bottling: This wine was aged in 35% new French oak,
and the remainder consists primarily of second use French oak
barrels. Aged in barrel for 19 months this wine has a complex nose
that is more austere then some of my more fruit forward wines.
This wine was left un-fined, and then sterile filtered prior to being
bottled by Signature Mobile Bottlers on March 20, 2006.

VINEYARD REGION  Yakima Valley AVA, Washington

VINTAGE In 2005, we had a hot summer followed by a
cool September & October. This lead to longer
“hang time” on the vine, which enhances flavor
development.

VARIETY 40% Syrah
35% Merlot
25% Cabernet Sauvignon

HARVEST METHOD All Handpicked

WINE ANALYSIS 13.7% Alcohol
5.4 ¢/LTA
3.73 pH
PEAK DRINKING Now to 2010
FOOD MATCHES Ideally pairs with grilled steak and barbeque tibs.

For cheeses, asiago, mild brie, sharp cheddar,
jatlsberg, and mozzarella make a good match.

Winemaket’s notes by:
Z/ Y ¥/4

Deep rich red with a
medium to high
intensity.

Complex bouquet of
dark berry, oak, and a
touch of olive.

Firm, well structured
tannins with flavors of
dark cherry and
vanilla oak.



