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WINE CLUB MAY 2025 NEWSLETTER






Dear Alpha Omega family,

If you were lucky enough to visit us in March and April, it was a remarkable season of rebirth in Napa Valley. We hope you were as awe
struck as we were with the abundance of mustard amongst the vines and rainbows highlighting the entire valley. Alpha Omega, in the heart

of the valley, shines with rainbows hovering over the property from beginning to end. We love this season in Napa Valley!!

The new Wine Club home page is now on our website. Enjoy reviewing your wine club shipment newsletter and watching the tasting
experience video that will transport you to our beautiful property and valley as you sip your wine club wines perfectly paired with a recipe
developed by a CIA chef.

In 2023 there are two new additions to our highly sought after single vineyard portfolio.

We are very excited to introduce the inaugural vintage of Beckstoffer Bourn Vineyard tto our single vineyard program. Originally planted
by Empire Gold Mine Magnate William Bowers Bourne 11 in 1872, our good friend Andy Beckstoffer purchased a portion of the vineyard
in 2010.

We are also excited to welcome back Beckstoffer Missouri Hopper Vineyard, vineyard, our 6th vintage as part of our single vineyard
portfolio a vineyard with a storied history also dating back to the 1870s.

Winemaker Melissa Paris is very excited to be handcrafting wines from these renowned valley floor vineyards. “Tucked into the southeast
corner of Oakville, the unique soils and moderate temperatures of Missouri Hopper Vineyard produce deeply concentrated, complex
wines, while the Bourn Vineyard on the west side of St. Helena is this AVAs sweet spot that’s produced some of Napa Valley’s most

heralded Cabernet Sauvignon.”

ERA Extravaganza never ceases to amaze all of us with a showcase of superbly handcrafted wines and unmatched hospitality by our
Alpha Omega team, who thanks you tremendously for your unwavering support! If you missed this event and the opportunity to purchase

Vintage 2023 Futures of ERA and Single Vinevards, please visit the winery or website to secure your allocation. The 2023 vintage is already

being hailed as “legendary”!

Please join us to toast Alpha Omega wines as we support charity events in our community and others at events in Napa and throughout

the country.

Continued on next page


https://www.aowinery.com/Members/Signature-Club-Home
https://beckstoffervineyards.com/vineyard/heritage/bourn/
https://beckstoffervineyards.com/vineyard/heritage/missouri-hopper/
https://www.aowinery.com/ERA/ERA-2023
https://www.aowinery.com/Wine-Shop/Single-Vineyard-Wines
https://www.aowinery.com/Events

The Songwriters in Paradise (SIP) performance at Alpha Omega in April showcased world class and Grammy Award songwriters under
a full moon that was an inspiration to all of us who value human lyricism. Every song begins with a songwriter, please support human

emotion, passion and storytelling and song writers all over the world! SIP Foundation has raised $250,000 for our Napa Valley Community.

In May, our ERA Elite members will enjoy the first ever vineyard tour of the renowned Tench Vineyard in Oakville, originally planted in the
1960’s. Perfectly situated between Screaming Fagle and Rudd Estate in the Oakville AVA, Tench Vineyard has been a source of numerous
100-point wines for a small list of Napa Valley’s finest wineries. Alpha Omega’s first vintage was 2019.

The return of the Baggett Ranch “Almost Famous” BBQ happens in June. Grab your hat and boots, where we savor delectably paired AO

wine with farm to table cuisine and boot scoot and boogy the night away under the stars.

We are excited to have been selected by our peers as Honorary Chairs of Napa Valley Vintners Auction Napa Valley Weekend which
includes 3 days of events to include the return of the ever-popular Napa Valley Barrel Auction on Friday, June 6 and the live Auction Napa
Valley on Saturday, June 7. Please click to learn more. Tickets are still available, and this will be a sold-out event.

Auction Napa Valleys honorary chairs, Robin and Michelle Baggett, who are deeply commiitted to Napa Valley philanthropy, shared, “We are excited to celebrate
45 years of giving back to our community through this world-renowned wine event, which supports the health, wellness and education of children and teens in Napa

Valley. Our goal is not only to build a strong foundation for youth to succeed, but also to support the next generation of leaders in agriculture, tourism and other
[Jields vital to Napa 1 alley’s future.

If you cannot make it to Napa for Auction Napa Valley this year you will be able to bid online. Please click to view this year’s live auction
lot and bid to support the Napa Valley Community!

Also, don’t forget to visit the Alpha Omega Napa downtown tasting room, where club members enjoy complimentary tasting experiences.
We look forward to seeing you in Napa Valley at the winery!

Cheers to a wonderful summer,

%ﬁ’/,«) Jy%

Robin and Michelle Baggett

Founders and Vintners


https://www.tenchvineyards.com
https://www.collectivenapavalley.org/events/
https://www.collectivenapavalley.org/events/2025-complete-auction-weekend/

Located immediately south and east of the
town of Napa, Coombsville is named for
Nathan Coombs, a California pioneer and
State Assemblyman best known for laying out
and founding the city of Napa in 1848. Rocky
volcanic soils with ideal drainage, enhanced by
the daily cooling winds of San Pablo Bay make
this region ideal for all five Bordeaux varieties. In
2022, steady summer conditions prevailed until
the first week of September when temperatures
rose significantly. Cooler weather after the heat
spell allowed many regions like Coombsville to

recover and were harvested in excellent shape.

Blend: 91% Cabernet Sauvignon,
8% Malbec and

1% Cabernet Franc

Fermentation: 50% fermented in French oak
50% Stainless Steel tanks

Aging: 18 months in French oak
barriques, 50% new

Retail Price: $170.00

Wine Club Price: $136.00

CLICK HERE TO ACQUIRE

ALPHA OMEGA

NET SAUVIGNON
YOMBSVILLE
NAPA VALLEY.

Straddling the northern and eastern slopes of
the Mayacamas directly behind the town of
St. Helena, the vineyards of Spring Mountain
reach 2,200 feet in elevation featuring a variety
of different aspects with a mix volcanic and
sedimentary soils. In the summer, the morning
sun reaches many of these vineyards above the
fog line that helps insure ripe grapes. In 2022,
after a wet winter, steady growing conditions
prevailed until the first week of September when
temperatures rose significantly. Cooler weather
after the heat spell allowed many vineyards to
recover and were harvested in great condition.

Blend: 50% Cabernet Sauvignon,
46% Metlot, 2% Malbec and
2% Cabernet Franc

Fermentation: 50% French oak barriques
50% Stainless steel tanks

Aging: 16 months in French oak
barriques, 50% new

Retail Price: $170.00

Wine Club Price: $136.00

CLICK HERE TO ACQUIRE

If you would like to acquire additional bottles of this month’s Wine Club selections click the links above or contact our Brand Ambassadors at 707-302-2800 or acquird@aowinery.com



https://www.aowinery.com/product/Sauvignon-Blanc-1155-Napa-Valley-2023
https://www.aowinery.com/product/Proprietary-Red-Napa-Valley-2022-Case
https://www.aowinery.com/product/Cabernet-Sauvignon-Coombsville-2022
https://www.aowinery.com/product/Proprietary-Red-Spring-Mountain-2022
mailto:acquire@aowinery.com




CLICK HERE TO WATCH THE MAY WINE TASTING EXPERIENCE VIDEO
CLICK HERE FOR CIA CHEF DANIEL KEDAN'’S RECIPE



https://www.youtube.com/watch?v=Lm4X6iVtun0&feature=youtu.be
https://www.aowinery.com/assets/client/File/shipment-pdfs/2025/May/MayClub2025_Roasted_Quail.pdf

This month’s wine selections offer an intriguing insight into the diverse terroirs of Napa Valley. Tectonic plate activity deep below the
earth’s surface millions of years ago resulted in the complex mix of soils and topography that make Napa Valley one of the ideal places

in the world to grow grapes.

Vineyards in the Napa Valley are planted on the valley floor, hillsides and mountain tops. Each of these locations produces different styles
of wine, even when planted with the same grape variety. Valley floor grapes typically have richer, riper flavors, hillside grapes are less rich

and ripe with intense flavors and mountain top grown grapes are also less ripe but possess great structure for aging.

Our Cabernet Sauvignon Coombsville 2022 comes from a AVA that features valley floor and hillside grown grapes. Formally recognized
in 2011as a sub-appellation of the Napa Valley, this region is finally receiving well deserved credit for producing excellent Cabernet
Sauvignon. Located just south of the town of Napa, Coombsville’s proximity to the cooling effects of San Pablo Bay provide a welcome
respite for grapevines, offsetting the warm days of summer. These conditions create Cabernet Sauvignon grapes with great balance and

character. Try this wine with a good Ossau Iraty cheese from France.

Proprietary Red Spring Mountain 2022 is produced with mountain top grown Cabernet Sauvignon, Merlot, Cabernet Franc and Malbec
grapes. Rising up 2,500 feet behind the town of St. Helena, Spring Mountain is part of the Mayacamas Mountain range that forms the
western border of the Napa Valley. Most vineyards are located within dense evergreen forests above the fog line which provides warmer
nights and cooler days than the valley floor. The moderate growing conditions combined with the varied terrain of Spring Mountain
produce long lived Bordeaux styled wines with immense depth of flavor. This wine pairs nicely with a cabot cloth wrapped cheddar from

Jasper Hill Farms in Vermont.
Chef Daniel Kedan, chef / professor at the Culinary Institute of America in Napa Valley, has created a unique seasonal dish that will

pair wonderfully with both wines, Roasted Quail with leeks, crispy prosciutto, spring peas, quinoa and cherries. For a copy of the recipe,
click here.

Please take a few minutes to watch the May Wine Tasting Fxperience Video that features a guided tasting of both wines. We encourage

you to gather a few friends, uncork the bottles and swirl, sip and savor along with us.

A voitre sante!


https://www.aowinery.com/assets/client/File/shipment-pdfs/2025/May/MayClub2025_Roasted_Quail.pdf
https://youtu.be/Lm4X6iVtun0




WINE CLUB EVENTS CALENDAR 2025

APR 11 SIP - SONGWRITERS IN JULY I3 ERA ELITE EXCLUSIVE
PARADISE CONCERT SINGLE VINEYARD TOUR &
APR 26 ERA “EXTRAVAGANZA” SEATED WINE PAIRED LUNCH
APR 27 ERA ELITE EXCLUSIVE SEPT 27 ERA SINGLE VINEYARD
ERA ELITE WINEMAKER TASTING & VINTAGE 2023 UNVEILING
SEATED WINE PAIRED LUNCH SEPT 28 ERA ELITE EXCLUSIVE
MAY 18 ERA ELITE EXCLUSIVE ALLOCATION TASTING EXPERIENCE
SINGLE VINEYARD TOUR & NOV 2 THE BOUNTY OF HARVEST
SEATED WINE PAIRED LUNCH DEC 6 THE SEASON OF GIVING TOY DRIVE
JUNE 22 BAGGETT RANCH FAMILY STYLE
“ALMOST WORLD-FAMOUS BBQ”

CLICK HERE VIEW OUR OTHER SPECIAL EVENTS IN 2025

INSTAGRAM LIVE @AOWINERY FACEBOOK LIVE @ALPHAOMEGAWINERY


https://www.aowinery.com/Events#OtherSpecialEvents
https://www.instagram.com/aowinery/
https://www.facebook.com/AlphaOmegaWinery/
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ACQUIRE additional May 2025 wine club selections
VIEW May 2025 Wine Tasting Experience Video
VIEW May 2025 CIA Cb{zf Daniel Kedan’s Recipe

PZELZSE S})EH’E yOMT comments Wllt}) us at WZ'TZECZMZ?_@QOWZ‘TIEfV.COTH

To visit, please contact us at reservations@aowinery.com

1155 Mee Lane, St. Helena, CA 94574
Napa Valley | Rutherford AVA
(707) 963-9999 | www.aowinery.com



http://www.aowinery.com
https://www.aowinery.com/Wine-Shop/Wine-Club-Wines
https://www.youtube.com/watch?v=Lm4X6iVtun0&feature=youtu.be
https://www.aowinery.com/assets/client/File/shipment-pdfs/2025/May/MayClub2025_Roasted_Quail.pdf
mailto:wineclub%40aowinery.com?subject=Comments
mailto:reservations%40aowinery.com?subject=
mailto:reservations%40aowinery.com?subject=

