ALPHA OMEGA

WINE CLUB NOVEMBER 2025 NEWSLETTER



Dear Alpha Omega Family,

As 2025 and the harvest season ends, we celebrate Mother Nature’s
generous blessings here in the Napa Valley. Our hand-tended vineyards
showed remarkable resilience this year to reach ideal maturity after a long
and steady growing season. Click here for a 2025 Vintage Recap from
winemakers Melissa Paris and Andy Erickson.

Lauan on the Lawn

2025 Harvest

Throughout the year, we gather to celebrate the bounty of past harvests,
savoring Alpha Omega wines alongside one-of-a-kind experiences in
beautiful settings with thoughtfully curated cuisine. These celebrations
reflect our gratitude for friendship, the promise of the coming harvest,
and the enduring connection between the seasons and Mother Nature’s

influence on the vines.

Continued on next page



Fall marks the gateway to the holiday season, a time for giving, sharing,
and reflecting on all we have to be thankful for. Please let us know how
we can support your holiday giving this year. We love sharing holiday gift
packs with those who have touched our lives personally and professionally.

Click here to view our holiday gift pack options.

One of everyone’s favorite Wine Club tradition, our Season of Giving Toy
Drive, returns on December 7th! Since 2017, our Wine Club family has
shared the holiday spirit by donating more than 1,800 toys to deserving
children throughout Napa County and beyond. We can’t wait to celebrate
this joyful day with all of you once again, spreading cheer, generosity, and

gratitude together.

4
.

AL W
parf 2 ¥

R

Robin and Michelle Baggett

Season of Giving Toy Drive

As 2025 comes to a close, we feel incredibly grateful for so many things,
most of all our remarkable Alpha Omega family that includes our entire

staff and all of you, our wine club members.
Please join us for many exciting events in 2026 as we celebrate Alpha
Omega’s 20th Anniversary, a year filled with special moments, cherished

memories, and heartfelt gratitude for two decades of excellence.

May your heart be full of joy, and your life full of blessings throughout
the rest of 2025 and all of 2026.

Cheers,

/gé’/ﬁ) debéa_

Robin and Michelle Baggett

Founders and Vintners


https://www.aowinery.com/Wine-Shop/Gifting

Significant rain in December and relatively
dry, mild conditions through March provided
an eatly bud break. Steady summer conditions
prevailed until the first week of September
when temperatures rose significantly. Cooler
weather after the heat spell allowed many
of our hillside and south wvalley vineyards
in regions like Atlas Peak to recover from
the heat. Atlas Peak is a great example of
Napa Valley’s diversity, a rocky amphitheater
situated at 1,200 feet in the heart of the Vaca
Mountains with close proximity to San Pablo
Bay. The net effect is warm days and cool
nights that provide ideal ripening conditions

and concentrated grapes.

Blend: 94% Cabernet Sauvignon
and 6% Malbec

Fermentation: 50% French oak barriques,
50% new;
50% Stainless steel tanks

Aging: 18 months in French oak
barriques, 30% new

Retail Price: $170.00

Wine Club Price: $136.00

CLICK HERE TO ACQUIRE

CABERNET SAUVIG

ATLAS PEAK

NAPA VALLEY

2022 got off to a great start with significant rain
in December and relatively dry, mild conditions
through March that created an eatly bud break
followed by steady summer conditions until the
first week of September when temperatures rose
significantly. Cooler weather after the heat spell
allowed our south valley vineyards to recover
from the heat and were harvested in great
condition. Known as the “Napa Redwoods”,
Mount Veeder is in the southern end of the
Mayacamas mountains just west of the town of
Napa. The dense forest, high altitude vineyards
and proximity to San Pablo Bay combine to make

this a cool growing region with a long growing

season.
Blend: 97% Cabernet Sauvignon,
2% Malbec and
1% Cabernet Franc
Fermentation: 75% French oak barriques,
40% new;
50% Stainless steel tanks
Aging: 18 months in French oak
barriques, 30% new
Retail Price: $170.00

Wine Club Price: $136.00

CLICK HERE TO ACQUIRE

ALPHA OMEGA

RNET SAUVIGNON
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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/Cabernet-Sauvignon-Atlas-Peak-2022
https://www.aowinery.com/product/Cabernet-Sauvignon-Mt--Veeder-2022
mailto:acquire@aowinery.com
http://aowinery.com/product/Proprietary-Red-Oak-Knoll-2022
https://www.aowinery.com/product/Cabernet-Sauvignon-Napa-Valley-2019




2025 Vintage Recap — Winemakers Melissa Paris and Andy Erickson

The 2025 growing season began with ample winter rainfall that replenished soil moisture for the dry months ahead. Spring brought sunny
weather, perfect for budbreak and bloom followed by a mild, largely dry summer. Daytime temperatures in the upper 70s to high 80s, tempered

by cool nights from the marine layer drifting in from San Pablo Bay encouraged slow, steady development of flavor and structure.

Ripening moved at a gentler pace than in typical Napa Valley vintages, with many varieties reaching maturity later and at lower sugar levels. A
warm spell in late September pushed the fruit toward ideal ripeness, and the majority of our red grapes were harvested during the first half of
October.

Even at this eatly stage, the young wines show vibrant acidity, moderate alcohol, and pure fruit expression—a genuine reflection of what Mother

Nature provided this vintage. They are poised to deliver freshness, energy, and precision, the essence of the 2025 vintage.

Winemartkers Melissa Paris and Andy Erickson



Situated in the Vaca Mountains, the ecastern edge
of the Napa Valley, Atlas Peak AVA is a large open
amphitheater located at almost 2,000 feet. Vineyards
p]anted in the rocky volcanic soils here enjoy 10ng
sunny, warm days balanced by the cool San Pablo Bay
conditions at night. Cabernet Sauvignon Atlas Peak
2022 displays a wonderful combination of dark and
red fruit aromas and flavors Complimcntcd by a dusty

earthiness and notes of cedar.

Mount Veeder is almost directly across the valley from
Atlas Peak in the Mayacamas Mountains. Over 85% of
the AVA is covered in forest with sedimentary based
soils. There is less sun and heat here during the day
than Aclas Peak, with the same cool San Pablo Bay
influences. Cabernet Sauvignon Mount Veeder 2022 has
distinct dark fruit aromas and flavors complimented by

notes of forest floor and anise.

The differences in terroir; soils, daytime temperatures
and sun exposure are all responsible for creating
different flavors in the wines. Our hand tending of vines
combined with handcrafted winemaking practices
allows these wines to vividly express their differences

in terroir.

We invite you to watch the November Wine Tasting
Experience Video HERE as we give thanks at our End
of Harvest meal featuring seasonal garden vegetables
and Wagyu beef from a special guest of Robin Baggett,
fellow rancher Jon Urbana of KOW Cattle Company.

Vintner Robin Baggett of Baggett
Ranch BBQ has invited fellow
Cattle Rancher Jon Urbana of
KOW Cattle Company for our
20th Anniversary Baggett Ranch
BBQ on June 28, 2026 for a
memorable showdown of Whole

Couchon vs. Wagyu beef.

Importers of Wagyu beef since
1970, Jon Urbana and his family
breed, raise and oversee every
aspect of their Wagyu beef. With
over 125 years of family ranching
heritage, KOW’s cattle are bred
using time-honored  techniques
to ensure consistent genetics,
superior marbling, and unmatched

flavor.

KOW Promo Code: ALPHA

Learn more


https://www.youtube.com/@alphaomegacollective/videos
https://www.kowsteaks.com/




WINE CLUB EVENTS CALENDAR 2026

APR 17 SIP - SONGWRITERS IN JUNE 28 BAGGETT RANCH
PARADISE CONCERT “ALMOST WORLD-FAMOUS BBQ”
APR 25 ERA “EXTRAVAGANZA” JULY I1 ERA ELITE EXCLUSIVE

20TH ANNIVERSARY DINNER
APR 26 ERA ELITE EXCLUSIVE

ERA ELITE WINEMAKER TASTING AUG 22 LUAU ON THE LAWN

& SEATED WINE PAIRED LUNCH
SEPT 27 THE BOUNTY OF HARVEST

MAY 31  ERA ELITE EXCLUSIVE
BECKSTOFEER VINEYARDS TOUR NOV 8  SINGLE VINEYARD RELEASE PARTY

& SEATED WINE PAIRED LUNCH

DEC 6 SEASON OF GIVING TOY DRIVE

CLICK HERE VIEW OUR OTHER SPECIAL EVENTS IN 2026

INSTAGRAM LIVE @AOWINERY FACEBOOK LIVE @ALPHAOMEGAWINERY



https://www.aowinery.com/Events#OtherSpecialEvents

ALPHA OMEGA

ALPHA OMEGA

CLICK HERE TO VIEW THE ALPHA OMEGA GIFTING COLLECTION



https://www.aowinery.com/Wine-Shop/Gifting
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ALPHA OMEGA

ACQUIRE additional November 2025 wine club selections
ACQUIRE Holiday Gift Box Sets
VIEW November 2025 Wine Tasting Experience Video

VIEW Information about KOW Cattle Company Wagyu Beef | KOW Promo Code: ALPHA

Please share your comments with us at wineclub@aowinery.com

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

LOGIN to your account

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.aowinery.com/Wine-Shop/Gifting
https://www.youtube.com/@alphaomegacollective/videos
https://www.kowsteaks.com/
mailto:wineclub%40aowinery.com?subject=Comments
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