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Arbor Hill Traminette Wine Wins Again
at Finger Lakes I nternational Wine Competition!

Naples, NY, April 12,2004 — Arbor Hill Winery’s Traminettewinereceived a
prestigious Double Gold medal at the 2004 Finger LakesInternationa Wine Competition
(FLIWC), whichwasheld on March 27" and 28" in Rochester, NY. The annual event
received over 1500 wineentriesfrom all over theworld. Of thetwelve Double Gold medals
awarded, only threewerefor winesproduced in New York State. Thisisthethird
consecutiveyear that Arbor Hill’s Traminette wine— aunique variety of whitewinewith
floral aromaand spicy taste— hasreceived amedal at thisevent.

“Wearethrilled with the Double Gold medal and the unanimous conclusion of such
aprestigiouspand of judges,” saysJohn Brahm, winemaker at Arbor Hill Winery. “ Our
family of Traminettewines—Classic Traminette, Dry Traminetteand alate harvest Traminette
called Ambrosia—continueto have an amazing track record for winning awardsyear after
year,” See attached awardslisting.

For moreinformation about Arbor Hill, visit www.thegrapery.com
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About TraminetteWine

Traminette can traceitsrootsback tothevillage of Tramin, Italy around 1000 AD. Itisthefirst generation
progeny of thefamous Gewurztraminer grape grown inthe Alsaceregion of northeast France. In 1996, John Brahm of
Arbor Hill wasthefirst to market Traminette, atotally new category of whitewinemadefrom avarietal grape
hybridized specifically for cool climatesat the Cornell Experiment Stationin Geneva, NY. The Naples-based winery
bottlesits Traminettewinein abrown hock bottleto emphasi zethe unusua aging characteristicsof thisuniquewhite
wine

Noted director of wineand Maitre Sommelier for the prestigious Orange County, CaliforniaPacific Club, René
Chazottes, said, “Inal my yearsexperienceand all my winejudging around theworld, | have never encountered
anything like Traminettewine. Arbor Hill Traminetteisextremely well made, sofreshand crisp. | fell inlovewiththe
taste. Thisiscertainly afineexampleof terroir inthe New World.” Terroir isan old European term used to identify the
perfect matching of grape variety with asite’ stopography, hydrology, geology, climate, soil and winemaking techniqueto
produceawineof truly outstanding quality.

While John Brahm claimsthat much of hissuccesswith Arbor Hill’ s Traminettewinesisbecausethegrapesare
idedlly suited for thecool climate of the Finger Lakesregion, hestill faced the challenge of devel oping hisown technique
for making thefirst ever winesfrom anew grape— an extremely difficult task even for amaster winemaker, given that
heno historical dataor benchmark to follow. Still, heforged ahead and created not one or two, but three award-
winningwines.

“I firgt tasted winefromthisgrapeduringitstrial stagesat Cornell’sNew York State Agricultural Experiment
Stationand | saw itspotentia for wineimmediately,” saysJohn Brahm. “When our 1996 vintage was named the Best

New York White Wineat the 1997 International Eastern Wine Competition, | knew | wason to something exciting.”
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Arbor Hill’s Traminette wines continue to win anumber of prestigiousawards, including thefollowing:

New York Food and WineClassic— Thisisthe
“Academy Awards’ of theNew York wineindustry.
Sponsored for thelast 15 yearsby the New York Wine
& Grape Foundation, the statewidetrade associ ation of
theNew York grape and wineindustry.

Classc Traminette:
=  BronzeMedal in 2003
= DoubleGold and Best of Classin 2002
= GoldMeda and Best of Classin 2000 and
2001
Ambrosa
=  BronzeMedal in 2003

I nter national Eastern Wine Competition
Classc Traminette:
= GoldMedal in 2001, 2002 and 2003
= BestWineinNew York Statein 1999
Dry Traminette:
= Silver Meda in2003
Ambrosa:
=  BronzeMedal in 2003 and 2002

Finger LakesInternational Wine Competition
Classc Traminette:
= DoubleGold Medal in 2004
=  Silver Medal in 2003 and 2001
=  GoldMedal in 2002
Dry Traminette:
= BronzeMeda in2003
Ambrosa:
=  Silver Meda in2003
=  BronzeMeda in 2002

New York StateFair Wine Competition
Traminette:

= Silver Medal in 2003 and 2001
Dry Traminette:

=  GoldMedal and Best of Classin 2003
Ambrosa

=  BronzeMedal in 2003

Florida State Fair Wine Competition
Classc Traminette:

=  Silver Meda in 2004

=  GoldMedal in2002
Ambrosa

=  Silver Meda in 2004

=  Silver Meda in 2002

DallasM or ning NewsWine Competition
Classic Traminette:
= Silver Medal in2003
Ambrosa
= Silver Medal in2003

Editor’sNote: Photosareavailableupon request



