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Martin Kag

[n 1990, Cour’meg Benham was wa”cing through an old warchouse in San _Jose when he
chanced upon a Forgottcn treasure-—some 1,500 cases of library wines, dating back ncar|9
four decades, made bg Caihcomia wine Pioncer, Martin Ray. Fccling as if he were on an
archeological dig, Courtney exPlored further and found several old wooden crates filled
with ]cttcrs, press clippings, winery brochurcs, and Pricc lists from Kag’s four decades as a
winemaker. |t was clear that Martin Kag had ciuite a lﬁistorg and that here was an intriguing
oPPortunity. Knowing the signhcicance of his gind, Cour‘meg contacted the Rag Familg and
Purchased the entire wine !ibrarg and the Martin Kay trademark.

Thc chcnc]

Martin Rag was an innovator who rejcctcd mediocritg and was one of the first to Producc
100% varietal wines in (alifornia. Kag is also well known for deve]oping mountainside vine-
3ards and his use oggrapes from the Sarxta Cruz Mountains region to make ultra~Premium

wines. According to \/incqarcls in the Skq, a ]'n'story of California winemaking written by

Rag’s wife, [~ leanor, Kag first learned how to make wine from the lcgendary French wine-
mai(er, Faul Masson. He took over Masson’s original Mountain Winerg, located above
the town of Saratoga, and made wine there from i 936 to 1943. Later, he developecl his
own vinegards and winery on ncarbg Mt. [~ den, where he Produccd wines under the
Martin Rag name from 1946 until 1972. e died in 1976, and the brand c{isappearecl
from the marketplace~until Cour’meg Benham rediscovered it fourteen years later.

“Mountain soil is much better for /oroa/ucfng grapes. O/), the vines would like the Pcn[cct
SO/Z but grapes have a 5i'r0nger Havor when vines must work hard to g@t what t/;cy rea//ﬂ
need for growing. ”Martin Kag



QOur Mission

Martin Raﬂ Winory is emerging as a major Piagor in today’s wine industry.
We are a dgnamic organization ogering unic]ue Proc]ucts, iwighor than normal
Promcitabilitg, and a relcresi“iing sales and marketing aPProaciﬂ stressing
Partnorship. Ourgoai is to build a strong, innovative company that will be a

leader in the wine inciustrg for years to come.

chs to Succcss

Hontiicging market Possibilities and creating innovative Products to capture
oPPortunitios‘

E_stai)iishing a distribution network critical to doiivoring our Prociucts to
“market” and insuring proper Product Positioning.

An ogiciontlg run winery focused on low cost Production and quaiitg.
Capacit9 to handle iwigh levels with growth increase.

An organic sales and marketing Piﬁiiosophg cmphasizing slow sustainable
growtiﬂ.

“Cyreat wine //"g/nf's a fire in the soul that time can’t putout. [ ime more[g fans the Hame

and intensities your determination. . .”

Martin K89



QOlur new fine of, A ngc/inc wines is comlooscal of an array of varietals sourced
from renowned Ca//}[ornia wine regions that deliver qua/ity and value 51"gn/}[fcant[g

above the compct/'t/on.

Angc/fnc [/V/nc‘/:g was founded in 2002 and is one of the fastest growing wineries in the wine
industry. According to the SCPtember issue of the Gomberg~f:redri‘<son Report, Ange!ine

grew 115% over the last twelve montlﬁsj faster than in any other wincrg. Angeline was &esigne&

to bring the market hig]ﬁ qualitg wines at very affordable Prices.
e T heFProduct: The Angelinc Package is sleek, clean and bright. T he colorful, stﬂlish

labels are eye~catching and Provicle a unique marketing tool for increasing consumer

awareness.

. \/aluc/Quality: The qualitg of Ange]ine wines compare to wines at twice the Price.
[~ x. Ferrari-Carano, 50noma~Cutrer and Koclneg Strong.

o Superior aPPe”ations: Angciine wines are from the Russian River \/a”cg and other

notable aPPe”ations, comPared to the comPetitions more generic wines.
. Sourcing: Long~term grape contracts with growers who have high viticultural standards.
. Wincmakingz Winemaking dedicated to Producing high qualitg wines on a consistent basis.

. Salcs and Markcting: Experiencecl at growing wineries in the super Premium category

with an cmplﬂasis on dcveloping ]ong~tcrm relationships with our Partmcrs.

On—Premise/ restaurant: $20-45
qu;Prcmisc/rctail: $10-15



Martin Ray Wincrg
Martin Kag Winery was established in 1 943 in the Santa Cruz Mountains. Martin Kay’s

mission was to make 100% varietal wines in Calhcomia that could rival great French Bordeaux
and Burgundy wines. Toc{ag, we continue the tradition of making 100% varietal wines from
mountain vinegarc{s using the same winemaking Practiccs that made Rag a lcgendar3 ?igure in

the wine business.

. The Vineyarcls: We source grapes from some of the most uniquc mountain vinegards in
(alifornia, inc]uding Diamond Mountain, Santa (Cruz Mountains and Sonoma Mountain.
We also source grapes from the Stag’s Leap District in NaPa \/aneﬂ and the Russian River
\/a”cg in Sonoma Countg.

. Thc Barrcls: We use the finest French oak barrels from Kacloux, chuin Moreau, etc. We

Pre)cer medium toast, because it allows for the Perpec’c integration of all the 1(65 components

that go into making great wine.

o Winemaking: Rag believed that great wine developed on its own without the interference of
the winemaker. ]n Fact, great winemaking is the result of the winemaker’s abilitﬂ to use those
tools that Mother Nature Proviclcs. Our wimcmakcr, Brgan Davison, follows the wiﬂcmaking
Philosophg Practicc& bg Martin Rag.

. Valuc/Quality: Our wines are some of the finest wines made in Ca]ifomia, and at Prices that

underscore our Philosophg oxcgiving the consumer real value. Comparc Martin Rag wines to

Kistlcr, Dunn and 5creaming Eag]e.

On~Premisc/rcstaura nt: $35-200
OFF—Prcmisc/rctaiI: $16-75



T he Winemaker

[Jead winemaker, Brgan Davison, is no stranger to Sonoma Countg and has made wine for
over twenty years. Brgan’s intuitive aPProach to wincmaking creates the Pechct conditions
where wines deve]oP natura”g and without interference. Davison knows when to intervene

and when to let nature take its course.

Brgan’s chs to Success

o The grapes: Sclectiﬂg fruit from Prcmium vincgarc‘s in the Russian River \/a”cg, Napa
\/a”ey, Santa Cruz Mountains and 5onoma Coun’cg

. T!‘IC growers: Working with growers to insure the best Possible vinegarc{s Practices,
including Pruning, irrigation patterns, pest and bacterial treatment, and harvest schcduling.

. Winemakingz Meticulous care throughout the entire winemaking process from the crushing
of the grapes to the bott]ing of the wine. USiﬂg the finest f:rench and American oak bar-

rels and stainless steel tanks. And, a Passion and commitment to make great wine.



A New Homc

]n July 2003, we Purchased the historic Martini & Frati Winerﬁ. Newlg renamed to
Martin Rag Winerg, this winerg is one of the oldest oPerating wineries in SOrsoma County
and one of the oldest in Calhcornia. Ovcr the past year, we have made many imProvcments to

modernize the winerg.

U New state-of-the-art presses, oPen~toP Punch down Fermenters, stainless steel

tanl(s, new barre!s and PUmPS.

J Replaced )qoors, drains, roofs and made much needed structural ngrades to the

bui]c{ings.
e Peautified the groun&s with seasonal Plantings and flowers.
. Repaintecl the landmark 200400t water tower.

. ]mplcmcntcd new wiﬂcmaking standards and Proccdurcs dcsigncd to improvc

wincrg egiciencg



