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Charcuterie Board, the Blue Zones Way 

“It’s like a painting,” said Tammy Lipps, as she added another 

daffodil among dates and tomatoes on her colorful charcuterie 

board. “I’m painting with food!” 

Food doesn’t have to be boring just because it’s healthy, we learned 

when Blue Zones Project Lake County joined forces with Tammy 

Lipps to demonstrate healthy eating. We filled our small plates 

with a wholesome mix of beautiful fruit, veggies, nuts (lots of nuts!) 

crackers, and small bites of cheese. If this is how you “live longer 

better” with Blue Zones principles, we’re in!  

Thank you to Blue Zones Project Lake County and Tammy Lipps of 

The Ripe Choice Farm and Catering for joining us at Six Sigma Ranch! 
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Upcoming Events 

Saturday September 6  

& Sunday September 7, 2025 

Seating at 11am, 1pm, 3pm 

 

 

Join us for an  

informal dinner the 

First Wednesday of  

each month 

Six Sigma Ranch will be Hosting a 

NORCAL Interscholastic  

Cycling League   

May 16 – 18, 2025 

Third Saturday each month 
 

 

Saturday, June 21 & August 16  

Dinners starting at 5pm  

Join old friends and meet new 

people at our festive long table. 

 

 

 

Check the latest event updates at 
Facebook.com/SixSigmaRanch  

and Tock 

 

 

 
First Saturday each month 

 

 



 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 

New Release 

We are pleased to introduce two new spring wines  

2024 Asbill Valley Sauvignon Blanc   

2024 Marianne’s Rosé 

Read Winemaker Kathryn Finn’s notes in the wine section. 

 

May Club Gift 

This quarter's club gift is a Six 

Sigma Member magnet. Whether 

placed on a refrigerator, filing 

cabinet, or other magnetic sur-

face, this magnet is both func-

tional and a fun reminder that 

you are part of one of the coolest 

clubs around ;) 

Trivia Question: 

Can you eat at the Huttopia Bistro if you don’t stay at the resort? 

Hint: Read the article on page 10 and 11 to find out! 

To get a prize, email your answer to Katelyn@SixSigmaRanch.com 

 

 

 

 

 

 

We are thrilled that we received a GOLD medal for our 

2021 Tempranillo, Christian’s Reserve 



 
 

Wine Selections 
May 2025 

 
 
 

Rancher 

Includes Our Most Select Red Wines 

2019 Diamond Mine Red Blend 

2020 Tempranillo, Christian’s Reserve 

2020 Cabernet Sauvignon, Else’s Reserve 

2020 Syrah, Marianne’s Reserve, club exclusive 

 

Cowboy 

A Mix of Red & White & Rosé Wines  

2024 Sauvignon Blanc, Asbill Valley, new release   

2024 Marianne’s Rosé, new release   

2019 Diamond Mine Red Blend 

2020 Tempranillo, Christian’s Reserve  

 

Wrangler 

White & Rosé Wines  

2024 Sauvignon Blanc, Asbill Valley, new release 

2024 Marianne’s Rosé, new release   

2023 Marianne’s Rosé 

2022 Sauvignon Blanc, Michael’s Reserve, club exclusive 

 

 

 

 



2024 Sauvignon Blanc, Asbill Valley                 $28.00         Club: $22.40 

Our 2024 steel-fermented Sauvignon Blanc is bright and 

crisp with notes of cantaloupe, fresh lemon, grapefruit 

zest, and granny smith apple. It has delicate tropical notes 

of passion fruit and papaya and the finish is crisp and 

refreshing.  

This wine was hand harvested on August 26 & 27, 2024. It 

is made of grapes from all 4 blocks of Michael’s Vineyard. 

The juice was inoculated separately with four different 

yeasts to create a complex and fresh wine. 100% stainless 

steel tank-fermented for 20-35 days then racked off the lees 

just after fermentation. The wine was filtered before 

bottling.  

Pairs well with seafood, poultry, grilled vegetables, tacos, and sal-

ads. 

Alcohol 13.4%. Production 560 cases. 

 

2022 Sauvignon Blanc, Michael’s Reserve (“Bootleg SB” among 

friends)                                  Club exclusive          $36.00       Club: $28.80   

This Sauvignon Blanc has a nose of lime zest, kiwi, and hon-

eydew melon with white jasmine in the background. The oak 

adds notes of vanilla ice cream and peaches to the palate of 

pineapple and lemon. The wine is balanced with a crisp fin-

ish.  

The grapes were handpicked the night of 8/25/2022. The 60% 

from Block 2 was foot-treaded and whole-cluster pressed, 

then fermented in French oak barrels, 15% new. It was given 

a yeast that enhances notes of citrus, minerality, flowers and 

fruit. It was aged “sur lie“ (no racking) with stirring twice a 

week to enhance the creamy mouthfeel. The 40% from Blocks 1, 3, and 

4 was whole-cluster pressed and tank-fermented with a yeast that 

enhances citrus and tropical fruit aromas. 

Pair with crab legs with butter and lemon, caprese salad, grilled white 

fish or octopus, pork chops and apple sauce. 

Alcohol: 14.2%. Production 180 cases. 



2024 Marianne’s Rosé                                         $28.00          Club: $22.40 

Our 2024 Rosé is dry and refreshing. The nose is filled with notes of 

juicy peaches, strawberry, rhubarb and kiwi. The palate starts with 

sweet fruit followed by savory notes of chamomile tea and 

a crisp mouth watering finish. The majority of the blend is 

Tempranillo from Marianne’s Vineyard in the Diamond 

Mine, with a splash of Pinot Noir from Christian’s Vineyard 

also in the Diamond Mine. The Tempranillo grapes were 

hand harvested on the night of 9/23/2024 and stored in ½ 

ton bins for 24 hours of skin contact in the cold cave before 

they were whole-cluster pressed directly into the tank.  It 

then fermented for 33 days before being racked and 

blended. The remaining blend is “saignée” from Christians 

Pinot Noir that fermented separately. The wine was all tank-fermented 

and filtered before bottling. 

Our Rosé is terrific as an aperitif on a warm summer day, or 

paired with shrimp, prosciutto, baked ham, smoked salmon or a fresh 

salad. 

Blend: 93% Tempranillo, 7% Pinot Noir  

Alcohol: 13.3%.  Production: 200 cases 

2023 Marianne’s Rosé                                         $28.00          Club: $22.40 

Our 2023 Rosé is a dry, Provence style wine. It is smooth and 

refreshing with notes of watermelon, lemon, strawberry, and 

kiwi. The finish is savory and mouth-watering. 

The main part of the blend is Tempranillo from Marianne’s 

Vineyard in the Diamond Mine, with a splash of Sauvignon 

Blanc from Michael’s Vineyard and a splash of pinot Noir 

from Christian’s Vineyard in the Diamond Mine. The 

Tempranillo grapes were hand harvested on the night of 

9/6/2023 and lightly treaded to allow for 8 hours of skin 

contact in the cold cave before they were whole-cluster pressed di-

rectly into the tank.  The remaining part is “saignée” from Christians 



Pinot Noir that fermented separately. The Sauvignon blank was added 

just before bottling to add complexity and acidity. The wine was all 

tank-fermented and filtered before bottling. 

Our Rosé is terrific as an aperitif on a warm summer day, or 

paired with shrimp, prosciutto, baked ham, smoked salmon or a fresh 

salad. 

Blend: 75% Tempranillo, 15% Sauvignon Blanc, 10% Pinot Noir. 

Alcohol: 13.3%.  Production: 100 cases 

 

2019 Diamond Mine Red Blend                          $39.00          Club: $31.20 

This blend has a medium body and a soft and smooth 

mouthfeel. On the nose the wine shows notes of black currant 

and marionberry and anise. The palate displays layers of dark 

stone fruit, chocolate covered caramels and strawberries with 

a hint of leather. The tannins are soft and balanced, and the 

finish is long and full.  

The wine pairs well with a wide variety of foods; try it with 

roasted beef and pork, vegetables, cheese, and berries. 

The 2019 vintage was crafted from 45% Cabernet Sauvignon, 

25% Tempranillo, 20% Syrah, 5% Merlot, and 5% Petit Verdot, 

all grown in the Diamond Mine Vineyard. 

Alcohol 14.0%. Production 1000 cases. 

2020 Cabernet Sauvignon, Else’s Reserve         $54.00        Club: $43.20 

Our 2020 Cabernet Sauvignon has an elegant nose of red ber-

ries, semi-sweet chocolate, and cinnamon with an earthy 

touch. The palate is full and juicy with grippy tannins, a bal-

anced acidity and a lightly dusty cocoa finish. 

The berries were gently crushed prior to cold-soaking for four 

days at 60° F. The must fermented for 12 days with pump-

overs twice a day. 

Pairs well with Six Sigma Grass-Fed Beef Burgundy, and aged 

cheeses. Try it with a steak Diane in front of a cozy fire. 



100% Cabernet Sauvignon, grown at Six Sigma Ranch. Aged 18 

months in French oak, 40% new.  

Alcohol 14.5%. Production 480 cases.   

 

$54.00        Club: $43.20 

2020 Tempranillo, Christian’s Reserve               $59.00        Club: $47.20 

Our 2020 Tempranillo is soft and fruity with a nose of dark 

berries and a hint of cedar and bittersweet chocolate. The 

palate integrates old-world earthy notes, and the finish is 

velvety with soft round tannins.               

The berries were gently crushed prior to cold-soaking for 

four days at 60°F. The must fermented for 12 days with 

pump-overs twice a day. 

Perfect companion to lamb or pork with roasted root vege-

tables. Try it with smoked meat or a juicy Six Sigma Ranch 

burger – or goat cheese! 

100% Tempranillo, grown at Six Sigma Ranch. Aged 18 months in 

French oak, 40% new.  

Alcohol 14.2%. Production 720 case 

 

2020 Syrah, Marianne’s Reserve             

Club exclusive                                                      54.00             Club: $43.20 

Our 2020 Syrah is a full-bodied wine with a nose of baking spices, bell 

pepper, fresh berries, and leather. The palate is bright and juicy, and 

the wine is well balanced with a velvety finish.      

We let this wine ferment hot and fast, extracting as much of 

the intense colors and flavors from the grape skins as possi-

ble.   

Perfect with bacon or a tender Six Sigma Ranch fillet, steaks, 

BBQ, and mild cheese. 

100% Syrah, grown in Marianne’s Vineyard at Six Sigma 

Ranch. Aged 18 months in French oak, 40% new.  

Alcohol 14.1%. Production 240 cases 



Your Unique Outdoor Getaway  

In March, we had the chance to catch up with 

Emmanuelle Gardon and Fabrice Masson, the 

General Managers of Huttopia Wine Country, 

and they were busy getting the resort ready for 

opening in April! Here are some of the exciting 

updates they shared. 

Six Sigma – We’re so excited to start our third season working with 

Huttopia here at Six Sigma Ranch! We get a lot of questions from our 

guests and club members who plan to stay at Huttopia. Many of them 

have children and ask us about your outdoor children’s programs. 

What should we tell them? 

Fabrice - The programs are generally aimed at kids between five and 

12, but there's always something fun for the whole family to join in! 

Emmanuelle - Our outdoor programs are all about creating special 

memories in nature. We have guided activities like nature discovery 

walks, as well as arts & crafts that are great for younger kids. Older 

children can enjoy our organized outdoor games. 

Six Sigma – What about children younger than five? 

Emmanuelle – Huttopia is a wonderful place for little ones! They can 

join the programs with a parent, or you can just keep an eye on them 

as they run around, explore, and enjoy simple joys like playing in the 

playground, or spotting birds and butterflies. 

Six Sigma – But teenagers – don’t they 

get bored in a no-wi-fi environment? 

Fabrice – This is a perfect place to 

disconnect from screens and reconnect 

with nature… 

Emmanuelle – … and many teens enjoy 

the variety of games we make available Photo: Chrissy Walther for Huttopia 



outside the bistro, like ping-pong and pétanque. We even offer live 

music on weekends and during peak seasons. 

Six Sigma – What is the most popular Huttopia feature among guests 

staying at your resort? 

Fabrice – The pool! Every age loves the pool. Making s’mores is also 

very popular. 

Six Sigma – When visitors ask about wine… Wait a minute – we can 

answer that! Our tasting room is just down the road, on the very same 

property. You can get there by car in 5-6 minutes, or enjoy hiking the 

1.5 miles on our beautiful trails. 

Fabrice – Or you can enjoy the ride on 

a Huttopia e-bike… 

Emmanuelle - Then come back here 

and enjoy a meal at our bistro, finish-

ing the day by stargazing from your 

private deck. At Huttopia Wine 

Country, you get the best of both 

worlds – an immersive nature retreat 

plus all the comforts you need. Whether you're looking for family fun, 

outdoor adventure, or a romantic getaway with the perfect balance of 

relaxation and exploration, you’ll find it at our… 

Fabrice & Emmanuelle (in unison) –  … Unique Outdoor Getaway, 

Made Easy! (This is the new Huttopia slogan broadcast in San Fran-

cisco and Sacramento, and in cities on the East Coast.) 

Six Sigma – Thank you both, for taking time out of your busy pre-

season schedule! 

We want to remind you that your Six Sigma Member Card gives you access 

to Huttopia's Bistro. Call ahead for their hours, at 707.461.0740, and press 

for Reception. In 2025, Huttopia is open until November 11. 
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Six Sigma Club Benefits 

− Complimentary access to Hike and Bike Trails 

− 10% off Overnight Stays at Huttopia Wine 

Country @ Six Sigma Ranch. Open 4/17-11/11/25  

− Access to the Huttopia Bistro in Season. (Call 

707.461.0740 for hours) 

− Complimentary Tasting for 4 people 

− VIP Access to Exclusive Club Dinners & Events 

− 50% off Vineyard Tours for 4 People on 

Saturdays 

− 20% off Six Sigma Wines 

− 20% off Six Sigma Pasture-Raised Meat 

− Discounted Golf at Hidden Valley Lake Golf 

Course 

− Discount at Partner Wineries  


