
 

 

 

 

 

Wine Club News 

November 2025 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

Night Harvest 

When the harvest crew arrived in the Diamond Mine Vineyard to pick 

the grapes for the 2025 Reserve Tempranillo, the sky was a soft pink, 

just as it was twenty years ago at our very first harvest. Yet, there was 

a difference between the first picking and this one: Where the first 

harvest was at sunrise, we now routinely start by dusk and work into 

the wee hours of the morning. The cool night is safer for the crew, 

reducing the risk of heat illness, and the grapes come to the winery in 

pristine condition. The hard work is the same, though, and we’re 

grateful for the men and women who help us bring the precious 

harvest in. We can’t wait for you to enjoy vintage 2025 in a few years, 

but we have something special ready for you right now… 
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Photo credit for the three night-images: 

Vineyard Manager Oscar Hernandez 

(pictured below) 

From the harvest 
scrap book 

 



 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Upcoming Events 

Join us for a morning ride the 

Third Saturday of each month.  

 

 

 

Join us for an  

informal dinner the 

First Wednesday of each month 

Join us for a morning hike the 

First Saturday of each month 

Check the latest event updates at 
Facebook.com/SixSigmaRanch  

and Tock 

 

 

 

December 20, 2025 

This family friendly event is a 

great tradition for your holiday 

season with wine and food 

pairings for the grownups, and 

hay rides and cider for the kids 

and the young-of-heart. 

Bring your “list” for your last-

minute Holiday shopping. 

 

 

 

Sat. February 7 & Sun. February 8, 2026 

Seating at  11am, 1pm, 3pm 

 

For details and reservations, 

Call 707.994.4068 

Katelyn@SixSigmaRanch.com 



 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 
 

 

Trivia Question: 

Which Six Sigma concept did we use for the design of the 

 2026 Six Sigma Calendar? 

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

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

 

 

 

November Club Gift 

The Six Sigma  

2026 Calendar  

is here! 

Pre-Release 
Grand Reserve Tempranillo! 

Our inaugural Grand Reserve Tempranillo is al-

most sold out, and we are pleased to introduce the 

2021 vintage to our club members! 

Available as an add-on in all clubs. 

Vintage 2021 has balanced, integrated cocoa tan-

nins and great age-ability. With notes of cinnamon 

and red cherry on the nose and brown sugar on the 

palate, this bottle is sure to bring warmth and 

cheer to your holiday table. The oak is well-inte-

grated to add depth and keep you coming back for 

more. Blend: 100% Tempranillo. Alcohol 14.1%. 

Aging: 30 months in 100% new French oak barrels. 

Production: 75 cases. 



 
 

Wine Selections 
November 2025 

 
 
 

Rancher 

Includes Our Most Select Red Wines 

2020 Diamond Mine Red Blend 

2020 Cabernet Sauvignon, Else’s Reserve  

2021 Syrah, Marianne’s Reserve 

2020 Syrah, Marianne’s Reserve 

 

Cowboy 

A Mix of Red & White & Rosé Wines  

2024 Sauvignon Blanc, Asbill Valley  

2023 Marianne’s Rosé  

2020 Syrah, Marianne’s Reserve 

2020 Tempranillo, Christian’s Reserve 

 

Wrangler 

White & Rosé Wines  

2022 Sparkling Rosé 

2024 Sauvignon Blanc, Asbill Valley 

2023 Marianne’s Rosé  

 

 

 

 

 



2022 Rosé Sparkling Wine                                    $59.00        Club: $47.20      

The 2022 Sparkling Rosé has a vibrant pink color. It is dry 

and full-bodied with notes of brioche, strawberry, stone 

fruit, and kiwi. The finish is bright and balanced. This 

vintage was crafted from predominately Tempranillo from 

Marianne’s Vineyard in the Diamond Mine. We hand- 

harvested the grapes at a low maturity level then cold-

soaked for several hours before whole cluster pressing, and 

fermented the juice in a stainless-steel tank. The final blend 

has a splash of Sauvignon Blanc from Michael’s Vineyard to 

add complexity and acidity. After the fermentation we sent the base 

wine to Gerald Ployez (an esteemed French champagne maker who 

happens to have his winery nearby), and Winemaker Kathryn Finn 

oversaw the sparkling process. 

Pairs well with salmon and strawberries – and anything in between. 

Blend: 90% Tempranillo, 10% Sauvignon Blanc.  

Alcohol 12.5%. Production 200 cases. 

 

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 salads. 

Alcohol 13.4%. Production 560 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 directly 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. 

 

2020 Diamond Mine Red Blend                         $39.00          Club: $31.20 

Our 2020 blend has a nose of black coffee, baking spices, and 

blackberry. It is beautifully balanced with a palate of dark 

berries and a hint of vanilla. The tannins are soft, and the 

long finish leaves you with a wish for more!  

The wine pairs well with sushi, roasted beef and pork, 

vegetables, cheese, and salty foods. 

The wine was crafted from 50% Tempranillo, 30% Cabernet 

Sauvignon, 10% Merlot, and 10% Petit Verdot, all grown in 

the Diamond Mine Vineyard. 

Alcohol 13.9%. Production 1200 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.   

 

 

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 

 

 

 



2021 Syrah, Marianne’s Reserve             

Club exclusive                                     54.00           Club: $43.20 

Our 2021 Syrah has a complex nose of fruit leather, hints of 

bacon fat, violets, young blackberries and juicy cherries. 

This full bodied wine has a satiny finish that will only 

improve with time. 

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

the intense colors and flavors from the grape skins as 

possible.   

Perfect with lamb, anything with bacon or a tender Six Sigma Ranch 

steak, BBQ and mild cheeses. 

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

18 months in French oak, 40% new.  

Alcohol 13.8%. Production 150 cases 
 

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. 

 

 

 

 

 

 



Six Sigma 2026 Calendar, Designed by … You! 

Six Sigma techniques are about more than statistics, standard 

deviations, and Bell curve graphs. Two important pillars of the 

methodology are Continued Improvement and Voice of the Customer, 

VOC. Often, the two work in tandem – if we know what you, the 

customer, wants, we can make a better product, service, or, in this 

case, a more attractive calendar. This year, we went all out on Voice 

of the Customer for the design of the Six Sigma Ranch calendar, and 

the result is something truly special. 

We began by asking for your help on Facebook, inviting everyone 

to share their favorite photos taken at Six Sigma Ranch. The re-

sponse was overwhelming! You sent us snapshots from quiet walks 

through the vineyards, sunlit selfies with friends, and moments 

from your favorite events. A few of you managed to capture some 

humorous animal actions. But what stood out the most were the 

breathtaking images of the landscape - the rolling hills, golden 

grass, and wide-open skies that make Lake County so unique. 

After gathering all your submissions, we moved to the next stage: 

sorting through the photos to find those that best fit the calendar 

format. Once we narrowed them down, we shared them again on 

Facebook, alongside a few of our own favorite shots, and asked for 

your votes. The community response was just as enthusiastic the 

second time around. Every “like” helped us refine our choices and 

gave us a sense of what truly resonates with you when you think 

of Six Sigma Ranch. 

The final selection came together beautifully. Each month now 

features a photo that reflects not only the changing seasons but also 

the shared connection between our guests, the land, and the Ranch. 

The images you chose highlight everything from the misty 

mornings that mark pruning season to the golden evenings that 



signal harvest time. It’s a visual reminder that the Ranch experience 

is shaped as much by the people who visit as by those who live and 

work here. 

It’s fascinating and humbling to see that your favorite images cap-

tured the very things that made us fall in love with this land in the 

first place (plus a few glimpses of the vineyards we’ve planted over 

the years). We feel blessed every day to live in the middle of God’s 

creation, surrounded by the natural beauty that inspired this year’s 

calendar. And we’re even more grateful to share it with a 

community that sees and celebrates that same beauty through your 

own lenses. 

Thank you for lending your eyes, your creativity, and your voice to 

this project. Together, we’ve designed a calendar that reflects not 

just Six Sigma Ranch, but the shared spirit of the friends who enjoy 

it with us. 

Milton Sauls’ top-scoring shot appears in the month of September. 

Else 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Six Sigma Club Benefits 

− Complimentary access to Hike and Bike Trails 

− 10% off Overnight Stays at Huttopia Wine Country 

@ Six Sigma Ranch. Open April – November  

− 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  


