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Much More to Learn!

“Do you know every corner of the ranch by now?” visitors often ask.

And we reflect on how over the years, we have closely monitored
weather and studied soil, history, trees, and wildflowers. But still, it
feels like we just scratched the surface of what the land has to offer.

When we recently had a 3-D topo map made, we were surprised at
what it revealed.

We found out that Mount Baldy is by no means the tallest point in the
immediate landscape, even if that’s how you feel when you stand on
the top. And our most exquisite and remote picnic spot is much further
from the property line than we thought.

We’ve been here for 25 years, but there’s still so much to learn!
Else
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UPCOMING EVENTS

HARVEST PARTY
Saturday October 18, 2025
Seating at 11am, 1pm, 3pm

Enjoy fall food pairings
with your tasting flight to
celebrate the 2025 Harvest!

CLuUB PICK-UP PARTY
Saturday November 15 &
Sunday November 16, 2025

Seating at 11am, 1pm, 3pm
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Check the latest event updates at
Facebook.com/SixSigmaRanch
and Tock

PAELLA NIGHTS
Join us for an
informal dinner the
First Wednesday of
each month

GUIDED HIKES
Join us for a morning hike the
First Saturday of each month

GUIDED BIKE RIDES
Join us for a morning bike ride
Third Saturday of each month.



New Release
We are pleased to introduce our
2023 Pinot Noir, Kaj’s Reserve

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

We are thrilled that our
2020 Reserve Cabernet Sauvignon
e Received a GOLD medal and 93 points
w | N E in the 2025 Sunset International
COMPETITION Wine Competition

Sunsel
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Trivia Question:
Which year did Six Sigma Ranch start?
Hint: Read the article on page 10 and 11 to find out!

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

September Club Glft

By popular demand, Lake
County Diamonds are back!

Ahlmann grandchildren Eliz-
abeth and Isabella accepted
the summer job and went to
work collecting small sam-
ples of the shiny stones found > ,
in the volcanic soils of our Di- Isabel; at Ork i;, the

amond Mine Vineyard. vineyard




WINE SELECTIONS
September 2025

Rancher
Includes Our Most Select Red Wines

2020 Diamond Mine Red Blend
2020 Cuvée Annette club exclusive
2023 Pinot Noir, Kaj’'s Reserve new release
2020 Tempranillo, Christian’s Reserve

Cowboy
A Mix of Red & White & Rosé Wines

2024 Sauvignon Blanc, Asbill Valley
2023 Marianne’s Rosé
2023 Pinot Noir, Kaj’'s Reserve new release
2020 Cabernet Sauvignon, Else’s Reserve

Wrangler
White & Rosé Wines

2 x 2024 Sauvignon Blanc, Asbill Valley
2023 Marianne’s Rosé
2022 Marianne’s Rosé



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

with notes of cantaloupe, fresh lemon, grapefruit zest, and
granny smith apple. It has delicate tropical notes of passion

AN fruitand papaya and the finish is crisp and refreshing.
This wine was hand harvested on August 26 & 27, 2024. It is
@5 made of grapes from all 4 blocks of Michael’s Vineyard. The
~==  juice was inoculated separately with four different yeasts to

! Our 2024 steel-fermented Sauvignon Blanc is bright and crisp

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 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

2022 Marianne’s Rosé $28.00 Club: $22.40

This Rosé is a dry, Provence style wine. It shows notes of
lychee, watermelon, kiwi and strawberry on the nose, with
Valencia oranges, ripe raspberries and a touch of orange
blossoms on the palate. The floral finish is light and crisp.

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. The Tempranillo grapes
were cold-soaked for a few hours before they were whole-

cluster pressed directly into the tank. The remaining part is
“saignée” from Christians Tempranillo and Marianne’s
Syrah. 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: 80% Tempranillo, 15% Sauvignon Blanc, 5% Syrah.

Alcohol: 13.0%. Production: 375 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 Cuvée Annette

Club exclusive $54.00  Club: $43.20
The 2020 vintage is a Merlot blend. It has a nose of raspberry,
black cherries, vanilla, and dark chocolate caramels; dark
fruit, baked pie, and cinnamon on the palate. The wine is
balanced with soft tannins, and the cocoa and cherry finish is
long and velvety.
Cuvée Annette pairs well with beef Burgundy or a Six Sigma
grass-fed steak with grilled veggies. Perfect for dessert with a
cheese plate; try it with chocolate cookies or chocolate truffles.
All fruit grown in Annette’s Vineyard. Aged 18 months in
French oak, 40% new. Blend 60% Merlot, 30% Cabernet

Sauvignon, 10% Petit Verdot. Alcohol 14.2%.

Production 240 cases

2023 Pinot Noir, Kaj’s Reserve $54.00 Club: $43.20
Our 2023 Pinot has a nose of ripe raspberries, cassis, and
cranberries, with hints of cherry cola. The palate has silky
tannins reminiscent of creamy cherry yogurt, enhanced
with hints of dark chocolate and cardamom. Notes of
pomegranate highlight the balanced acidity that lingers in
the palate.

We grow the grapes for our Pinot in a 2-acre block at the

very top of the Diamond Mine Vineyard. The grapes were

hand-picked in the early hours of 9/12/2023, destemmed

and lightly crushed into small open tanks. After cold-
soaking for five days, yeast was added, and the juice fermented on the
skins for 30 days before pressing.

Pairs well with turkey and cranberry sauce or arugula salad with aged

balsamic, chevre, and pomegranate arils.

100% Pinot Noir, grown at Six Sigma Ranch. Aged 3 months in French

oak barrels, 30% new.

Alcohol 13.3%. Production 55 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




A Twenty-Five Year Journey
By Else Ahlmann

“Do you like the ranch?” Russell Rustici asked as he drove Kaj
around on his stunning 4,000-acre property twenty-five years
ago.

“I'love it!” Kaj answered.
“So, will you buy it?” Russell asked.

“I would love to,” Kaj answered.
“I've looked at more than 20 proper-
ties in Napa, Sonoma, and Mendo-
cino, and your ranch is the only one
Y ! M <1 that has everything I dream of. But
Russell Rustici ~ I'm a married man, so I need to ask

my wife for permission.”

Russell thought for a moment. “Do you think you'll get it?” he
asked. As a bachelor, he hadn’t given that a thought.

“I'have no idea,” Kaj answered.

Of course, Kaj ‘had an idea.” He knew I would be as excited as
he was about the gorgeous piece of nature, at a very reasonable
price. (Kaj pointed out to Russell that his price was well below
market value, but that’s the way he wanted it).

Before the two men parted, they shared a
handshake, weightier than a formal Letter
of Intent, and over the next few months
they worked out the details. Finally, the
documents were filed at Lake County Re-
corder’s Office on September 8, 2000, our
official anniversary date.

A few years later, another handshake
marked the dedication of Rustici Drive at
the ranch.




By the grace of God, we’ve been stewards of this magical piece
of nature for twenty-five years now, and we’re as smitten as we
were when we first got here. Since then, we’'ve developed
vineyards and a winery. We’ve also been blessed with countless
ways to share the land, from events and wine tastings to hiking,
biking, and camping.

A few years ago, we partnered with
Huttopia Wine Country to provide
unique eco-camping experiences on a
160-acre site located by our front
vineyard.

Latest, we’re hosting Jack’s Lavender
Farm who are “Cultivating Oppor-
tunity for Lake County Teens” and, in
the process, growing loads of fragrant lavender, sun-ripened
tomatoes, and other delicious produce.

We invite you to come on out and enjoy this amazing place with
us!




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

SiX SIGMA RANCH

707.994.4068
13372 SPRUCE GROVE ROAD
LOWER LAKE, CA 95457

SIXSIGMARANCH.COM



