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Do bears drink wine at night at the Ranch?

We're not quite sure, but we do know they call this place home as
much as we do. Their paw prints stand out in the mud on rainy
days, they leave tell-tale signs of grape consumption, and we occa-
sionally meet them hiking on the trails.

My most exciting bear-sighting was a half-grown cub who turned
a corner on the trail, froze for a split second when it saw me, then
turned around before I could focus the camera. This guy was
clearly underage but, who knows, maybe you’ll find an empty bot-
tle by a cold campfire one morning. If only we could get the mes-
sage across to them: Open fire is a no-no! Else
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FROM THE DECEMBER
SCRAP BOOK

February Club Gift

These handy wine pouring
disks will help you ensure
a smooth, drip-free pour;
perfect for enjoying every
bottle without a mess. It's a
small gift to make your
wine moments just a little
more effortless.




UPCOMING EVENTS

EARTH MONTH
GUIDED HIKES

Join us for a morning hike
April 4,11, 18, 25, 2026

Don’t forget our regular
MONTHLY GUIDED HIKES
First Saturday each month

MONTHLY GUIDED
BIKE RIDES

Third Saturday each month

Check the latest event updates at
Facebook.com/SixSigmaRanch

EXTRA, EXTRA...

Six Sigma Ranch will be Hosting
NORCAL Interscholastic
Cycling League
BIKE RACE WEEKENDS
April 10 - 12, 2026
May 15 - 17, 2026

For details and reservations,

Call 707.994.4068

Katelyn@SixSigmaRanch.com

BARRELS & VERTICALS
Saturday, February 28, 2026
1lam -4 pm

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

SAUVIGNON BLANC
RELEASE PARTY
& CLUB PICK-UP

Saturday May 9
& Sunday May 10, 2026
Seating at 11am, 1pm, 3pm



New Release: Six Sigma Ranch Blend!

We're excited to introduce our first non-vintage
Ranch Blend (nick-named “The Bear Wine”) —a spe- &
cial release born from opportunity and intention. §

After blending our Reserve lots and Diamond @&f4
Mine Red Blend, we found ourselves with a hand- §
ful of exceptional barrels that embodied Six Sigma | :
quality but didn’t yet have a home. We brought
these hidden gems together into a beautifully bal-
anced non-vintage red blend.

Available in the Tasting Room, and as an add-on
for members with California shipping addresses.

$29.00 Club: $23.20

The wine is fruit-forward, with a nose and palate bursting with
blackberries and dark cherries followed by hints of anise and
coffee. The finish is long and juicy

Composed of 60% Merlot, 20% Tempranillo, 10% Cabernet
Sauvignon, and 10% Syrah, this wine weaves together fruit and
structure from the 2021, 2022, and 2023 vintages. The result is a
versatile red blend that’s approachable now, perfect for the table,
and equally suited for relaxed evenings or special gatherings
with friends and family.

Alcohol: 14.3%; Production: 100 cases

The label reflects that same spirit of comfort and fun. (See front
page). A playful illustration shows two black bears sipping wine
together by a campfire, with the tasting room in the background.
It’s a lighthearted nod to life on the Ranch and a reminder that
great wine is best enjoyed in good company.




WINE SELECTIONS
February 2026

Rancher
Includes Our Most Select Red Wines

2020 Diamond Mine Red Blend
2021 Cuvée Annette, club exclusive
2020 Cuvée Annette, club exclusive

2020 Tempranillo, Christian’s Reserve

Cowboy
A Mix of Red & White & Rosé Wines

2024 Sauvignon Blanc, Asbill Valley
2024 Marianne’s Rosé
2021 Cuvée Annette, club exclusive
2020 Cuvée Annette, club exclusive

Wrangler
White & Rosé Wines

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



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
e ZESE, 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.

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 Mari-
anne’s Vineyard in the Diamond Mine, with a splash of
Pinot Noir from Christian’s Vineyard also in the Dia-
mond Mine. The Tempranillo grapes were hand har-
vested on the night of 9/23/2024 and stored in %2 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 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.

2021 Cuvée Annette
Club exclusive $54.00 Club: $43.20

The 2021 vintage is a Cabernet Sauvignon blend. It has

a nose of cassis, black cherries, and baking spices, with

notes of dark stone fruit and figs on the palate. The wine

has a bright mouthfeel, and grippy tannins lead into a

velvety finish.

Cuvée Annette pairs well with beef Burgundy or a Six

Sigma grass-fed steak with grilled veggies. Perfect with

strong cheeses; try it with Valentine chocolate.

All fruit grown in Annette’s Vineyard. Aged 18 months
in French oak, 60% new. Blend 65% Cabernet Sauvignon, 25 %
Merlot, 10% Petit Verdot.

Alcohol 13.5%. Production 150 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.

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 veg-
etables. 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 cases.



A place to thrive

Who doesn’t need to burn
off steam now and then?
Many people who work |
with teenagers have no- |
ticed that the Ranch is an
excellent place for them to
do just that.

Annie Tyner, Director of
Jack’s Lavender Farm at ;

Six Sigma Ranch (far left in
photo above), brings her high
school students here after
school. They work hard during
the season to prepare the soil,
grow produce, take care of the
lavender, and then sell the prod-
ucts to raise funds for college. In
between, they take time off to
: explore the Ranch. When we
met Annie and the kids
on a mild day in Janu-
ary, they were here just
for fun, hunting Lake
County Diamonds in
the vineyards. Some
were hiking, some were
running, but everybody
was happy and relaxed,
and there was plenty of
diamonds to go around.




SIX Sigma 'Trail System

Another way to
experience the Ranch
is on two wheels, and
thousands of teenag-
ers and adults alike
have enjoyed the bike
trails at the Ranch
during the last 10
years. Many recipro-
cate by giving a hand
to Chris Moe of Ninja
Trail Works who gen-
erously maintains and

improves the trails. This winter the Ranch was the recipient of a

very special gift: Austin Gracey
donated his Eagle Scout project,
four service boxes with spare
parts for mountain bikers, a
great addition to the work of
Ninja Trail. Austin and the Boy
Scouts of Troop 1 installed the
boxes, filled with various tools,
quick links, chain lube, inner
tubes, and first aid kits.

It's a blessing to see how the
Ranch has something to offer for

young people as well as club members and it is such a joy when
youngsters are ready to give back and add value of their own.

Come on out and enjoy this amazing place with us! As always, use
of trails is complimentary for club members, and kids are welcome

as well as friendly dogs on a leash

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

Discounted stays at Dr. Wilkinson’s Backyard
Resort

SiX SIGMA RANCH

707.994.4068
13372 SPRUCE GROVE ROAD
LOWER LAKE, CA 95457
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