
Welcome to the Aggies Fall Release Event! 

The program will begin in just a few minutes. Your cameras will be 
on but please keep yourself  muted during the event.  We welcome 

your questions in the chat feature.  



Rollin soles Masters V & E ’80 – Owner/Winemaker  

When Rollin Soles and Corby Stonebraker-Soles came to Oregon in 
the 1980s, they arrived at the leading edge of a movement. But in 
those early years, the movement we know today hadn’t yet picked up 
full momentum. The idea of Oregon wine was actively in the making, 
emerging in real time through the daring efforts of people like Rollin 
and Corby and a diverse group of entrepreneurs who wanted nothing 
more than to produce world-class wines in an unproven but promising 
winegrowing region



Wits’ End Vineyard 

Knudsen Vineyard Marsh Estate Vineyard 



2018 Gravel Road Chardonnay, Willamette Valley, Oregon  

PROFILE
• Appellation: Willamette Valley
• Tasting Notes: Upon inhale the 

immediate essence of honeyed pear 
and apple with apricot is riddled with 
starfruit citrus, mineral agave and 
tempered by lovely honeycomb

• Barrel Program: 5% New French Oak
• Alcohol: 13.5%
• 128 cases produced 



Amelia Moran Ceja, President
Ceja Vineyards is a Mexican-American family owned winery founded by 
Amelia, Pedro, Armando and Martha Ceja producing premium estate grown 
wines from the Napa and Sonoma Valleys.
In one generation the Ceja family has gone from immigrant vineyard workers 
to grape growers and winery owners.
A strong matriarchal tradition in her family fostered Amelia’s independent 
spirit, but more than anything, Amelia feels it is flavors and her experience 
with food that have shaped her life choices. Long before the California 
legislature recognized Amelia as “Woman of  the Year” in 2005 for “breaking 
the glass ceiling in a very competitive business,” the first Mexican-American 
woman ever to be elected president of  a winery was on the frontier of  wine. 
The dynamo behind more than 100 video blogs since 2008 on preparing 
Mexican cuisine and pairing it with wine, Amelia has introduced thousands to 
exciting flavor combinations they never dreamed of.



2019 Sauvignon Blanc, Sonoma Coast
Wine Specs
• Vintage 2019
• Varietal Sauvignon Blanc
• Appellation Sonoma Coast
• Vineyard Designation: Sonoma Coast Adobe Vineyard
• Aging 10 months in 30% new French oak
• Fermentation Stainless steel and barrel fermented. No malolactic fermentation.
• Alcohol %13.8

Tasting Notes
Ripe and dynamic, this Sauvignon Blanc showcases bold aromas of  green apple, ripe pear and candied apricot. 
Surprisingly round on the palette, flavors of  nectarine and honeysuckle are complemented by refreshing acidity and 
clean minerality that lead into a long and complex finish of  orange rind and pineapple guava.
Vineyard Notes
Respecting both the powerful aromas and graceful texture that a great Sauvignon Blanc displays, this wine is 100% 
varietally pure and 100% Sonoma Coast. Extra care was taken in the vineyard to ensure optimal ripeness. An 
extended cold fermentation preventing malolactic fermentation captured the bright and opulent Ceja Vineyards style.
Production
175 cases





In 1998 Lynn‘84 and Ron Penner-Ash founded Penner-Ash 
Wine Cellars. As a pioneer in the Willamette Valley, Lynn built 
the foundation of  her legacy as a ‘master blender’ of  the 
Willamette AVA, and early champion of  the region’s promise.

Today, she works side by side with winemaker, Kate Ayres 08, 
who has been entrusted to carry forward the longstanding 
relationships with grower neighbors and friends that Lynn has 
fostered over the past twenty years.

WINEMAKING LEGACY



In 2005, Lynn and Ron designed and built their sustainable, gravity-flow estate winery surrounded by the Penner-Ash Estate Vineyard. 

A SENSE OF PLACE



OUR KICK ASH CREW

OUR WINERY



Jason was born and raised on the family estate. In his youth, his 
time was split between helping his father care for the vineyard 
and running around the vines throwing dirt clods and chasing 
jack rabbits. As he grew older, however, Jason learned from his 
father the key principles of  fine grape growing: Hard work, 
Passion and Perseverance. In launching Mikami Vineyards wine, 
one of  Jason’s primary goals is to produce a wine that embodies 
those principles.
In 2005, Jason Mikami’s father died, passing the baton to Jason, 
who earned a degree in electrical engineering and computer 
science engineering and computer science from UC Berkeley, 
later adding an MBA from UC Davis in 1996.

Jason Mikami ‘95, Owner 



History 

Mikami Family circa 1925 Jim Mikami in Internment Camp 
circa 1943 Mikami Vineyards circa 1963

Since 1896, when the first generation emigrated from Japan to California, the Mikami family has produced 
premium wine grapes.  With three generations of  experience, Mikami Vineyards’ extensive knowledge of  
the soil and climate of  the Lodi appellation has translated into the production of  exceptional quality wine.



2017 & 2018 Petite Sirah
The 2017 Petite Sirah was harvested on September 9 and aged 
for over 20-months in 50% new French and 50% neutral barrels.
Tasting Notes:
Deep, dark red color, with a purplish hue. As a whole entity, this 
full bodied but polished wine offers black plum and dark 
chocolate aromas and ripe blackberry and blueberry flavors on a 
smooth texture framed by abundant but fine-grained tannins. It’s 
seamless and delicious, showing off  all those great fruit flavors.
Awards:
Gold Medal – San Francisco Chronicle Wine Competition
Production: 108 cases



Q & A
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