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by Christian Frederick Martin. Martiscilloped bracing.
renowned for its higality steel strina .

guitars and is arguably the world's
eminent mass manufacturer of flat
acoustics, with models that retail f¢ |
thousands of dollars and vintage ir
ments that often fetch six figures a

sale. The company also made sevZ_. \ . ]
models of electric guitars and electROM in 1796 in Markneukirchen, Germany,

basses. The company's headquartérdahéartin came from a long line of cabi
makers and woodworkers. By the age of

was an apprentice to Johan Stauffer, a V\}é‘ﬂ !
known guitar maker in Vienna, Austria. Afdy- Obviously uncor
completing his training, Martin returned t Akt
Information about C.f. Martin & Co.hometown and opened his ownmaiarg
courtesy of www.martinguitar.com shop. Shortly after opening he became efty. 1838 he had move

broiled in a controversy between two guilg$ OPeration to
Nazareth, PA.

primary factory are in Nazareth,

Pennsylvania.

The company has been run by the Martin
for all of its history; its current chairman ar
CEO, C.F. 'Chris' Martin IV, is the-great
greaigrandson of the founder. Many chara |
istic features of the modern flattop steel st
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acoustic guitar were first introduced by the
TheC.F. Martin & Companyis a US firm. Some influential creations of the CORPEHY time European craftsmen operated under
guitar manufacturer established in ¥&3Gde the Dreadnought body style and 4 guild system. The guitar (in its modern

oS

MARTIN GUITARS

form) was a relatively recent instrument, and

ble with the pace
and style of kigy life, ¢

_WINE FORTHE PEOPLE OTHERWISEKNOWN AS,
O HY JIM, WHAT ARE WE DRINKING THIS MONTH? 6

2004 Estate Syrah
Dry Creek Valley

2005 Estate Syrah
Dry Creek Valley

2005 Rattler Rock
Zinfandel
Dry Creek Valley

2005 Estate Cabernet
Sauvignon
Dry Creek Valley

most guitar makers were members of the Cabi-
net Makers Guild. The Violin Makers Guild
began to claim exclusive rights to manufacture
musical instruments. Although the cabinet mak-
ers successfully defended
their rights to build gu
dgrs, Martin decided tl
guild system was
rgsisictive, and in 183
moved to New Yor®

This is the second harvest from th€his is our third vintage of this
vineyard we planted on our Sweetestate planted fruit and we are Our 2005 Rattler Rock Old Vine Our Estate Cabernet Sauvignon
water Springs ranch in 1997. Thethrilled with the results. You will Zinfandel comes from Russian from our Sweetwater Springs

fruit just gets better and better frofind this Dry Creek Valley Syrah River Valley vines over 40 year: Ranch in the southern mountains ¢
this hillside vineyard and will con-be rich and vibrant with aromas old, dry farmed, and head prune Dry Creek Valley is even better
tinue to age beautifully. Rich andblackberry, cherry, and a delicio the old Italian way. With rich,  than our wildly popular 2004 Es-
velvety, this is what syrah is all mature smoky quality. This is a ripened fruit, Rattler is packed tate Cabernet. 2005 was an ex-
about. There is this magical smoksery traditional Syrah, abfodlied  with flavor, concentrated raspbe traordinary growing year with very
allure to Syrah and one that pairs and welbalanced wine that has ¢ and plum flavors in a rich, juicy even temperatures and long hang
very well with heavy cheeses, bigthick textured palate that echoes texture and full mouth feel. Und time. This hillside vineyard is ma-
rich meats and creamy sauces. fresh fruit flavors. The fruit that tones of coffee and a hint of chc turing nicely and produces fantasti
shows is very bright and rich.  late lead to a big, ripe, supple fii fruit. This wine will age nicely for
rIFhere is a beautiful smoky quali ish. Once bitten by the Rattler, many years. This wine is really
easboutthiswine. We feel thiswity ou 61 1 want mohitting itsd ste
will age beautifully for 10 or mor 200 cases left as it has sold ver bright and clean. It is a very well
years, but highly encourage you quickly. Get yours now! balanced wine and it will just keep
buy some to drink now and mor getting better in the bottle. We

This wine has really benefited fro
the extra year of bottle aging; the
rich, black fruit and sultry smokin
are melding perfectly right now.

for later are thrilled to send this delicious
wine to you
GEEK NOTES GEEK NOTES GEEK NOTES GEEK NOTES
Composition: 100% Syrah Composition: 100% Syrah Composition: 98% Zinfandel |4 Composition: 100% Cabernet
Petite Sirah Sauvignon

Harvest SpécBrix 25.9, pH
3.70, T/A .72, harvested Sept]
ber 28, 2004

Harvest SpécBrix: 25.7, To-
fal Acid: 0.64, Ph: 3.70, Alc.]

Harvest Spécklarvested Octd
ber 26 Brix: 25.4, Total Acid:
0.68, Ph: 3.72, Alc. 14.7%

Harvest Spécklarvested in
October 29 Brix: 26.3, Total
Acid: 0.73, Ph: 3.72, Alc. 15.
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Fermentation: 5 day cold sogk
'then 9 day fermentation in ogef
top half ton bins, punch dowr 5
times a day

Aging: 80% French Oak, 204§
American Oak, 60% New Oal

Bottled: July 2007

a

bl

Fermentation: 5 day cold sog
then 9 day fermentation in op
top half ton bins, punch down
times a day

Aging: 80% French Oak, 20
American Oak, 60% New Oal

Bottled: July 2006

Fermentation: Fermented in 1/2
ton open top bins for 14 days
extended maceration, 5 daily

punch downs

Aging: 100% French Oak, 65
New Oak

Fermentation: 14 day ferment
tion in open top, half ton bins,

punch down 5 times daily

Aging: 100% French Oak, 60
New Oak

Bottled: June 2007
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Bottled: June 2007
Released: October 2007

Production: 385 Cases Production: 480 Cases Production: 620 Cases
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