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Bill Frazier can point to a decision made by the
Robert Mondavi Winery back in 1993 as being pivotal
in the ultimate development of his incredibly successful
Frazier Winery in Napa Valley.
The time was over fifteen years ago, and
Frazier was about to harvest the first fruit from his
newly planted vineyard that he called Lupine Hill
Vineyard, located just outside the Napa City
limits. The acreage had been pronounced first rate
and the fruit was by all standards among the best
in the area. Mondavi representatives committed to
purchasing the Cabernet and Bill Frazier’s career as
a winegrower was about to take off. Then in
mid-summer, a phone call informed Bill that
Mondavi was oversupplied and would not take
his nearly ripe grapes.
Frazier ultimately kept some of the
fruit and sold the remainder the following
year, but the experience taught him that he
must ultimately control his own destiny.
He had made wine on a personal basis for
the past fifteen years, but Bill felt he
wanted to take his love for the grape a
step further.
His stint as an Air Force pilot
stationed at nearby Travis AFB during the
mid 1960’s had introduced the New
Yorker to the delights of the vine. By
1977, Bill Frazier was already a pilot for
United Airlines and had moved to Napa
Valley. He started making wine for his own
use and even took classes to learn more
about perfecting his hobby.
In 1981, Bill decided he wanted to
live in the country and located a fifteen-acre
parcel just outside Napa City that was
totally plantable. Two years later, he
completed a home on the property with
the intention of later planting some of the
acreage and becoming a grower.
“I have always done things of my
own volition,” Frazier recalled. “I guess I’m
a risk taker at heart. I am always looking to
do something that is new and exciting.”
Five years later, with the approval of
experts who pronounced his property perfect for
growing grapes, Frazier made the investment and
planted his first vines. Soon after, he embarked on a
course that would assure him of a steady demand for
his grapes.
In the summer of 1995, Frazier settled on
winemaker John Gibson whose resumé listed Stag’s Leap
Wine Cellars and Vine Cliff among others. One of the
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aspects that interested Gibson was the Lupine Hill
Vineyard itself along with the finished wine that Frazier
had made himself.
Gibson signed on as consulting winemaker and
the small operation took off (current winemaker is
now Kirk Venge). Production of the 1995 first
release was a mere 850 cases, and was produced at
Michael Haven’s new winery in Yountville. The
following year, Frazier Winery moved up valley to
the Napa Wine Company where the wines were
produced under an alternating proprietorship until
2001. Meanwhile, Bill Frazier was able to acquire
another larger (46-acre) parcel of land adjacent to
his first property. He immediately planted another
11.5 acres giving Frazier a total of 21.5 acres
under plant.
The new acreage’s fruit was included in
2002’s production and the winery’s case
total rose accordingly, to the 5,000 case
level. A complete winery facility was
completed in 2001, and the Fraziers
utilized the site until just this past year
in 2011.
At this time, it was decided to have
daughter Kim Frazier and her husband
Adam Caterino take over the business
management and run it alongside Bill. Kim
is a UC Davis graduate and was previously
involved with the national marketing for
Frazier. She took over the general
management and operations, while Adam
chose to focus on the sales and marketing.
Bill has remained the face of the winery and
is still very much involved on a daily basis.
With these changes also came the
decision to sell the Frazier estate property.
By doing this, the Fraziers could have the
flexibility of sourcing small amounts of
high quality fruit from various top notch
vineyards in the Coombsville, Napa Valley
area. They have also cut back on their
production size. Today, Frazier Winery
produces just 1,500 cases per year, a level
they feel absolutely comfortable with and
plan on maintaining for the foreseeable future.
With the help of Frazier Winery’s new
consulting winemaker, Kirk Venge, the Frazier family
wines are garnering more accolades and reviews that ever,
which confirms they are certainly doing something right.
With such credentials and accompanying raves
from wine experts and competitions, we expect to
see Frazier Winery’s marvelous releases for a long time
to come.
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Dear Platinum Series Members,
We are very pleased to share with you our estate grown Cabernet Franc from
the Coombsville AVA of the Napa Valley. Frazier Winery was founded in 1995 by Bill
Frazier, a retired airline pilot with a knack for home winemaking. Originally from the
Bronx, Bill became a pilot in the U.S. Air Force and was living in Vacaville, California
after graduation from Virginia Tech. Living close to the Napa Valley and having a little
free time on his hands, Bill became interested in winemaking and began to purchase
grapes from Napa to make small batches of wine in his garage. After a move to the
southeastern area of the Napa Valley (an AVA now named Coombsville) in the early
1980’s, Bill began to plot his future as a vintner in the Napa Valley. Thankfully for Bill,
a soil science major in college, he knew the types of soils which the best vineyards were
planted on. Upon finding the perfect site to plant a hillside vineyard, Bill set out to find
the best winemaker to consult with on his quest to make world class “Big, bold wines
from the Napa Valley.” Thus, Frazier Winery was born and he released the first two
wines in 1995 with a total production of just a few hundred cases.
The 2008 vintage marks the first vintage of Frazier wines made by one of Napa’s
brightest stars, Kirk Venge. With Kirk, we increased our portfolio of offerings and released
our second ever single bottling of Cabernet Franc, with a mere 150 cases produced. We
are very pleased with this wine as we believe it not only shows off the terrior of the
vineyard but is also a true representation of Cabernet Franc as a varietal. The Cabernet
Franc shows wonderful notes of red fruit at this young age with integrated tannins and a
bit of French oak. We recommend decanting this wine and following it over a few hours
to see the development in the glass. Should you choose to cellar this wine, we believe it
will take on wonderful secondary characteristics and drink well for 7-10 years.
A little note about Coombsville…located in the foothills of the Vaca Mountain
range, the Coombsville region is known for its rich, volcanic soils, close proximity to the
San Francisco Bay, and long growing season. Coombsville is a somewhat cooler area of
Napa enabling the grapes to continue to hang for several weeks longer than those on the
Valley floor. This allows the flavors in the grapes to continue to develop without elevating
sugar levels. These are elements that we consider to be essential for producing world
class wines of complexity and ageability. 2008 was just a fantastic year to grow grapes
in Coombsville. We experienced moderate weather, giving way to a long growing season
with small yields. We hope that you will enjoy our family’s efforts.
Cheers!
Kim Frazier-Caterino
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Just 150 Cases Produced!
Cabernet Franc from Coombsville is about
as good as it gets! From the mineral-rich soils
to the cooler temperatures and long growing
seasons, this quaint Napa Valley AVA finds a
perfect match with the seductive and deeply
aromatic Cabernet Franc grape. The Frazier
2008 Cabernet Franc is deep maroon in
color with amazing aromas of bright red
fruit and a hint of graphite and rosewood…
it just keeps opening up and revealing more
and more as the bottle is open! On the palate,
find hints of red fruits, berries, and a bit of
chocolate with a rich mouth feel that
seems to linger for some time before
giving way to a lengthy finish. A delicious
compliment to a steak right off the grill.
Aged 24 months in oak. 100% Cabernet
Franc. Enjoy now until 2018.
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Legendary winemaker Kirk Venge
has made the ultimate Napa Valley Cabernet
Franc with this luscious, wonderfully complex
2008 bottling from Frazier Winery. With
just 150 cases produced, you can bet this
hard-to-find gem won’t last long, so order
soon and secure one of these rare cases to
call your own.
The Frazier 2008 Cabernet Franc
retails winery-direct for $52.00 per bottle.
As a Platinum Series member your very special
pricing is as follows:

2-Bottle Members.  .  .  .  .  .  .  .  .  .  .  . $42.00 /bottle*
4-Bottle Members &
Multi-Series Members. .  .  .  .  .  .  . $39.00 /bottle*
*2 bottle min. order [Plus shipping]
Call:
1-800-266-8888
Fax:
1-800-266-8889
E-mail: orders@goldmedalwine.com
Website: www.GoldMedalWineClub.com
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