Bea\Jx Ft’ét’e_;

Vor. XXX VINTAGE 2023

Dear Beaux Freres Collectors,

Our first commercial vintage was produced in 1992, crafted by my father, Michael G. Etzel (or “The Dad,” as he’s
known around here), under the guidance of Dick Ponzi at his family's pioneering winery in the Chehalem
Mountains. That same year, the old pig barn on our family farm was being transformed into the Beaux Freres
winery we know today. The following year, my father crafted our first estate-grown, produced, and bottled Pinot
Noir, which he still believes is one of his finest wines.

That vintage was also the first year I ever worked for my dad, pulling suckers in the summer heat for $3 an hour.
My brothers and I desperately wanted the newly released NES game system, but our father insisted we earn it
through hard work. He wanted us to know that nothing would be handed to us on a silver platter in this business.

The work ethic he instilled in me would be put to the ultimate test on January 1, 2023, when he officially retired
from his daily responsibilities at Beaux Freres. He left behind his empty desk and the mantle of leadership for me
to take on. This vintage also marks our entry into the Artemis Domaines family, a prestigious group at the upper
echelons of the wine world. Thirty years ago, my father's legacy laid the groundwork for an exciting new era for
our family, and it has been the honor of a lifetime to carry that legacy forward.

As the technical director of the estate and leader of the company, I made the critical decision to pass the
winemaking responsibilities, which I had held since 2016, to Damien Lapuyade. I consider him one of the best
young winemakers in the Willamette Valley, and his debut vintage with us proves that belief. We are both
exceedingly proud to finally share these wines with you.

With so much evolution on the estate in 2023, we were grateful that Mother Nature went easy on us, especially
given the roller coaster ride of the previous vintage. While on the warm side, we carefully navigated our picking
decisions, leaning into the early harvest window to capture freshness and finesse. The wines possess purity and
verve that belie what we expect from a warm growing season. They are generous and open even at this early stage,
and they have the structural integrity to gracefully age until we celebrate our fortieth year in this beautiful old
barn and beyond.

Whether you joined us recently or have supported us since those halcyon days, we treasure your trust in us vintage
after vintage. Thank you for joining us on this extraordinary journey.

Mike D. ETzeL
CEO | TecunicaL DirecToR | “THE SOoN”



A NEw STEWARD IN THE CELLAR

Damien Lapuyade joined us in the summer of 2023, becoming the fourth
Winemaker of record in our thirty-year history. With an impressive background as
the Winemaker at Evening Land Vineyards in the Eola-Amity Hills, he quickly
made a significant impact at Beaux Fréres thanks to his symbiotic alignment with
the Etzel family's ethos.

WHAT’S YOUR ORIGIN STORY AND WHEN DID YOUR PATH IN WINE START TO
TAKE SHAPE?

I grew up in St. Helena, California, where my family mainly worked in restaurants.
Wine was always around, but I didn’t notice it much as a kid. However, strong
childhood memories link to the smells of the wine industry. Walking to school in
the fall, I smelled fermentation from spent pomace in the vineyards. The scent of
old stone cellars, like the one at Chateau Montelena where my mother worked, is
memorable. Even the musty smell of our basement reminds me of cork taint.
These scents were part of my hometown. When I left Napa Valley for the Universi-
ty of Oregon, I started to see things differently. Coming home for the holidays, I
noticed the beauty of the Napa and Willamette valleys. I had always loved food
and cooking, but I became fascinated with wine and its cultural significance. Winemaking blends art and science,

which appealed to me and made me see a path worth pursuing.

WHAT ARE SOME OF THE ABIDING MANTRAS YOU APPLY TO THE CRAFT OF WINEMAKING?

Less is more. Respect the fruit. Trust your instincts, and don’t force things. Wine reflects time and place; the best
thing I can do is let this place tell its story. My job is to support the process—making thoughtful choices while
allowing the wine to develop naturally. When the fruit is healthy, and the approach in the cellar is gentle and
restrained, the vineyard’s voice can take center stage. And then there’s patience. Farming and winemaking test it
constantly. Every vintage is different, and learning to trust the process can be difficult, but it’s essential. The goal isn’t
to control everything but to listen, adapt, and allow each parcel to express its character and uniqueness.

WHAT INSPIRES YOU ABOUT THE BEAUX FRERES
PROPERTY AND STORY, AND WHAT INITIALLY
DREW YOU TO THE PLACE?

There’s a wildness to Beaux Fréres that’s special. It
doesn’t feel like a vineyard that’s been tamed—it
feels like it is deeply connected to the land. The
vines that weave into the forest, the energy of the
place, the history in the soil—all part of what
makes the wines here so alive. The property has this
natural rthythm that you can feel when you're here.
That feeling speaks to the Etzel family's thoughtful,
honest approach to land stewardship and wine-
making. I was drawn to that honesty. Working in a
place that requires listening and adapting rather
than controlling is a privilege.




2023 GROWING SEASON REPORT
by Mike D. Etzel

HARVEST TIMELINE

The 2023 growing season started slow, much like the previous vintage. April surprised everyone with almost
double the usual rainfall, but we dodged any frost threats, which was a relief. By early May, things kicked into gear
with lots of vigorous growth. This season was fast and intense, characterized by above-average heat accumulation
and significantly below-average rainfall. We lucked out with low disease pressure, and while the crop load wasn’t
massive, it was healthy. We didn’t have to use as many treatments for disease control—probably the lowest we've
seen in years.

Those heavy rains in April were a blessing, keeping moisture in the deeper soil for our dry-farmed estate, especially
in the plots with older vines. By late July, though, we noticed some stress in the younger plants that hadn’t
developed deep root systems to handle a 90-day drought. Just when veraison kicked in around mid-August, we
got under an inch of rain, which helped with the final ripening, allowing the flavors and chemical makeup to
come together beautifully. We started harvesting at the estate on September 10 and wrapped up swiftly by
September 22.

VINTAGE ADAPTATIONS:

We discovered some young vine parcels on the estate that were perfect for our Willamette Valley blend, and these
younger vines had a nice, dark, sappy profile. We paid close attention to our picking decisions, typically going for
earlier rather than later. We sorted out any sun- or heat-damaged grapes on the processing line and used little to
no sulfur before fermentation since the fruit was in excellent shape. We also increased the use of whole clusters to
keep the alcohol levels down and promote intracellular fermentation. Additionally, we decided to pick everything
at night to ensure the fruit stayed at or below cellar temperature before processing, which worked wonders for
maintaining a fresh profile across the lineup.

QUALITATIVE ASSESSMENT:
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decidedly stellar vintage.





