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Award-Winning Momentum at 2026 Governor's Cup

This past spring, Michigan wine producers gathered for one of the state’s most respected industry competitions: the
2026 Michigan Governor's Cup. Once again, St. Julian Winery & Distillery earned top recognition by capturing 22
total medals. The winery also earned one of the competition’s highest honors with the 2022 Braganini Reserve
Cabernet Franc, which was a club exclusive in May. This exceptional wine won not only a Gold Medal, it also won
the 2026 Taste MI Governor's Cup Case Best of Competition honor.

Beyond its top-winning Cabernet Franc, St. Julian received nine additional Gold Medals across a diverse portfolio of
wines. Both dry and sweet wines were honored, which highlights the exceptional high quality of wines across all taste
preferences. Honored selections included 2025 Braganini Reserve Late Harvest Vignoles (an August Club
exclusive!); 2025 Braganini Reserve Winemaker’s Series Cabernet Franc Rosé; 2025 Braganini Reserve Founder’s
Series Mountain Road Rosé; 2025 Braganini Reserve Founder’s Series Pinot Noir Rosé; 2023 Braganini Reserve
Barbera (An August Club exclusive!); 2023 Braganini Reserve Tempranillo; Ciao Bolle; 2023 Braganini Reserve
Cabernet Franc, and 2023 Braganini Reserve Winemaker’s Series Bold Cabernet Sauvignon. All of these wines are
club exclusives, either from past releases or the current August Release!

“These recognitions reflect the commitment our winemaking team brings to every bottle,” said Nancie Oxley, Vice
President of Winemaking. “We strive to showcase the quality and character that Michigan vineyards can achieve, and
it is gratifying to see those efforts acknowledged by respected industry judges.”

St. Julian also earned nine Silver Medals and three Bronze Medals. Altogether, the winery earned 22 medals across
multiple wines. “Receiving this level of recognition is a tremendous honor,” said Apollo Braganini Il, President of St.
Julian Winery & Distillery. “Our family has spent generations building this winery, and awards like these are a

testament to the dedication of our employees, growers, and partners who help make these achievements possible.”


https://www.stjulian.com/shop/br-cabernet-franc/
https://www.stjulian.com/shop/br-cabernet-franc/
https://www.stjulian.com/shop/br-wms-cabernet-franc-rose/
https://www.stjulian.com/shop/br-fs-mountain-road-rose/
https://www.stjulian.com/shop/br-fs-mountain-road-rose/
https://www.stjulian.com/shop/br-fs-pinot-noir-rose/
https://www.stjulian.com/shop/br-tempranillo/
https://www.stjulian.com/shop/ciao-bolle/
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SPOTLIGHTON

MOMENT ROSFE’

Some of the best moments in life aren’t the ones we

plan- they're the ones that simply happen. A sunny afternoon
on the patio, catching up with friends, sharing a meal, or
taking a quiet moment for yourself, where you savor the
now. Moment is a dry rose’ (0.6% RS) made for exactly
these occasions. Fresh, vibrant, and easy to enjoy, it's a
reminder to slow down, put your phone away, pour a glass
and savor the moment you're in. A blended rose wine made
from the grapes Pinot Blanc, Griiner Veltliner and
Blaufrénkisch, this wine gains flavor, color and pizzaz from all
the varieties working together. Fresh, bright, and made for
good times, Moment is bursting with juicy strawberry and
tangy rhubarb and balanced by delicate hints of rose petal.
Zesty lemon and refreshing grapefruit keep every sip crisp
and lively.

MOMENT
Pair Moment with fresh summer salads, grilled shrimp, fish
tacos, charcuterie, creamy goat cheese and wood fired pizza.
It's also right at home with a picnic spread of fresh fruit,
crunchy veggies and your salty snacks. Backyard grilling is
the perfect “now" for this wine. However you enjoy it,
Moment is about keeping things simple and easy.

COLD HEARTED

This sweet rosé offers a vibrant, fruit-forward experience that
showcases Concord grapes in a way you may have never tasted
before. Concord grapes are usually made using a process
called thermovinification, where the grapes are gently heated
to pull out more color and flavor from their thick skins. For Cold
Hearted, we went in a different direction. By cold-pressing the
grapes instead, we captured all of the fresh, juicy flavors that
make Concord so fun to drink. The result is a sweeter rosé
(9.2% RS) that's bright, lively, and tastes remarkably like biting
into fresh grapes straight from the vineyard- with a little
something extra! To make the wine even more refreshing, we
blended in a touch of Traminette. This aromatic white grape
adds beautiful floral notes and a burst of crisp acidity that keeps
the wine vibrant and balanced. It lifts the rich Concord fruit,
making every sip feel fresh instead of overly sweet. The flavors
are pure summer—think fragrant flowers, juicy plum, grape jam,
and ripe blueberries with a refreshing finish that keeps you
reaching for another sip. Cold Hearted is made for easy-going
moments and foods. Try it with fresh berries and whipped
cream, blueberry pie, and cheesecake. It's delish with cheeses
like Brie, Harvarti, or goat cheese on your backyard charcuterie
board or BBQ pulled pork and sweet and spicy dishes like Thai
or Korean barbecue. Serve it well chilled and enjoy it on the
patio, around the campfire, or wherever good company and
great conversations happen.




Vew Tastingy Brm JOIN US IN GAYLORD

We are excited for another St. Julian tasting room! The family is
currently building the location at 2250 M-32. We expect to open the
tasting room in late summer or early fall 2026. § R

The Gaylord tasting room will expand St. Julian’s presence in
northern Michigan. It will provide residents and visitors with a
welcoming destination. Guests can enjoy tastings of award-winning =
wines, spirits, ciders, and non-alcoholic beverages. They can also
shop seasonal selections and discover new releases from Michigan’s
leading winery and distillery. “We are thrilled to bring the St. Julian experience to Gaylord,” says Apollo
Braganini ll, President of St. Julian Winery & Distillery. “Northern Michigan remains an important destination for
travelers and wine enthusiasts. As a result, we look forward to becoming part of the Gaylord community. This
new location will give guests a place to gather, explore our products, and enjoy our hospitality. For more
than a century, hospitality has remained at the heart of St. Julian.”

"Gaylord'’s central location, strong tourism industry, and vibrant community make it a natural fit for St. Julian,” contin-
ues Braganini. “For years, we have welcomed guests from northern Michigan to our tasting rooms. Now, we are ex-
cited to bring a location closer to many customers. Furthermore, we look forward to introducing new visitors to our
Michigan-made wines and spirits.”

For updates on the Gaylord tasting room, follow St. Julian Winery & Distillery on social media or keep an eye on our
website.

IMPROVED:

SIMPLE. EASY. STREAMLINED!
In our continued effort to improve our member’s experience, we are /\
pleased to announced an improved method for redeeming your

ST JULIAN

loyalty points!
We appreciate our members and love rewarding you for being a part WINE CLUB

of our family. With every purchase, you earn 4 points for every dollar
spent (excluding tax and shipping)- making it easy to build up
rewards just by enjoying what you already love!

REVIEW Redeeming your points is simple and flexible. You can apply them directly to your
Shoping  Merberhccout purchase at checkout whenever you are ready. No longer do you need to convert them
o i to a gift card first- Woot! Woot! Simple. Easy. Streamlined!

To keep everything in line with state liquor laws, up to 75% of the order total can be
paid for with points. So you can enjoy great savings while building toward your next
wine experience.

und - $18.00

Payment 5= Visa - 9038
Expiry: 10/2030

Member Account
716 S Kalamazoo $ffeet

From your shopping cart, click the “proceed to checkout” button. If you wish to redeem
any loyalty points, it will tell you how many you can apply to the order. Simply click the
R e | 'REdEEM” bUtton below your loyalty points balance in the payment window. If there is a

o balance, you can use gift cards and/or credit cards on your account to complete your
purchase. Simple. Easy. Streamlined!




Come celebrate with us/ WINE & HARVEST FEST

SEPTEMBER 11" — 13th AT THE WINERY IN PAW PAW

Wine and Harvest Festival is right around the corner, and we are excited to see you for this fun-filled weekend!
There is so much going on around the town of Paw Paw at that time, so we wanted to give you a rundown of
St. Julian’s happenings to help with your planning. A complete festival guide can be found at
www.wineandharvestfestival.com St. Julian will have case sale happening in ALL tasting rooms and
online Thursday, September 10" through Sunday, September 13',
Members receive 25% off non-sale wine when purchasing 12 or
more bottles... plus $5 shipping on increments of 12!

Friday, September 11 Saturday, September 12™ Sunday, September 13*
10:00 am- 9:00 pm 10:00 am- 9:00 pm 11:00 am- 6:00 pm
Join us in the main stainless cellar to Join us in the main stainless cellar to Join us in the main stainless cellar to
celebrate the harvest! Wine tasting, cocktails, celebrate the harvest! Wine tasting, celebrate the harvest! Wine tasting,
live music and food trucks, Members receive cocktails, live music and food trucks. cocktails, live music and food trucks.
7 complimentary drink tickets (514 value) per Members recsive 7 complimentary drink Members receive 7 complimentary drink
person- up to 4 people total per membership. tickets {514 valug) per person- up to 4 tickets {314 valug) per person- up to 4
(21 or older- must be present) people total per membership. people total per membership.
(21 or older- must be present) {21 or older- must be presenit)
Friday, September 11t

WINE & SPIRITS CLUB VIP FESTIVAL KICK OFF!
4:30 pm- 8:00 pm open house

Wine and Spirits Club members are invited to join Winemakers Nancie Oxley and Kyle
Totzke in the barrel cellar for a member exclusive kick off to Festival! Enjoy specia
wines, cocktails, and sneak peeks of upcoming wine and spirits. Be among the first to
talk with the winemakers about Harvest 2026 and all the amazing things they have
planned. Tickets can only be purchased by members. $12 per person.

Limit 4 tickets per membership. Advanced tickets required and space is limited.

Wiember Beferrats! SHARE THE CLUB

Referring your friends to the Wine Club is a
fantastic way to turn your passion for wine
into a social, shared experience, while
earning a bonus for yourself! By inviting
friends, you create a “"community behind the
bottle,” sharing your love of St. Julian wine.

Far cueky neur mermdber yow refer o join,
yow receive 910 o-gpifft card!

How does it work? The new member simply needs
to click on the referring link in their club sign up
confirmation email to name you as the existing
member sharing the club love. Then you will
receive a $10 St. Julian egift card as a thank you!
Referrals must be receive within 5 days of the new member sign up.
Existing members must have an earlier sign up date than the new mem-

bers. Referrals are only given to existing members who refer a new per-
son; someone who has never previously been a member.




Beclusive Club Experiences’ \WINE CLUB 101s

Wine Club members are invited to join us for complimentary, exclusive learning experiences each month! Every
session explores a fresh theme-like the science behind wine, decoding wine terms, why certain wines shine in dif-
ferent seasons, or how climate shapes flavor. These tastings are designed to be hands-on, relaxed, and welcoming.
No experience required—just bring your curiosity and a desire to sip something new! /_\

There are 3 ways to experience each Wine Club 101: ST] YLIAN
1. Complimentary In—Person Class (prior registration required) \—/

Attend a complimentary, member exclusive, in-person class lead by a knowledgeable wine consultant.
These are held in each tasting room monthly. Check the website for the latest information or to call your
tasting room for more details! Limit 2 people per membership.

2. Self-Guided Experience in the Tasting Room

Each month, visit any of the tasting rooms and do a self-guided version of the current Wine Club 101 at
your leisure. We'll provide the 101 learning materials and 6 wine samples. This will count as your
complimentary tasting for the day.

3. At- Home 101 Experience
Order the current Wine Club 101 Experience Kit for shipping or to take home! The kit includes 6 bottles of

wine tasted in the class along with the class learning material. Open one wine at a time over several days or
invite friends over for a group tasting. Make this experience your own! Current kits can be found online.

SEPTEMBER 2026 || OCTOBER 2026

FROM ROSE’ TO RED

Harvest is the most exciting time of the year in
the winery! Join us for Wine Club 101 as we take

depth and richness. Join us for this month's Wine ? behikr]\d-the-svcenes look at tlge 2026 vintage,
Club 101 as we explore the perfect transition from rom the growing season to the grapes arriving

As summer begins to fade into fall, our palates
naturally start craving wines with a little more

at the winery. We'll share this year's harvest
highlights, what made the vintage unique, and
how those moments will shape the wines you'll
be enjoying in the future.

crisp, refreshing rosés to vibrant, approachable red
wines. Discover how each style is crafted, what
makes them unique, and why September is the
ideal time to bridge the gap between the two.




Exclusive Club Eperiences! \WINE CLUB TRAVEL

MAY 2026 SUNNY PORTUGAL

In May, a group of Wine and Spirits Club members embarked on an unforgettable journey through sunny Portugal
with Winemaker Nancie Oxley and Club Director Cassandra Poné. Together, they explored renowned wine and
spirits regions including Alentejo and the Algarve, wandered the historic streets of Lisbon and Sintra, and took in the
stunning Atlantic coastline. Along the way, members discovered the unique similarities and differences between
Portuguese and Michigan wines and spirits, enjoyed incredible food and tastings, and created lasting connections
with fellow wine and spirits lovers. Being a Club member is about more than exclusive wines or spirits, discounts, and
complimentary tastings. It's also about access to special events and once-in-a-lifetime experiences like this!

MAY 2027 SWITZERLAND, AUSTRIA & BAVARIA!

LIMITED SPOTS STILL AVAILABLE! Join us for a trip of a lifetime! May 26-June 4, 2027

Set off on a once-in-a-lifetime European escape as you travel through Switzerland, Austria, and Bavaria alongside
Winemaker Nancie Oxley Price and Wine Club Director Cassandra Poné. Explore storybook cities, sweeping
mountain landscapes, and the heart of the Alps while experiencing the region’s wine, spirits, cuisine, and culture.
From the historic streets of Bern and Salzburg to the breathtaking beauty of the Austrian Alps, every stop offers
something remarkable to discover; wineries, breweries, cheese and chocolate factories, and amazing history.

This exclusive trip is nearly full, and only a few spots remain. Reserve your place and experience Europe alongside
your St. Julian Club family. This is not your normal tour! Contact cassandrap@stjulian.com for more information.




DRIER EXCLUSIVE CLUB WINES*

WHAT ARE WE DRINKING IN

Be sure to read the August Wine Club tasting notes for detailed descriptions
on all these amazing new and exclusive wines!

SWEETER EXCLUSIVE CLUB WINES*

Cuvee Pinot Blanc- dry sparkling white R
2025 BR FS Pinot Grigio- dry white

2025 BR Pinot Blanc dry white

Moment Rose’- dry rose’

2023 BR Cap Drain #1- dry red

2023 BR Barbera- dry red

2023 BR Syrah- dry red

2024 BR Chambourcin- dry red

2024 BR Bourbon Barrel Verona- dry red
Chancing Fate- dry red

Sweet Nancie Sparkling Blueberry Lemonade-
sweet blueberry lemon bubbles

Terzetto- sweet white

Cold Hearted— sweet rose’

2025 BR Late Harvest Vignoles— sweet white
2025 BR Iced Verona- sweet red

Interested in a new wine you didn‘t receive? Wine Club members have
access to all exclusive wines, based on availability.

Call 800-732-6002, or email wineclub®@stjulian.com to learn more!




Customize Gour Cluy Wiines! BOTTLE SWITCHES

One of the greatest benefits of Wine Club is access to new
release and exclusive wines each quarter. Nancie and the
team work incredibly hard to create exciting wines that are
designed to engage and expand your palate. Itis our hope
that when you try something new, you learn more about wine
and find new favorites! We understand that sometimes a wine
may not be a new favorite. Therefore, in our continued desire
to offer you the best, you may choose to exchange ALL of your
preselected wines each quarter.

HOW DOES IT WORK?

When it comes to alcohol, there are laws that determine
how we can make this happen for you. Here is what you
need to know:

This courtesy is only available on club
orders picked up in the tasting room. *

We ask that you try the wines first before making the decision to switch.

You may exchange your bottles for any bottle of your choosing. Money cannot be refunded, so we
encourage you to pick a wine at a similar price point. This is a one for one bottle exchange. You may
choose a wine valued greater than your preselected wine, with the charge of the remaining balance
happening at the time of the exchange. Wine Club perks are the most generous and we know you
agree! *Adjustments can be made on club shipping orders with a minimum of 6 bottles.

UPCOMING DATES

FALL CASE SALE

September 10th- 13th in all tasting rooms and online.
Wine Club members receive 25% off 12 or more bottles; mix and match
welcome! 5% shipping in increments of 12 bottles!

NOVEMBER 2026 CLUB CALENDAR DATES*

October 21st- 31st Special request orders and additional wines will
be added to your order and processed. Wines will ship as they are pro-
cessed unless you make other arrangements. You can change your ship-
ping address, billing information, or add wines to your order any time
before your order processes.

Please keep in mind, once your order processes, we cannot guarantee your
updates. You MUST CONTACT WINE CLUB to make any updates or additions to
your order information. Build to a case for penny shipping!

NOV 1%- 2 All Club orders charged

NOV 1%t Wine Club Newsletter emailed to you

NOV 1st All Will Call orders available for pick up

NOV 31 10* All regular shipping orders packed and shipped

* Dates subject to change. Cancellations must done in writing to
wineclub@stjulian.com 2 weeks before next club shipment.



MEDITERRANEAN GRILLED
SALMON SALAD

MOMENT ROSE’
BR FS PINOT GRIGIO
TERZETTO

This fresh, protein-packed salad is an entire
meal! The tender grilled salmon, fluffy
grains, crunchy vegetables, citrus, and salty
feta cheese is a great match for wines with
fresh fruit flavors and refreshing acidity.

Serves 2

INGREDIENTS:

2 salmon fillets

SALAD DRESSING INGREDIENTS:

1/4 cup olive oil

1 tbsp olive oil

1/2 tsp salt

1/4 tsp black pepper Juice of one lemon

Cooked quinoa 1 tsp dried oregano

1 cucumber
* Can also use your dressing of choice. Delicious

1 cup cherry tomatoes, halved with good ol’ Ranch!

1/2 cup red onion, finely chopped
1/2 cup crumbled feta cheese
Sliced avocado

1/4 cup fresh chopped parsley

Salad greens (optional)

INSTRUCTIONS:

In a large bowl, mix the cooked quinoa, cucumber, tomatoes, red onion, feta cheese, parsley
and salad greens (if using). Brush the salmon with olive oil and season with salt and pepper.
Heat your grill to medium-high. Grill the fish for 4 minutes on each side until it's flaky and
cooked through. In a small bowl, whisk together the olive oil, lemon juice, and oregano. Pour
the dressing over the quinoa salad and toss to mix. Place the grilled salmon fillets on top of the
salad, add the sliced avocado, and serve!



INGREDIENTS:
Burger patties

1 pound bacon, cooked

Sliced American or cheddar cheese
Pickles (optional)

Red pepper relish

INSTRUCTIONS:

ROASTED RED PEPPER &
BACON BURGERS

CHANCING FATE
BR BARBERA

BR SYRAH
COLD HEARTED

Burgers are summer and a burger with red
pepper relish pairs perfectly with some
August wines. The relish’s tangy, sweet,
and savory flavors add sweetness and
depth to the burger, while pairing with the
wine's natural fruit flavors and acidity.
Bacon adds some salt and smoky flavors to
create a delicious version of a summer
classic!

RED PEPPER RELISH:

3 cups sweet red bell peppers, chopped
1/2 small red onion, finely chopped

2 garlic cloves, finely chopped

3/4 cup apple cider vinegar

1/2 cup sugar

1 tsp. mustard seeds

1/2 tsp. salt

Make the red pepper relish. Put all ingredients into a medium pot. Heat on the stove over

medium heat. Stir until the sugar melts. Let the mix come to a gentle boil and let simmer on low

heat for 30 minutes, until the liquid is gone. Let relish cool. You can store the relish in your

fridge for up to two weeks. Works like a sweet and sour sauce!

Cook the burger on the grill according to your preference of doneness. On the bun, build your
burger! Add the burger, cheese, pickles, bacon, and red pepper relish to your liking. Enjoy!



