For immediate release

PRIMO VODKA MALBEC MAKES ITS WORLD DEBUT
AT THE MASTERS FOOD & WINE SOUTH AMERICA.

Mendoza, Argentina, February 14, 2007: PRIMO vodka, the first luxury vodka in
the world distilled from individual varieties of wine grapes, makes its world debut at the Masters
Food & Wine Festival, South America on February 15, 2007.

PRIMO vodka Malbec is not flavored; its distinction is that it is made using fermented Malbec
grapes distilled three times. The result is a bright, crisp spirit that still manages to communicate
the melodious flavors of its grapes.

PRIMO vodka Malbec debuts at the Masters' Ferria on Thursday and Friday nights followed
in 2007 by PRIMO vodka Chardonnay and PRIMO vodka Cabernet Sauvignon.

Produced and bottled in Mendoza, Argentina, the 8" wine capital of the world, the distillation
process begins with individual varieties of wine grapes harvested and fermented at local
wineries in the province of Mendoza. Then, PRIMO vodka is locally hand-crafted in small
batches in a 14-plate, copper pot still. The fermented wine distills at a slow rate preserving its
flavor and providing character. Itis remarkably smooth and pure.

In Spanish, primo means 1* cousin; since PRIMO vodka is made directly from wine grapes, it
is the cousin to wine. In the world, primo means #1, which is what PRIMO' vodka is: the first
luxury vodka in the world distilled from individual varieties of wine grapes.

PRIMO's upscale packaging includes a satinized bottle with a stylish design and an elongated
neck. It has a T-cork and is topped with an aluminum cap. It will be sold in major markets in
Argentina, Uruguay, Chile, Brazil, North America and Europe.






