08 Hoints; Ranch Chardonnay

[Heintz Kanch is located on the ric{gc above the small town of Occiclenta] on
the Sonoma Coast. Flantccl over twenty years ago, the Chardonnag crjogs the cold
coastal climate from the Fachcicjust nine miles and one ridge away. As a third

generation farmer of this ]ancl, Charles [eintz has established a rePutation that the

best Cl’larclormag Produccrs in Caihcomia have come to rcly on.

Tl"ICSC grapes were harvested at 2%.6° Brix and then whole cluster Pressed
straight to barrel. T he barrels were once used [rench oak from Francoise [reres and
Kemond. A cold natural fermentation Procccdcd for the next 6 months with the Pcak
temperature reac%ing 65°. The natural malo-lactic fermentation started in the sPring

of 2004 and finished in the winter of 2005. The wine spent 20 months in barrel.

She Wine

Tlﬁe 2003 Heintz Ranch Ckardonnag shows true to its breeding showing
complex aromatics, a thick viscous Palatc and a !ong finish. The a ]aycrec‘ nose of
citrus blossoms, lemon zest, lemon curd and sliglﬁt toastiness is suppor’ced }33 the
stee]g minerality that Heintz is so well known for. The thick viscous Pa”et slowly gives

way to the fresh citrus Fruit, lemon zest and mineralitg on the long finish.

21 Cases Froduce&



