
 
 
  
 
 Thi$ &hardonnay i$ a te$tament to 0no1tr0$i2e 3inemaking and 6atience8 We 
ha2e al3ay$ let the 3ine$ dictate ho3 they 3ill 1e handled; yet thi$ one took it to the 
ne<t le2el8 With 6rimary and malolactic fermentation ha66ening at an e<ce6tionally 
$lo3 6ace; thi$ 3ine re$ted in 1arrel for an a$to0nding >? month$ 1efore it finally 
decided it 3a$ ready for the 3orld8  
 
 The gra6e$ 3ere har2e$ted at >@8AB Cri< 3ith a 3ide range of fla2or$8 The 
$o0thD$0n $ide of the 2ine $ho3ed layer$ of a6ricot; 6ear and orange 1lo$$om$ 3hile 
the north $ide 3a$ lemon Ee$t; Fa$mine and $late8 Gt the 3inery the fr0it 3a$ gently 
3hole cl0$ter 6re$$ed to yield >HI gallon$ and 6laced into JK t3o year old 1arrel$8 
With minimal $tirring 3e let the 3ine$ ferment nat0rally and 3ith o0t infl0ence8 The 
6rimary alcoholic fermentation com6leted in the fall of >IIL 3hile the malolactic 
fermentation la$ted another ? month$8  They 1oth 3ere $lo3 and $teady; $lightly 
increa$ing in $6eed d0ring the 3armer $0mmer month$ and $lo3ing do3n in the 3inter8 
Minally the 3ine $ettled clear and re2ealed the 1ea0tif0l &hardonnay it had taken $o 
long to 1ecome8 
 
 
Gromatic$N     Pain grillP; lemon mering0e; 6ear; Fa$mine; marEi6an; 3et $late 
Ta$teN             Qemon tart cr0$t; 6ain grillP; chalk; lemon Ee$t 
Ro0th MeelN   Thick and toa$ty 3ith Eingy acidity 3hich 60ll$ it into the citr0$ Ee$t  
  realm; long toa$ty fini$h 3ith citr0$ 1lo$$om$; chalk;  
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'04 *eint- Ranch Chardonnay 


