04 Hoints; Ranch Chardonnay

This Char&onnag is a testament to unobtrusive winemaking and Pa’cience. We
have always let the wines dictate how theg will be hand]ed, yet this one took it to the
next level. VWith primary and malolactic rermentation happening at an excep ionally

tlevel. With pri d malolactic f tation h ing at tionall
slow pace, this wine rested in barrel for an astounding 28 months before it Fina”g

decided it was reaclg for the world.

Tlﬂc grapes were harvested at 23.1° Prix with a wide range of flavors. Tl’]C
soutlﬁ/sun side of the vine showed lagers of aPricot, pear and orange blossoms while
the north side was lemon zest,Jasmine and slate. At the winerﬂ the fruit was gentlg
whole cluster Prcsscd to 9ic!d 270 ga”ons and Placed into 4~ two year old barrels.
\With minimal stirring we let the wines ferment natura”g and with out influence. T he
Primarg alcoholic fermentation comPletec{ in the fall of 2005 while the malolactic
fermentation lasted another 8 months. Tl’mcg both were slow and stcaclg, s]iglﬂtlg
increasing in spced during the warmer summer months and slowing down in the winter.
Fina”g the wine settled clear and revealed the beautiful Chardonnag it had taken so

]ong to bccome.

Aromatics; Fain gri”é, lemon meringue, Peanjasmine, marzipan, wet slate
T aste; |_emon tart crust, Pain gri”é, cha”(, lemon zest
MOUtI’l Fccl; Thick and toasty with zingg aciclitg which Pu”s it into the citrus zest

rea]m, long toasty finish with citrus b]ossoms, cl'lalk,

pH 3.5%

BA 7ig/L
Alcohol 1%.8%
Cascs 90

Bottles 1080 (750ml)



