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2001

Viognier

Napa Valley

Tasting Notes:

The Napa Valley Viognier has fresh apricot, mango, and tangerine fruit aromas. The flavors are
of fresh ripe pear and butterscotch. Enjoy this wine with shellfish, Pacific Rim cuisine, or with
any spicy dish, as an apertif, and any time as an alternative to Chardonnay.

Winemaking Notes:

The 2001 growing season was relative warm, except for a couple of hot spells. Favorable weather
conditions during bloom produced average yields, and the clear weather in September allowed
for optimum ripening and high quality. This Napa Valley Viognier is a classic in that it offers all
of the most appealing characteristics found in the variety, particularly the fruit and spice
characteristics.

The grapes were hand harvested and then whole cluster pressed without crushing. The juice was
cold settled and barrel fermented in a cool cellar with neutral French Oak barrels to retain its
delicate fruit aromas. The wine was then surlie aged for an additional period to increase its body
and depth of flavor.

Vineyard: Altamura Perry
Location: North Napa Coombsville
Harvest Date: Sept 1, 2001 Sept. 14, 2001
Tons: 13.06 3.63

Brix at Harvest: 25.0 25.7

Acid: 5.60 g/l 6.20 g/
Alcohol: 14.5%

Residual Sugar: .25%

Bottled: March 22, 2002

Total Cases: 868
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