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WINE PROFILE

This wine has an appealing light straw color with greenish hues. In the aroma there are nuances of ripe banana, papaya, lemon-lime, mandarin, 
pear, honeydew melon and white peach. There is a subtle hint of angel food cake adding to the complexity of this immensely fruity and floral wine. 
Lively flavors of white peach compliment great balance and a wonderful richness in the mouth. A zesty finish leaves a fresh taste impression.

PRIMARY VINEYARDS

Carpy Ranch – Rutherford (75%)
Carpy-Conolly Vineyard is located adjacent to the Napa River, north of the Rutherford cross road. In recent history, the vineyard has been flooded 
by the river, causing a deposit of silt and sand. The resultant soil is a silty clay loam. The vines put out a large canopy of vegetative growth, producing 
long canes and a small fruit set. With low yields, the grapes have flavors that are reminiscent of Texas Ruby Red grapefruit and evolve into a wine 
with floral aromas combined with citrus fruit. 

Huichica Vineyard-Carneros (25%) 
Located in the Carneros Appellation near the Huichica Creek, this vineyard has the unique attributes of a cool growing season complimented by long 
slow ripening. This vineyard creates flavors of apple and citrus with the preservation of acidity and a low pH.

GROWING SEASON NOTES

We had a very dry Spring with an early bud break. A huge frost season for Napa Valley had some locations counting 22-24 days of wind machines 
and overhead sprinklers - the most in more than twenty, or possibly thirty years. As the season progressed, we had cool weather with rain at bloom. 
The cool trend continued through summer, delaying growth which resulted in irregular veraison, requiring careful crop thinning. A hot spell 
in early September stimulated harvest around Labor Day for most varieties, however the Viognier crop was very light and ripened early. 
Harvest was split in two, as we first picked the Carpy-Conolly Ranch fruit followed by the Huichica Vineyard almost a month later.
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COMPOSITION

BOTTLING DATE

FERMENTATION

HARVEST DATES & SUGAR

ACID CASES PRODUCED

STATISTICS

LIFE SPAN IN PROPER CELLARAGE OF VINES & SOIL TYPE

100% Viognier 18 % barrel fermentation for 
16 days at 58° – 72°F; 82% 
tank fermented for 20 days at 
48° – 60°F. No malolactic 

fermentation.

5 years
(Stored undisturbed horizontally in a dark, cool place.

Maintained at a constant temperature of 55°F.)

12 to 13 years; silty clay loam for Carpy-Conolly,
Huichica was budded over to Viognier in 2007.

Harvested on 8/27/08 for 
Carpy-Conolly at 24.9° Brix, 
and 09/29/08 for Huichica 

at 25.8° Brix 

AGING

Barrels: French oak
Cooperage: Damy; 15% new wood

Age in barrels: 42% barrel aged
for 5 months

14.5% 3.63

ALCOHOL PH


