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TASTING NOTES:
The 2007 Oliver’s Vineyard 
Chardonnay exhibits aromas 
pineapple, exotic tropical fruits 
and grilled nuts.  On the palate 
this wine is rich, though balanced 
by refreshing acidity.  Flavors of 
pineapple and ripe mandarin 
orange lead to a lingering finish 
enhanced by a hint of lemony 
tartness.  This chardonnay is a 
perfect complement to grilled 
chicken. 

TASTING NOTES:
The 2007 Rincon Vineyard 
Chardonnay has a classic style 
with complex aromas of hazelnut, 
lemon pie filling, toasty oak and 
refreshing notes of wet stone.  On 
the palate, this deeply concen-
trated wine has flavors of citrus, 
creamy custard, and a bright 
minerality that finishes long and 
dry with clean acidity. This 
chardonnay pairs well with 
seafood and poultry dishes 
dressed with light cream sauces. 

TASTING NOTES:
The 2007 Rosemary’s Vineyard 
Chardonnay has refined aromas 
of lemon zest, honeysuckle, white 
peach, toasted nuts and a touch of 
oak.  On the palate, this old world 
style wine balances layers of rich 
fruit with a vibrant mineral 
structure that leads into a clean, 
long finish.  This chardonnay is a 
perfect complement to sautéed 
sea scallops or steamed mussels 
in a lemon-saffron broth. 

TASTING NOTES:
The 2007 Rincon Vineyard Pinot 
Noir has a complex bouquet, rich 
with aromas of blackberries, 
cedar, mineral, anise, and vanilla 
bean.  The mid-palate is layered 
with opulent flavors of black 
fruit, mineral, and a distinct 
earthiness that expresses the 
masculine attributes of the 
Rincon Vineyard.  This pinot noir 
pairs nicely with delicate meat 
dishes like braised short ribs and 
rack of lamb. 

TASTING NOTES:
The 2007 Rosemary’s Vineyard 
Pinot Noir has subtle and layered 
aromas of blueberry, sandalwood, 
cola, and hints of cinnamon and 
clove.  Aeration unveils traditional 
and elegant pinot noir flavors of 
raspberry, black cherry, light 
spice and earth with a plush 
texture that is Burgundian in style 
and the hallmark of this vineyard.  
This wine pairs well with delicate 
dark meat dishes such as rack of 
lamb and pan-seared duck breast.

TASTING NOTES:
The 2007 Estate Pinot Noir has a 
complex bouquet layered with 
aromas of raspberry, cola, anise, 
and nutmeg, with subtle hints  
of smoke and cedar. This 
full-bodied, elegant pinot noir has 
a plush mouthfeel rich with 
flavors of red fruit and a mineral-
ity characteristic of the Arroyo 
Grande Valley.  This wine pairs 
well with pan seared duck breast 
and wild mushroom ragout.

Produced entirely from 
chardonnay grapes grown in 
Oliver’s Vineyard
Hand harvested October 6 – 
October 15, 2007
The yields averaged 1.24 tons 
per acre
100% barrel fermented with 
native yeasts
Aged sur lie for 18 months in 
30% new French oak barrels
591 cases bottled on April 8, 
2009 without filtration

Produced entirely from estate 
grown chardonnay grapes 
from the East Rincon Vineyard
Hand harvested October 2- 
October 5, 2007
The yields averaged 1.22 tons 
per acre
100% barrel fermented with 
native yeasts
Aged sur lie for 18 months in 
30% new French oak barrels
534 cases bottled on April 7, 
2009 without filtration
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Produced entirely from estate 
grown chardonnay grapes 
from Rosemary’s Vineyard
Hand harvested October 3- 
October 13, 2007
The yields averaged 2.29 tons 
per acre
100% barrel fermented with 
native yeasts
Aged sur lie for 18 months in 
30% new French oak barrels
532 cases bottled on April 2, 
2009 without filtration
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Produced entirely from estate 
grown pinot noir grapes,
18% Rosemary’s Vineyard & 
82% Rincon Vineyard fruit
Hand harvested September 5 - 
October 12, 2007
The yields averaged 1.4 tons 
per acre
Fermented with native yeasts 
in open-top fermenters
Aged sur lie for 17 months in 
30% new French oak barrels 
1,842 cases bottled on March 
11, 2009
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Produced entirely from estate 
grown pinot noir grapes from 
Rincon Vineyard
Hand harvested September 18- 
September 28, 2007
The yields averaged 1.21 tons 
per acre
Fermented with native yeasts 
in open-top fermenters
Aged sur lie for 18 months in 
35% new French oak barrels
514 cases bottled on April 13, 
2009 
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Produced entirely from estate 
grown pinot noir grapes from 
Rosemary’s Vineyard
Hand harvested September 7- 
October 1, 2007
The yields averaged 1.06 tons 
per acre
Fermented with native yeasts 
in open-top fermenters
Aged sur lie for 19 months in 
35% new French oak barrels 
510 cases bottled April 13, 
2009 
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