2007 Chardonnay
Wildcat Mountain Vineyard

ORIGIN: The grapes for this Chardonnay came exclusiveiyfour Wildcat Mountain
Vineyard, owned by Steve MacRostie and his partNarscy and Tony Lilly. Here the
vines dig into the sparse volcanic soil and stamd &gainst the strong winds that race in
off of the Pacific Ocean most afternoons. This $hgeuded mountaintop vineyard is a
classic Sonoma Coast site, cool and challengindypamduces wines of great distinction.

VINEYARD NOTES: The 2007 growing season was very close to perfdotspring
frosts, no serious hot spells, and no significait prior to harvest. All of our grapes
achieved optimum flavor ripeness without excessivgar levels, and maintained their
natural acid balance. Yields were customarily larmaund three tons per acre, resulting in
fruit of intense flavor. The blend is made up a&fedection from four clonal blocks: 95,
15, 4, and Wente. These grapes were harvestede®etBeptember 15 and 25, 2007.

WINEMAKING NOTES: The grapes went direct to press as whole clusiens.
resulting juice was cold settled, racked off itegw lees, and moved directly to barrel for
a cool fermentation. It was aged in these samedhreak barrels, 25% of which were
new, for 10 months. The fermentation lees wereestiseveral times once malolactic
conversion was complete, and then the wine wasdeftumber. After enough time had
passed for the flavors to fully develop, the bestdds from each lot were selected to
form the Wildcat Mountain Vineyard blend. The wiwas bottled on August 4, 2008.

TASTING NOTES: Classic pale straw in color, with profound arorofkoney, lime

oil, and custard, with hints of whole-wheat toastl avet stone. In the mouth it is lush
with ripe tropical fruit and manages to be veryhnet light at the same time, almost like
drinking a Meyer lemon soufflé. The finish is gqudlean but lingers for several minutes.

This vintage produced 4030 ( 750 ml ) 6-bottle sase
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