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TECHNICAL DATA 

W I N E M A K E R ' S  N O T E S

Hand harvested, gently pressed, and separated into two
lots.  One half fermented in stainless steel at cool
temperatures.  The other half barrel fermented to capture
the lees for Sur-lie aging (6 months).  3 types of yeast were
used during fermentation for added complexity.  Acidity
was maintained by forgoing malolactic conversion.  Both
lots were combined and aged for one year in French oak.   

Bartlett pear, fresh sliced apple, and toasty oak are
evident on the palate followed by a broad mouth feel from
barrel aging on the less.  Fresh acidity is maintained
throughout with a drizzle of vanilla on the finish. 
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