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Havet andWheniang

2014 washiewamesgoangsesn an

recal wth consistent hot temperatures throughout
the summad &ll. Sunshine was abundant z1:d
rainfall was scarce. It was a nearly perfeci viniage.
The Roussanne was picked on Sepwa&6, Iviz sarie
pclkedan October 3] afiognier@irio.

Al gapeswee hand harveted ,hand sorted ed

pressed “whole cluster”. The Marsanne, Rotissanne
and Viognier were fermented in stainless steel
barrelall three wine wines were fermented by

EC 1118 yeast rather than native yeasts because
the native yeasts do not like the cool fermentation

temperature used in white wines.

All three wines were barrelddilstiduethg
fermentation to enhance the mouthfeel. After
fermentation the wines were cold stabilized,

filtered and blended.

Denise and Bretoisefunded theinwimd®99. Theae commeitto suainable
winemakingthgholv iputdming, negigat £mentation,
natual cds, Amean madgtles, no capsules, ywhetrpaper labels.
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pH: 3.3

TA: 6.0 gl/liter
RS: <0.5 g/liter
13% alcohol

319 casesduced

LIMITED PRODUCTION | HANDCRAFTED | NATIVE FERMENTATION
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