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2009 RANCH WHITE

Blend:  Our Ranch White changes
annually, but it's bright, fruit
flavors and crisp clean finish
remain consistent from vintage to
vintage.

Fermentation:  Stainless steel fermenters with 3

months in neutral French oak barrels
Alcohol:  14.5%
pH: 3.55
TA: 0.65 g/100ml
Bottled:  February 18, 2010
Production: 314 cases (750ml)

TASTING NOTES
A winning blend of three classic Southern Rhone
Valley varieties — Marsanne, Roussanne and Grenache
Blanc — plus Sauvignon Blanc, our rich, fragrant 2009
Ranch White boasts lovely honeysuckle, pear drop,
peach, toasted nut and pepper spice aromas. On the
creamy, full-bodied palate, its lush white peach and
honeyed citrus flavors pick up zesty spice and mineral
tones throughout a long, crisp finish. Delightful now
with grilled fish, roast chicken, Caesar Salad and
white-sauced pastas, this Southern Rhéne-style blend
will develop further aromatic and flavor nuance with

another 2-3 years’ bottle age.
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