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2 0 0 4 VIOGNTIER-HUERHUERDO

Viognier is planted in our Huerhuero vineyard as it is the highest and most southerly. It benefits from the cooling Pacific breezes
that blow through the Templeton Gap in the afternoon. The fruit was hand picked in mid September with only the ripest, highest
quality bunches being selected. The fruit was whole cluster pressed and fermented in temperature controlled, stainless steel tanks
for a period of 10 days, until dryness. Following fermentation, the wine was transferred into smaller tanks where frequent lees stirring
took place over six months to improve mouthfeel and add complexity. This wine did not undergo malic fermentation. Prior to
bottling the wine was lightly filtered and cold stabilized.

TASTING NOTES & RECOMMENDATIONS

Color: Pale gold with green hints

Aroma: Fresh and bright with notes of tropical fruits such as pineapple and banana with hints of citrus peel, orange blossom
and ginger spice

Taste: Broad, creamy and full-bodied on the palate; fresh and well balanced with citrus and tropical fruits, particularly
pineapple; good length, lush with a long, clean finish

Serve at: 50° — 54° F
Drink now through 2007
Store in dark dry place at 55— 65° F

TECHNICAL NOTES

Harvest date: Brix: Vineyards Blend
9.13.2004 26.8° Huerhuero Viognier 100%

Aging: 100% stainless steel fermentation and aging

Bottling date: 2.23.05
Release date: 4.1.05
Cases produced: 224 cases
Alcohol: 14.5%
pH: 3.58
Total Acidity: 6.41 g/l
Residual Sugar: 0.48 g/l

A generous and spicy example of this Rhone variety
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Matthias Gubler, Winemaker
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2004 ROSEUM - SYRAH

Our 2004 Roseum is a seasonal wine inspired by the refreshing, dry rosés of southern France. With its sun-soaked slopes and coastal
ambiance, Paso Robles boasts an ideal terroir for echoing the flavor and spirit of these popular Mediterranean wines. (“Ros-é-um”
- Lat. rose colored; of the rose). The inspiration for the name comes from the Rhéne valley’s history that is still evident in its Roman
ruins and in the endurance of its centuries-old wine trade.

The grapes were hand harvested at our Pleasant Valley and Huerhuero vineyards. The wine was made in the classic saignée style,
with free-run juice bled from the tank after abbreviated skin contact, then cold fermented in stainless steel tanks to preserve aromatic
complexity and freshness. A percentage of Viognier was included in the final blend to uplift the bouquet and to fill out the
fruit profile.

TASTING NOTES & RECOMMENDATIONS

Color:  Dark corral

Aroma: Wonderful nose of quince and pomegranate with floral aromas of jasmine and a hint of white pepper

Taste: Ripe and rich with full body and honeyed texture; quince and alpine strawberries together with
pomegranate and clove spice; crisp and refreshing with a long, clean finish

Serve at: 50° — 54° F

Drink now through 2007
Store in dark dry place at 55°- 65° F

TECHNICAL NOTES

Harvest date: Brix: Vineyards Blend

09 -14 -04 25.6°  Pleasant Valley  Syrah 60%
25.6°  Huerhuero Syrah 20%

09 -23 -04 26.6°  Huerhuero Viognier 20%

100% stainless steel fermentation

Bottling date: 02.22.05

Release Date: 03.19.05 E_

Cases produced: 444 cases SRR
Alcohol: 14.2% ionics el
pH: 3.62 — )’ ——

Total Acidity:  6.04 g/l
Residual Sugar: 0.49 g/l

This refreshing, full-flavored and crisp rosé is ideal summer drinking
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Matthias Gubler, Winemaker
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