JRONSTONE

TECHNICAL INFO
BLEND:
90% VIOGNIER

109% CHARDONNAY

AGING:. 6 MONTHS IN
SMALL FRENCH OAK
BARRELS
ALCOHOL: 14.5%
TA: 6.6
GRAMS/LITER
RS: 0.19%
PRODUCTION:

335 CASES

RESERVE

2007 VIOGNIER
BLOCK 31 ~ LODI

The Vineyards ~ The Viognier grape has flourished in Lodi, California with
a classic Mediterranean climate of warm, dry summers and cool maritime
breezes. Lodi benefits from an alluvial fan of sandy loam, well-drained soils
and has been an ideal growing region for world-class winegrapes for over a
century. These grapes exhibit intense varietal character due to modern trellis
systems combined with deficit irrigation practices.

Sustainable Viticultural Practices ~ For four generations, sustainable
viticulture and farming has been our way of life. Sustainable viticulture is a
holistic, comprehensive, time-honored, approach to vineyard management
that treats the vineyard, and its surrounding area, as a complete ecosystem.
In order to provide some different varietal offerings, we source fruit from
other families with a similar sustainable philosophy and grape quality.

Winemaking Processes ~ During crush, these hand-picked grapes arrived
at the winery in the early morning hours where a combination of old and new
reductive winemaking techniques were used to create this flavorful wine.
This technique preserves the naturally abundant exotic aromas that Viognier
is known for. To preserve these aromas, the juice was then cold fermented
and maintained in temperature controlled stainless steel tanks.

Our Winemaker’s Notes:

Our classic yet refined 2007 Reserve Viognier has a tropical bouquet of
mango, pineapple and guava with hints of citrus and honey. A soft bouquet
of vanilla and butter is followed by delightful flavors of pineapple, citrus, and
cream with soft vanilla undertones. This richly balanced, ripe white lingers on
the palate with its long, lingering finish.

Chef James Recommends:

Viognier is a favorite with chefs because of its versatility with a wide variety
of cuisine. This full-bodied white is delicate enough to pair with seafood, but
can hold its own with wild game. The rich fruit and complexity of this wine
make it a delightful aperitif with an avocado and grapefruit salad, crab cakes
or prosciutto-wrapped melon. In addition, Viognier has more body than
most white wines and is an excellent companion to most shellfish and
seafood dishes or grilled lemon rosemary chicken.
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