A
i Vista

VINEYARDS & WINERY. LLC

2008 \/iognier

Fhi]osophg

We decided to plant Viognier after we visited the Northern Rhone Valley and tasted the wines of
Condrieu. We returned from our trip knowing that Syrah does well in our area and curious to see if
our growing regjon might have something in common with the Northern Rhone. We researched that

area and found that our soil and climate is similar to theirs

1998 and 1999 \iognier

with one excePtion - theg receive most of their rainfall

98 Points
ciuring the growing season while we usua|13 receive ours Scott Clemens

CO men
cluring the winter. We decided to give \/iognier atry and E_Picurean Magazine

l’laVC haé great SUCCESS.

Vinegard Source

QOur \/iognier is all estate grown here on the property surroun&ing the winery. | ocatedon a ric{ge
top at 2800 feet elevation with volcanic based soils on top of a granite base, the vines en)’oy an
average temperature of about 75 c{egrees with few ciags over 90. Moclerate clays and cool nights
encourage even riPening and a long hang~time on the vines. | he \/iognier riPens in mid-season with
small to medium sized clusters of golden hued berries. [~ ven as fresh grapes, the flavors of

l’lOﬂCySUC‘(lC, PCaCh ancl aPricot are aPParent.

2008 \/intage

The growing season was exceptiona”g goocl in 2008 \We had a warm summer followed }33 a cooling trend
as we moved into September, slowing the riPcning process, intensiﬁjing fruit flavors and Producing
beauthcung balanced sugars and acids. Just the right amount of leaf Pu“inggave cach bunch the necessary

sun exposure so that the result is similar to the 98 and 99 vintages mentioned above.

[Harvest Date SCP’Cember 1o WincmakcrlsTaSting Notcs
S +H . 244 B |n the g|ass the wine is a medium straw color. Our \/iognier is very
ugar a arves 1 rix
= g o Ok 5 o Fragrant with aromas of honegsuck!e, rose Peta|5 and citrus
ime in (Ja months
. blossoms. ]n the mouth the flavors of Peachcs and apricots come
Bott!mg Date Marclﬂ 2009 P
Rel Dat J 2009 through with a rich texture and a !ingering finish. T he \/iognier
clease | Jate u
C Prod d 2503 Pairs wonc]cncuny with seafood and Pou!try dishes but the rich
ases [ roduce
avors in the mid-palate enable this wine to complement spic
f he mid-palate cnable th plement spicy

Asian dishes, such as | hai curry, espccia”g well.
~John MacCreadg, Winemaker

4560 Cabernet Way 0 Placerville, CA 95667 0 530.622.7221 50 5%0.622.241% [Fax 0

sqral’!@sicrravistawinerq‘com

WWW.sie rravistawinerﬂ.com



