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2005 Viognier
Philosophy
John and Barbara MacCready, the founders of Sierra Vista Winery, decided to plant Viognier after a trip to the 

Northern Rhône Valley where they tasted the wines of Condrieu.  They returned from their visit knowing that Syrah 

does well in our area and curious to see if the growing region 

might have something in common with the Northern Rhône.  John 

researched that area and found the soil and climate in this part of 

El Dorado are similar to the Northern Rhône.   

Vineyard Source
Our Viognier is all estate grown here on the property 

surrounding the winery.   Located on a ridge top at 2800 feet 

elevation with volcanic based soils, the vines enjoy warm days 

and cool nights that encourage even ripening and a long hang-

time on the vines.  The Viognier ripens in mid-season with small 

to medium sized clusters of golden hued berries.  Even as fresh 

grapes, the flavors of honeysuckle, peach and apricot are present.

2005 Vintage
2005 was an unusual year with an early, dry spring that led into a warm, temperate summer.  Budbreak, flowering, 

set and veraison all started approximately two weeks early which led to an earlier than usual harvest start date of 

September 2nd.  It was a very good and hectic vintage with good quantity and excellent quality in the fruit.  We 

started picking on September 2nd and finished just a short three weeks later.  

Winemakers Tasting Notes
This Viognier was fermented with “wild yeast” from the vineyard and as a result is slightly different than previous 

vintages.  The aromas are floral with fresh peach, apricot and a touch of spice adding to the complexity.  The 

mouthfeel is round and rich with fresh apricot and nectarine fruit 

followed by citrus and spiced orange in the finish.  This is still 

one of our favorites with Thai and other Asian cuisines.  It is a 

great complement to Green Curry Chicken or Panang Curry 

Pork.                    – John MacCready, Winemaker

Harvest Date   Sept 7
Sugar at Harvest 23.9 �Û Brix
Time in Oak 9 months
Bottling Date May 2006
Cases Produced 333
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