]n 1995 our “Keserve” section of the Sicrra Madre \/ineyarc{ was sold to [Fess Farl(er Winerg (theg call it
Marcella’s). We needed a new source for reserve qualitg clﬁardonnag. The Miller Familg, who own Bien
Naciclo, agreccl to P|ant a sPeciaI block for us on the hillside clircctlg oPPosite the winery, and this is the first
vintage cxc|usivclg from this block. Jthas a west 53 northwest exposure with gravcly, clayJoam soil-a great spot

]COF clﬁarcionnag.

Thc grapes were harvested in Pcnccct condition on September 28 at 24-.6 brix, 3.24 PH and 8.6

aciditg...tcxtbookl Thcg were whole cluster Pressed) then thejuicc chilled and settled ovcmight. Thc next c1a3

it was transferred “dir’cy” (with a fair amount of lccs) into [ rench oak for fermentation. |like to use alot of new
oak for our Reserve Chardonna3~this is 2/% new | rancois | reres and 1,/% once used [“rancois [ reres. \WWhen

you have this kind of balance and acidit3 the new oak doesn’t overwl’me|m, instead it integrates seamlessb‘

A]Cter fermentation the wine stagecl in the new barrels, on the lees without racking, for one year. Malo finished
in the Spring 2002. Ap’cer a year the wine was racl(ecl, Finec{, and cold stabilized-then returned to older, neutral

barrels for another4 months. 1371 cases were bottled without filtration.

] think that this is the best Keserve C}warc{ormag we've Proclucecl. Tl’le qualitg of the vinegard site is a step up
and 2001 was our best overall vintage get. The aromas show eartl'l, nutmeg, minerals and pear, along with a bit
of toasty vanilla from the oak. Ricl’x and creamy in the mouth with great aciclit9 and a Persistent mineral finish.
This wine should benefit ni6613 with 5-10 years in the bottle, and with proper storage should go even Ionger.




