
Varietal Composition: 
100% Vermentino 
 
Vineyards: 
Catherine’s Vineyard 
 
Harvest Date: 
September 15, 2009 
 
Aging Regimen: 
6 Months in neutral oak 
and stainless steel 
 
Cases Produced: 
190 
 
Final Analysis: 
TA  .41 
pH  3.60 
ALC  13.5% 

2009 Vermentino, Voluptuous 
Paso Robles appellation 

This first year release has lots of 
curves with a lively fragrant blend 
of pineapple, ripe banana and pear 
aromas. Inviting tropical fruit fla-
vors draw you into this well-
balanced wine. A creamy richness and 
harmonious texture end with linger-
ing acidity on a gentle finish. 
 
The Vineyard —   The 2009 Vermentino  
is From Catherine’s Vineyard. It is a 
small sustainably farmed family 
owned vineyard between Paso Robles 
and Creston. The vineyard’s warm mi-
croclimate is moderated by prevailing 
breezes from the Templeton Gap, a 
notch in the coastal mountains. The 
result is a long cool growing period 
that allows the grape to develop 
character. 
 
Winemaking —  The grapes were picked 
at 22.2 Brix And whole cluster 
pressed. The juice was cold settled 
overnight then fermented three dif-
ferent ways; cement tank, stainless 
steel and neutral oak barrels. 
 
Food Pairing —  An excellent match 
for tapenades, antipasto, strong sea-
food dishes, French onion soup, riga-
toni with sausages, paella and flavor-
ful salads. 
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