


2001 White  Wines








The 2001 Viognier, Santa Barbara County has a full mouth feel and a clean, lingering pleasant finish.  It is a blend of grapes from three vineyards:  The Stolpman Vineyard fruit (38%) provided a lighter, floral-peach, mineral element to the wine;  The Bien Nacido Vineyard fruit (56%) added a richer tropical aroma of papaya, pineapple and flowers;  Fruit from the Melville Vineyard added body and more intense tropical aromas. The wine was aged in  sixteen neutral, French oak barrels.  (375 cases produced)





The 2001 Viognier, Melville Vineyard is focused and tropical.  It is big in flavors, aroma, and viscosity.   Made in the “American” style of Viognier, its 15% alcohol is balanced by hedonistic fruit and ample acidity.  This wine impresses.  Made using two older, French oak barrels.  (46 cases produced).





The 2001 Roussanne, Stolpman Vineyard has a light floral aroma and flavors of lime, honey, and minerals.  This wine has a full mouth feel, and a long, clean finish.   While it is great as a young wine, it is classic Roussanne and should age for years.   It was fermented in eleven neutral French barrels.  (263 cases produced)





The 2001 Viognier, Stolpman Vineyard – Late Harvest is a burst of exotic, tropical flavors.  It is  a clean, light textured wine with roughly 5 percent residual sugar.   It has good acidity, with  lots of power and fruitful flavor to balance the new barrel it lived in for 16 months.  This is special stuff.  We won’t make it again until 2003, if then.   (41 cases produced)











�
     2001 Red Wines








The 2001 Thompson Vineyard Syrah, as usual,  shows powerful forward fruit flavors and even tannins.  Its aroma is an intense mixture of cherries and dark berries with hints of sweet tar.  Menthol aromas are beginning to emerge.  It has a classic Thompson Vineyard candy quality that clings to your glass and sticks to your lips.  The finish is long and smooth.  It was made using four new French and four new American,  and four older barrels.  (294 cases  produced)





The 2001 Bien Nacido Vineyard Syrah is our darkest and most balanced wine this year.  It has a clean, high-tone, berry-herb aroma and a pleasant dark-fruit taste.  It shows classic Bien Nacido white pepper and authentic Rhone flavors.  It was made using four new and four older American oak barrels, and four new and four older French oak barrels.   (387 cases produced)





The 2001 Stolpman Vineyard Syrah is thick, elegant and resinous, and more powerful than ever.  Two barrels of  Estrella Clone syrah add chewy, cherry-tar-fruit characteristics, while the one barrel of Durrell clone syrah adds coffee, pine and blueberry elements.  This is a wine of power, balance, and complexity.  Made using one new French barrel, two older American oak barrels.  (76 cases produced)





The 2001 Melville Vineyard Syrah is dark, dusty and chewy.  Like last year, it is very powerful, but perhaps more elegant.  It has mineral-spice-raspberry flavors.  The aroma shows cherries with hints of provincial herbs.  Nearly equal parts of  Shiraz 1, Estrella and Tablas Creek clones grapes were used.   Made using two new French and four new American, plus six older French and American barrels.  (280 cases produced)





The 2001 Santa Barbara County Syrah combines Thompson Vineyard, Stolpman Vineyard,  Melville Vineyard and Bien Nacido Vineyard fruit.  This wine is more than the sum of its parts.  It is powerful, tar-y stuff.  It shows cherry, mineral, spice flavors.  No viognier was added to the blend this year. It shares the identical fruit and winemaking techniques with our vineyard designated wines to produce a wine of  great complexity and lower price.  (1144 cases produced)





The 2001 Grenache, Stolpman Vineyard.  This  gripping medium-dark wine has a cola-strawberry-pomegranate nose, flavors of spice, a complex, high-tannin mouth feel, and a lingering finish.  A tiny quantity of Stolpman Vineyard, Syrah (8%) was blended in to add structure and complexity.  No new oak was used letting the native grape tannins show through to fill your palate.  (306 cases produced)





�
2001 Santa Barbara County Viognier








The 2001 Viognier, Santa Barbara County has a full mouth feel and a clean, lingering pleasant finish.  It is a blend of grapes from three vineyards:  The Stolpman Vineyard fruit (38%) provided a lighter, floral-peach, mineral element to the wine;  The Bien Nacido Vineyard fruit (56%) added a richer tropical aroma of papaya, pineapple and flowers;  Fruit from the Melville Vineyard added body and more intense tropical aromas. The wine was aged in  sixteen neutral, French oak barrels.  (375 cases produced)





Bien Nacido fruit harvested October 4, 2001, 23.5 Brix sugar,  3.2 pH 


Stolpman fruit harvested September 8, 2001, 25.0 Brix sugar,  3.6 pH


Melville fruit harvested October 9, 2001, 24.4 Brix sugar, 3.2 pH


Whole cluster pressed 


Cold settled and bentonite conditioned prior to barreling and inoculation


Assmanhausen and W-S yeast used


Completed ML fermentation in January


Sixteen neutral French oak barrels used


Stirred wine once a month until January


Wine remained on lees until finishing


Light fining with non-fat milk, and then filtered


Bottled April 24, 2002


Released June 1, 2002








Food Pairing:  Typically lighter fare:  non-meat appetizers or entrees, egg-rolls, fish or chicken.  This wine pairs well with seafood such as lobster, salmon, mahi-mahi, or shellfish.  Scallops and ahi are favorites.   I prefer viognier paired with clean flavors, fruitful sauces, and light spicing.  I don’t recommend it with highly spiced or powerfully flavored or peppered foods.  Try crab cakes or corn chowder for something wonderful and different.


�
2001 Melville Vineyard Viognier








The 2001 Viognier, Melville Vineyard is focused and tropical.  It is big in flavors, aroma, and viscosity.   Made in the “American” style of Viognier, its 15% alcohol is balanced by hedonistic fruit and ample acidity.  This wine impresses.  Made using two older, French oak barrels.  (46 cases produced).





Melville fruit harvested October 9, 2001, 24.4 Brix sugar, 3.2 pH


Whole cluster pressed 


Cold settled and bentonite conditioned prior to barreling and inoculation


Assmanhausen and W-S yeast used


Completed ML fermentation in January


Two neutral French oak barrels used


Stirred wine once a month until January


Wine remained on lees until finishing


Light fining with non-fat milk, and then filtered


Bottled April 24, 2002


Released June 1, 2002








Personal note:   The Melville Vineyard is a new and highly promising vineyard in Lompoc.  It is my coldest vineyard and the grapes it produces are typically ripe and extremely high acid.  The Melvilles planted .9 acres of viognier for me - it is the only viognier on their ranch  I hand selected the bud-wood from John Alban’s plantings in Arroyo Grande.  I have extremely high hopes for this wine and vineyard.  It is one of those rare places where perfect climate, great farming, and correct plant selection all come together to produce great winemaking potential.





Food Pairing:  Typically lighter fare:  non-meat appetizers or entrees, egg-rolls, fish or chicken.  This wine pairs well with seafood such as lobster, salmon, mahi-mahi, or shellfish.  Scallops and ahi are favorites.  I prefer viognier paired with clean flavors, fruitful sauces, and light spicing.  Try crab cakes or corn chowder for something wonderful and different.   Chefs please note, the vigorous flavors of this viognier maker it pair well with more spicy, Tai-Asian foods.  It can actually amplify hot-pepper flavors. 





�
2001 Stolpman Vineyard Roussanne








The 2001 Roussanne, Stolpman Vineyard has a light floral aroma and flavors of lime, honey, and minerals.  This wine has a full mouth feel, and a long, clean finish.   The 2001 wine was aged for 6 months in 10 neutral French oak barrels, three stainless steel barrels, one one-year-old French barrel, and one new French oak barrel.  For 2001, it was aged in eleven neutral French barrels.  (336 cases produced))





Stolpman Vineyard harvested  on October 17, 2001, 23.1 Brix sugar,  3.6 pH


Cold settled and bentonite conditioned prior to barreling and inoculation


Assmanhausen and W-S yeasts used


Completed ML fermentation in December


Barrel fermented in eleven neutral French barrels


Stirred wine once a month until January


Wine remained on lees until finishing


Lightly fined with milk and filtered


Bottled April 24, 2002


Released June 1, 2002








Food Pairing: This wine is great with oysters on the half-shell.   Typically lighter fare, non-meat appetizers or entrees, egg-rolls, fish or chicken.  This wine pairs well with seafood:  lobster, mahi-mahi, or shellfish.  Scallops and ahi are favorites.   I prefer it paired with fruitful sauces and light spicing.  I don’t recommend it with highly spiced or powerfully flavored foods.  Works well with chowder and corn.


�



2001 Santa Barbara County Late Harvest Viognier








The 2001 Viognier, Stolpman Vineyard – Late Harvest is a burst of exotic, tropical flavors.  It is  a clean, light textured wine with about 5 percent residual sugar.   It has good acidity, with  lots of power and fruitful flavor to balance the new barrel it lived in for 16 months.  This is special stuff.  We won’t make it again until 2003, if then.  (41 cases produced)





Stolpman fruit harvested November 6, 2001, 33.2 Brix sugar, 3.25 pH


Foot-stomped, chilled, with two days of skin contact 


Assmanhausen and W-S yeast used


One new French oak barrel used


Stirred wine once a month until January


Wine remained on lees until finishing


Lightly filtered


Bottled January 31, 2003


Released  April 2003








Winemaker’s note:   We left one ton of fruit in the vineyard last year to get extra ripe.  By the time we picked it at 33.2 brix of sugar, the birds and bees had reduced the crop by half.  They know great grapes when they find them.








Food Pairing:  Serve Chilled.  Try pastry and dessert tarts, with cheese and/or fruit (pear, fig, peach, apricot).  Works well with sorbet (fruit or herb flavored) as well as cheese courses accompanies by dry fruit.  Works with chocolate, but the chocolate needs to be accompanied – fruit, custard, pastry, ice cream.


�



2001 Thompson Vineyard Syrah





The 2001 Thompson Vineyard Syrah, as usual, shows powerful forward fruit flavors and even tannins.  Its aroma is an intense mixture of cherries and dark berries with hints of sweet tar.  Menthol aromas are beginning to emerge.  It has a classic Thompson Vineyard candy quality that clings to your glass and sticks to your lips.  The finish is long and smooth.  It was made using four new French and four new American,  and four older barrels.  (294 cases  produced)





This wine is 100% Syrah from the rolling hills of Thompson Vineyard in Los Alamos.


The Thompson Syrah was harvested October 11, 2001 at 24.0  brix, 3.5 pH.


The fruit was stemmed but not crushed.  Intact, whole berries were placed in small bin boxes for 14 days of fermentation after a two-day cold soak.


Inoculated with RC 212, W-S, and Barolo yeasts.


This wine represents twelve choice barrels selected out of a total lot of twenty.


Went through ML fermentation, completing in January


Racked in July, and again before bottling.


Unfined, but lightly filtered.


Hard-candy-fruit flavors.  Big and dark. Cedar-spice-mint notes.


Elegant with fine tannins and hints of cinnamon.  A smooth, full finish.  Sticks to your lips.


Bottled January 31, 2003. 











Food Pairing:  This is a highly flavored wine which works well with similarly flavorful food.  Try dark sauces, even some with dark fruit.  Makes a great reduction sauce.  Try spiced or BBQ pork, lamb, or beef.  Slow roasted short-ribs in syrah reduction cannot be beat.  Seared, spiced Ahi is a favorite, as is smoked salmon.











�
2001 Stolpman Vineyard Syrah





The 2001 Stolpman Vineyard Syrah is thick, elegant and resinous, and more powerful than ever.  Two barrels of  Estrella Clone syrah add chewy, cherry-tar-fruit characteristics, while the one barrel of Durrell clone syrah adds coffee, pine and blueberry elements.  This is a wine of power, balance, and complexity.  Made using one new French barrel, two older American oak barrels.  (76 cases produced)





This wine is 100% Syrah from the limestone rich Stolpman Vineyard in Ballard Canyon.


The Stolpman Durrell Syrah was harvested October 1, 2001 at 25.8 brix, 3.7 pH.


The Stolpman Syrah Clone 3 was harvested September 28, 2001 at  24.8 brix, 3.5 pH .


The Stolpman Estrella Syrah was harvested October 5, 2001 at  25.5 brix, 3.25 pH.


The fruit was stemmed but not crushed.  Intact, whole berries were placed in small bin boxes for fermentation. 


Inoculated with W-S and RC 212  yeast.


Fermented on the skins for 14 days as individual lots in small bin boxes.


This wine represents three choice barrels selected out of a total lot of fifteen.


One barrel was new French oak from the Nevers forest.


Two barrels were one-year-old American oak from Appalachia.


Went through ML fermentation, completing in January.


Racked in July, and again prior to bottling.


Unfined, but lightly filtered.


Much like the 1999 version of this wine with bigger tannins.  Alcohol is 14.8%.


Elegant with fine tannins and hints of cinnamon.  Plums & blueberries.  A smooth, full finish.  Opens for days after un-corking.


Bottled in August 2002.











Food Pairing:  This is a highly flavored wine which works well with similarly flavorful food.  Try dark sauces, even some with dark fruit.  Makes a great reduction sauce.  Try spiced or BBQ pork, lamb, or beef.  Slow roasted short-ribs in syrah reduction cannot be beat.  Seared, spiced Ahi is a favorite, as is smoked salmon.


�
2001 Melville Vineyard Syrah





The 2001 Melville Vineyard Syrah is dark, dusty and chewy.  Like last year, it is very powerful, but perhaps more elegant.  It has mineral-spice-raspberry flavors.  The aroma shows cherries with hints of provincial herbs.  Nearly equal parts of  Shiraz 1, Estrella and Tablas Creek clones grapes were used.   Made using two new French and four new American, plus six older French and American barrels.  (280 cases produced)





This wine is 100% Syrah from the extremely cool Melville Vineyard in Lompoc.


It is a blend of three syrah clones; Clone 1 Shiraz (42%), Estrella (42%), and Tablas Creek (18%). 


The Tablas Creek Syrah was harvested November 21, 2001 at 22.0 brix, 3.30 pH.


The Estrella Syrah was harvested November 8, 2001 at  24.6 brix, 3.45 pH.


The Clone 1 Shiraz was harvested November 8, 2001 at  24.2 brix, 3.25 pH.


The fruit was stemmed but not crushed.  Intact, whole berries were placed in small bin boxes for 14 days of fermentation after a two-day cold soak.


Inoculated with D254 and RC 212 yeast.


This wine represents twelve choice barrels selected out of a total lot of twenty-six.


Of this, two were new French barrels and three were new American barrels.   The rest were older barrels, both French and American.


Went through ML fermentation, completing in January.


Racked in July 2001, and again before bottling.


Unfined, but lightly filtered.


An incredibly powerful wine.  A delight in its second vintage!  Alcohol is 14.3%


Bottled in August 2002. 











Food Pairing:  This is a highly flavored wine which works well with similarly flavorful food.  Try dark sauces, even some with dark fruit.  Makes a great reduction sauce.  Try spiced or BBQ pork, lamb, or beef.  Slow roasted short-ribs in syrah reduction cannot be beat.  Seared, spiced Ahi is a favorite, as is smoked salmon.














�
2001 Bien Nacido Vineyard Syrah








The 2001 Bien Nacido Vineyard Syrah is our darkest and most balanced wine this year.  It has a clean, high-tone, berry-herb aroma and a pleasant dark-fruit taste.  It shows classic Bien Nacido white pepper and authentic Rhone flavors.  It was made using four new and four older American oak barrels, and four new and four older French oak barrels.   (387 cases produced)





This wine is 100% Syrah fruit from the high saddle of Z(b) Block at Bien Nacido Vineyard in Santa Maria.  This is an extremely cool vineyard site and is exposed to constant marine air flow.


Harvested on October 29, 2001 at 24.0 brix, 3.5 pH.


The fruit was stemmed but not crushed.  Intact, whole berries were placed in small bin boxes for fermentation.  


Fermented on the skins for 14 days after a 48 hour cold soak.  Half the lots were fermented in small bin boxes.  The other half was fermented in a larger, jacketed, open-top fermenter.  The results of both lots were quite similar.


RC212, D254, and W-S yeast used.


This wine represents sixteen choice barrels selected out of a total lot of thirty.


Eight French barrels were used.  Four barrels were new and four were older.


Eight American barrels were used.  Four barrels were new and four were older. The majority of the oak was sourced from Appalachia.


Wine was racked in mid July, and again before bottling.


Went through ML fermentation, completing in April.


Unfined and unfiltered.


Spicy and toasty aromas with dense, dark fruit on the taste.  Loads of  tannin - another big wine!   Fatter than the 1999 vintage, more aromatic than 2000.   Dark! 


Bottled in January 2003











Food Pairing:  This is a highly flavored wine which works well with similarly flavorful food.  Try dark sauces, even some with dark fruit.  Makes a great reduction sauce.  Try spiced or BBQ pork, lamb, or beef.  Slow roasted short-ribs in syrah reduction cannot be beat.  Seared, spiced Ahi is a favorite, as is smoked salmon.





�
2001 Santa Barbara County Syrah








The 2001 Santa Barbara County Syrah combines Thompson Vineyard, Stolpman Family Vineyard,  Melville Vineyard and Bien Nacido Vineyard fruit.  This wine is more than the sum of its parts.  It is powerful, tar-y stuff.  It shows cherry, mineral, spice flavors.  No viognier was added to the blend this year. It shares the identical fruit and winemaking techniques as our vineyard designated wines to produce a wine of  great complexity and lower price.  (1144 cases produced)





This wine includes fruit from the Thompson (17%), Bien Nacido (30%), Stolpman (22%), and Melville (31%) vineyards.


The Stolpman Syrah was harvested between September 25 and October 1, 2001 at  an average of roughly 25.2 brix, 3.45 pH. 


The Thompson Syrah was harvested October 11, 2001 at 24.0 brix, 3.5 pH.


The Bien Nacido Syrah was harvested October 28, 2001 at 24.0 brix, 3.5 pH.


The Melville Syrah was harvested November 8 and 21, 2001 between 22.0 and 24.6 brix, and between 3.25 and 3.45 pH.


No viognier was added for this vintage.


The fruit was stemmed but not crushed.  Intact, whole berries were placed in small bin boxes for fermentation.   


RC212, D254,  Barolo, and W-S yeast used.


Fermented on the skins for 14 days as individual lots in small bin boxes.  Cold soaked for 48 hours before primary fermentation was initiated,


Went through ML fermentation, completing in April.


Slightly less than half the barrels used for aging were new, and the rest were older.  Roughly two-thirds of the barrels were made of American oak.  The rest were French oak.


Wine was racked in July 2001, and again before bottling.


Unfined, but lightly filtered.. 


Bottled in August 2002.








Food Pairing:  This is a highly flavored wine which works well with similarly flavorful food.  Try dark sauces, even some with dark fruit.  Makes a great reduction sauce.  Try spiced or BBQ pork, lamb, or beef.  Slow roasted short-ribs in syrah reduction cannot be beat.  Seared, spiced Ahi is a favorite, as is smoked salmon.


�
2001 Stolpman Vineyard Grenache








The 2001 Grenache, Stolpman Vineyard.  This  gripping medium-dark wine has a cola-strawberry-pomegranate nose, flavors of spice, a complex, high-tannin mouth feel, and a lingering finish.  A tiny quantity of Stolpman Vineyard, Syrah (8%) was blended in to add structure and complexity.  No new oak was used letting the native grape tannins show through to fill your palate.  (306 cases produced)





The wine is a blend of Grenache (92%) and Syrah (8%).


The Grenache was harvested September 19 at 24.8 brix, 3.2 pH. 


The fruit was stemmed but not crushed.  Intact, whole berries were placed in small bin boxes for 14 days of fermentation. 


The must was inoculated with  Assmenhausen, PDM,  and RC212 yeast.


Went through ML fermentation completing in April.


No new oak was used in the making of this wine.  Rather, older cooperage, mostly French, was used to preserve the delicate aromatics of the wine and expose the native grape tannins.


This wine really fills the mouth with tannins felt high in your cheeks (that’s good). When young, it is fruit driven (rhubarb, strawberries, pomegranate).  With age, the cola and spice aromas come out.


Racked in mid July and again before bottling.


Unfined, and lightly filtered.


Bottled in August 2002. 








Food Pairing:   This wine is slightly lighter than our other reds wines and pairs with a wide variety of foods.  It is a superb Thanksgiving or Easter feast wine.  Its fine tannin structure and grapey-pomegranate-spice aroma goes well with foods you might pair with a good Pinot Noir.  Try it with braised or roasted beef, game hens, roast pork with baked apples.  Less sweet, fruit sauces work well - try cherries, raspberries, or even black figs.
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