2002 Jaffurs Wine Cellars Wines








The 2002 Viognier, Santa Barbara County has a full mouth feel and a clean, lingering pleasant finish.  It is a blend of grapes from three vineyards:  Stolpman Vineyard fruit (53%) provided a lighter, floral-peach, mineral element to the wine;  Bien Nacido Vineyard fruit (33%) added body and glycerin, and aromas of pineapple and flowers;  Melville Vineyard fruit (13%) added body and more intense tropical aromas.  It was fermented in fifteen neutral, French barrels.  (366 cases produced)





The 2002 Roussanne, Stolpman Vineyard has a focused floral-mineral aroma and flavors of lime, honey, and stone.  This wine has a full mouth feel, and a very long, clean finish.   While it is great as a young wine, it is classic Roussanne and should age for years.   It was fermented in five neutral French barrels.  (119 cases produced )





�
2002 Santa Barbara County Viognier








The 2002 Viognier, Santa Barbara County has a full mouth feel and a clean, lingering pleasant finish.  It is a blend of grapes from three vineyards:  Stolpman Vineyard fruit (53%) provided a lighter, floral-peach, mineral element to the wine;  Bien Nacido Vineyard fruit (34%) added body and glycerin, and aromas of pineapple and flowers;  Melville Vineyard fruit (13%) added body and more intense tropical aromas.  It was fermented in fifteen neutral, French barrels.  (366 cases produced)





Bien Nacido fruit harvested October 15, 23.2 Brix sugar,  3.3 pH 


Stolpman fruit harvested September 23, 25.0 Brix sugar,  3.4 pH


Melville fruit harvested October 9, 23.7 Brix sugar, 3.2 pH


Whole cluster pressed 


Cold settled and bentonite conditioned prior to barreling and inoculation


Assmanhausen and D-254 yeast used


Completed ML fermentation in January


Fifteen neutral French oak barrels used


Wine remained on lees until finishing


Light fining with non-fat milk, and then filtered


Bottled April 24, 2003


Released June 1, 2003








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.


�
2002 Stolpman Vineyard Roussanne








The 2002 Roussanne, Stolpman Vineyard has a focused floral-mineral aroma and flavors of lime, honey, and stone.  This wine has a full mouth feel, and a very long, clean finish.   While it is great as a young wine, it is classic Roussanne and should age for years.   It was fermented in five neutral French barrels.  (119 cases produced )





Stolpman Vineyard harvested  on November 7, 22.8 Brix sugar,  3.8 pH


Cold settled and bentonite conditioned prior to barreling and inoculation


Assmanhausen and D-254 yeasts used


Completed ML fermentation in December


Barrel fermented in seven neutral French barrels.  Only five were bottled.


Wine remained on lees until finishing


Lightly fined with non-fat milk and filtered


Bottled April 25, 2003


Released June 1, 2003








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.
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