S WINEENTHUSIAST

MAGAZINE

Srant “den
Vneyaid]

Sl bl s g gl dnkital
it s . il avioe & i b’
forsveioosy it
Filone Ry s 0 gl o de Fitne 4T s e

eale Cap A lamilniong
CHARDONNAY

0
i)""

The mountain vineyard somehow
manages not only to beautifully ripen
the grapes to a great expression of
fruit, but also preserves vital acidity
and lends a firm layer of minerality.
The result is a big, powerful wine that
easily absorbs its lavish coat of new
oak. The flavors are of candied
pineapple tart, Meyer lemon mousse
and vanilla custard, with a finish of
sweet, crushed Asian spices. Perfect
now, and just beginning to gather
momentum. Drink through 2011, at
least, with proper cellaring.

A selection from

American Estates Wines, Inc
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The mountain vineyard somehow
manages not only to beautifully ripen
the grapes to a great expression of
fruit, but also preserves vital acidity
and lends a firm layer of minerality.
The result is a big, powerful wine that
easily absorbs its lavish coat of new
oak. The flavors are of candied
pineapple tart, Meyer lemon mousse
and vanilla custard, with a finish of
sweet, crushed Asian spices. Perfect
now, and just beginning to gather
momentum. Drink through 2011, at
least, with proper cellaring.

A selection from

American Estates Wines, Inc
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The mountain vineyard somehow
manages not only to beautifully ripen
the grapes to a great expression of
fruit, but also preserves vital acidity
and lends a firm layer of minerality.
The result is a big, powerful wine that
easily absorbs its lavish coat of new
oak. The flavors are of candied
pineapple tart, Meyer lemon mousse
and vanilla custard, with a finish of
sweet, crushed Asian spices. Perfect
now, and just beginning to gather
momentum. Drink through 2011, at

least, with proper cellaring.
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The mountain vineyard somehow
manages not only to beautifully ripen
the grapes to a great expression of
fruit, but also preserves vital acidity
and lends a firm layer of minerality.
The result is a big, powerful wine that
easily absorbs its lavish coat of new
oak. The flavors are of candied
pineapple tart, Meyer lemon mousse
and vanilla custard, with a finish of
sweet, crushed Asian spices. Perfect
now, and just beginning to gather
momentum. Drink through 2011, at
least, with proper cellaring.

A selection from

American Estates Wines, Inc
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The mountain vineyard somehow
manages not only to beautifully ripen
the grapes to a great expression of
fruit, but also preserves vital acidity
and lends a firm layer of minerality.
The result is a big, powerful wine that
easily absorbs its lavish coat of new
oak. The flavors are of candied
pineapple tart, Meyer lemon mousse
and vanilla custard, with a finish of
sweet, crushed Asian spices. Perfect
now, and just beginning to gather
momentum. Drink through 2011, at
least, with proper cellaring.

A selection from

American Estates Wines, Inc
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The mountain vineyard somehow
manages not only to beautifully ripen
the grapes to a great expression of
fruit, but also preserves vital acidity
and lends a firm layer of minerality.
The result is a big, powerful wine that
easily absorbs its lavish coat of new
oak. The flavors are of candied
pineapple tart, Meyer lemon mousse
and vanilla custard, with a finish of
sweet, crushed Asian spices. Perfect
now, and just beginning to gather
momentum. Drink through 2011, at
least, with proper cellaring.

A selection from

American Estates Wines, Inc




