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2005 

Chardonnay, Cuvee Agustina 
Richard Dinner Vineyard 

Sonoma Mountain 
 
 
Vineyard 

♦ Owner/Mgr:          Caroline and Patricia Dinner /Joe Votek 
♦ Appellation:             Sonoma Mountain 
♦ Clone:              Old Wente, Robert young selection 
♦ Vine age:                    Planted in 1994 
♦ Site:          Hillside, northern exposure, gray clay-loam and  

        gravel with sub-soil lens of volcanic tuft 
♦ Yield:                            0.9 tons /acre 
 

Harvest 
♦ Harvest Date: October 16 
♦ Harvest Brix: 24.8°  
♦ Growing Season: Extended, cool spring weather resulted in late 

bud break.  An ideal, long, temperate growing 
season followed, allowing for slow, full and 
even ripening of the fruit.  Harvest began later 
than usual.  The resulting wines can be 
characterized as rich and elegant with gorgeous 
aromatics. 

Winemaking 
♦ Hand-harvested grapes 
♦ Whole cluster press 
♦ Barrel fermented with indigenous yeasts; 2 months to completion 
♦ Concurrent spontaneous malolactic fermentation in barrels;  
 5 months to completion 
♦ Aged 11 months in Francois Freres, Seguin Moreau, Cadus, Remond, 

Damy and Alain Fouquet French oak barrels; 89% new 
♦ Aged sur lies and stirred biweekly 
♦ Unblended, unfined and unfiltered; bottled January 2007 

 
 

Notes 
♦ The long, cool growing season in 2005 resulted in a particularly 

intriguing and opulent Cuvee Agustina that is radiant gold in color 
and offers abundant aromas of spiced pear and orange blossom. 
Overlaying its signature unctuous, satiny texture is a palate of pure, 
focused fruit, with a slightly more tropical character in this 
vintage, framed by notes of toasty brioche and nutmeg.  Lively acidity 
is the perfect finale to this luxuriant  wine. Alcohol 14.7% 
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