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Vineyard 

♦ Owners/Mgr:     Caroline and Patricia Dinner/Joe Votek 
♦ Appellation:     Sonoma Mountain 
♦ Clone:     Old wente, Robert young selection 
♦ Vine Age:     23 years 
♦ Site:  Hillside, northern exposure, Dark brown clay- 
 loam and gravel with strata of volcanic tuft 
♦ Yield:     2.9 tons/acre 

 
Harvest 

♦ Harvest Date:     October 16  &  24 
♦ Harvest Brix:     24.7° - 25° 
♦ 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, direct to press 
♦ Barrel fermented with indigenous yeasts; 2 months and a half 

to completion 
♦ Concurrent spontaneous malolactic fermentation, 4 months 

to completion 
♦ Aged 11 months in French oak barrels; 65% new, sur lies and 

stirred biweekly 
♦ Unblended, unfined and unfiltered; bottled September 2006 

 
Notes 

♦ With the 2005 vintage, this great vineyard once again 
produces the unctuous chardonnay for which it is known.  An 
aromatic honeyed nose is preview to a richly textured and 
structured palate of juicy apple and mandarin orange, 
layered with notes of butterscotch and yeasty bread.  A hint 
of citrus and plenty of spice accompany a lengthy finish. 
Alcohol 14.7% 
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