WINEMAKER NOTES: This French Colombard is sourced from an old head-trained vineyard in Redwood Valley,
Mendocino County. The vineyard is situated in a cool growing area, allowing the fruit to hang on the vine for a long
period of time to reach optimal ripeness. The French Colombard is often some of the last fruit that we harvest in late
October, and typically displays floral aromatics, mixed with fresh fruit, crisp acidity and a light, refreshing finish.

SENSORY DESCRIPTION: Switl this 2009 vintage and draw in brilliant aromas of white peach, apricot and
nectarine with a hint of white floral notes. Intense, yet delicate flavors of honeysuckle, pineapple juice and fresh, juicy
stone fruit please the palate. Our unique, ever popular Carnival has sweet beginnings with a dry finish. The Carnival
pairs beautifully with spicy dishes such as Thai food as well as fruit and cheese. Serve very chilled.

Our unique, ever popular Colombard has sweet beginnings with a dry finish. Floral and citrus aromas with tropical
fruit-like flavors describe this wine perfectly. Tty it very chilled with spicy dishes such as Thai food. It also pairs

beautifully with fruit and cheese.

Alcohol:
No. of Cases:
Date Bottled:

Date Released:

Price:

12.0%
1,400
02/10
03/10
$18.00

2009 CARNIVAL

FRENCH COLOMBARD NORTH COAST




