If we can be said to have an M.O.
it’s “less is more.” Less hang-time,
less manipulation, less oak. Nine

times out of ten, that has served us.

Our 2016 Roussanne turns all that
on its head. Here, more is more.
Much more. Compared to our 2015,
this wine spent a month longer on
the vines, had more time on the
skins, and seven months longer

in barrel. And despite having the
same Brix (potential alcohol) as last

year, it gained weight in the cellar.

Together these changes resulted in
a wine with deeper color, a broader
palette of flavors and textures, and
greater length on the finish. The
nose offers Meyer lemon, nectarine
and apricot — things you expect —
along with some you don’t: cashews,
chamomile and sage. The mouth
follows the nose. The texture starts
tart, like a pink grapefruit, then
swells to become succulent and
luscious. This wine has schooled us.

It will thrill you.

2016

ROUSSANNE
VIVIO VINEYARD

BENNETT VALLEY

VINEYARD: Vivio Vineyard
ELEVATION: 750ft.

SOILS: Sonoma Veolcanics
EXPOSURE: East Facing
bLONES 1 468, Rootstock 420A
BRIX AT HARVEST: 22
HARVEST DATE: 6 Oct. 2016

FERMENTATION: Nalive Yeast,
Barrel Fermented, 100% Malolactic
Fermentation, No Amendments

COOPERAGE: Baron, Atelier
AGING: [9 Mos, 22% New Oak

9 BARRELS PRODUCED
$38

SOSIE

ROUSSANNE

VIVIO VINEYARD
BENNETT VALLEY

SONOMA COUNTY

9 Barrels Produced ALC 13.5% By Vol. 750HL
—
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