LICLO

Demuth

2007

Anderson Valley

Mendocino

13.8%

750™

white flowers, 3.58 6.2 g/l

citrus oil, rock dust

0029/ | 232°

poached pear, orange

sherbert, mineral
hand picked on october 11th.

intensive hand-sorting performed.
whole cluster pressed. cold
fermented in stainless steel tanks
(no oak) using a wild yeast.
naturally occurring malolactic
fermentation. 6-month fine lees
contact. bottled without fining or
filtration. 225 cases produced.

herb roasted chicken,
saffron risotto, himachi
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a mountain top vineyard at 1600 feet looking down on the
anderson valley. wente clone chardonnay planted on original
rootstock (1982 axr-1). soil type is shallow layer of clay on
top of fractured rock. intense daily temperature fluctuations
of 40 degrees. extreme climate produces late harvest dates
(4-weeks later than valley floor) and naturally low yields.

LIOCO, SANTA ROSA, CA.

CONTAINS SULFITES ' LIOCOWINE.COM
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