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LIOCO 2007 Chardonnay “Sonoma County” (Sonoma)

From a blend of sites in creek-bed soil in Chalk Hill, RRV, Dry Creek, and Alexander Valley.
Fermented in tank (no oak) using a wild yeast. Aged sur-lie with no battonage. Bottled unfined
and unfiltered. 6890 cases.

Price: Notes:

LIOCO 2007 Chardonnay “Demuth’ (Anderson Valley)

From a cool, exposed, hilltop vineyard at 1600 feet. Soil is fractured rock. Old-vine Wente
clone on original AXR-1 rootstock. Fermented in tank (no oak) using a wild yeast. Aged sur-lie
with no battonage. Bottled UF/UF. 281 cases.

Price: Notes:

LIOCO 2007 Chardonnay “Charles Heintz” (Sonoma Coast)

From “gold-ridge soil”” in the true Sonoma Coast (just 3.5 miles from sea). Meticulously farmed
by enigmatic Charles Heintz. Fermented in tank (no oak) using a wild yeast. Aged sur-lie with
no battonage. Bottled UF/UF. 203 cases.

Price: Notes:

LIOCO 2007 Pinot Noir “Carneros” (Sonoma)

From a cool, fog influenced, hillside site near the Napa/Sonoma county line. Soils are light
alluvial. Wild yeast fermented. Manual punchdowns. 10-15% whole cluster. 12-month elevage
in neutral barrels. Bottled UF/UF. 528 cases.

Price: Notes:

LIOCO 2007 Pinot Noir “Klindt” (Anderson Valley)

From one of the Valley’s western-most Pinot vineyards used for still wine. Fractured rock and
clay soil. Wild yeast fermented. Manual punchdowns. 10-15% whole cluster. 12-month
elevage in 1, 2, and 3-yr. barrels. Bottled UF/UF. 264 cases.

Price: Notes:

LIOCO 2007 “Indica” (Mendocino County)

A proprietary blend of old-vine Carignan (78%), Petite Sirah (10%), Mourvedre (9%0), and
Grenache (3%0). A selection of cool benchland vineyards in Mendocino’s Redwood Valley.
Fermented in stainless-steel with wild yeast. 10-month elevage in neutral barrels. UF/UF. 2300
cases.

Price: Notes:
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