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BRAND OVERVIEW

LIOCO (pronounced lee-oko) is the result of a years-long-conversation 
between Matt Licklider, (a seasoned wine import specialist) and Kevin 
O'Connor (former wine director at the Michelin Two-Star Spago-Beverly 
Hills) about whether or not California could produce a true ‘Wine of 
Origin’. The focus is on naturally fermented, (stainless-steel) 
Chardonnay and Pinot Noir from some of California’s most pedigreed 
soils.

VINIFICATION

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. 

VITICULTURE

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.

NOTES

We had come to this windswept mountain top in search of Pinot Noir.  
Eric Demuth was our host and guide, and together we set out on foot to 
look at his vineyard.  To reach the Pinot Noir, we had to pass directly 
through his chardonnay block---a stressed out parcel of old-vines on 
what looked like original rootstock.  The vines were pushing through 
tough rocky soil reminding me of the better Pouilly Fuisse sites above 
the Maconnais village of Vergisson.  Our inquiry into this curious 
chardonnay revealed the following: The vines were 30+ years old.  They 
were in fact on original AXR-1 rootstock.  And they were hanging the 
prestigious Wente chardonnay clone.  The stress induced by tough soil 
and the exposed appreciably colder aspect meant the vineyard produced 
tiny yields.  And were we interested??  Needless to say, we never made 
it to the Pinot Noir block.  Tasting this wine from tank was a revelation.  
We had happened upon a truly compelling chardonnay site and were 
poised to make a irrefutably terroir-driven wine.  Postscript:  In the fall of 
2008, we received a call from the vineyard manager.  Our unspoken 
fears had been manifest: the vineyard had contracted phylloxera and 
was dying.   AXR-1’s susceptibility to the prodigious vine louse meant it 
was only a matter of time.  In 2010, these hearty old-vines will be torn 
out and replanted.  And we will likely move on.

DETAILS

Vineyard(s): Demuth
Appellation: Anderson Valley
County: Mendocino
Winemaker: Kevin Kelley
Production: 281 cases
Ph: 3.58
Brix: 23.2
Total Acidity: 6.2 g/l
Residual Sugar: 0.02 g/l
Alcohol: 13.8%
Yeast: wild
Yield: 2.5 T/acre
Clones: Wente
Harvest dates: 10/11/07
Bottling date: 04/03/08
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