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2011 spearmin

0.03g/l | 227°

lemon zest, yellow

plum, marzipan

1.18 tons were hand picked on sept 10.

lerier GHlee) fen: intensive hand-sorting performed. berries

9 1IPUL, - \were "oroken" before being whole

herb roasted chicken,  cluster pressed. fermented with wild

blue crab yeasts in neutral oak. naturally occurring
malolactic fermentation. aged on the
lees for 10-mos. in barrel, then 4-mos. in
tank. bottled without fining or filtration.
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a legendary estate growing chardonnay prized by collectors and

connoisseurs worldwide. situated in the mayacamas mountains at

an elevation of 800 ft. three distinct aspects: debrye, a south facing

site planted in 1975 to wente clone in volcanic “red hill series” soil;

ramos, a west facing site planted in 2007 to hanzell selection in "red

hill series" soils; zellerbach ¢-98, a west facing site planted in 1998
Hanzell Sonoma VaIIey Sonoma to robert young clone in "raynor-montara" complex soils.
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