LICQO

La Marisma

2011

Santa Cruz Mountains Santa Cruz

13.1 %

750™

meyer lemon, dry hay, 3 32 6.7 g/l
fresh mint

0.07 g/ . 19.8°

loquat, brioche,

PIESEREE e 1.1 tons were hand picked on oct. 22.

intensive hand-sorting performed.
sautéed abalone, grilled  berries were "broken” before being
monterey sardines, sea  Whole cluster pressed. fermented with
' wild 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.

urchin

a southwest facing, hillside vineyard tucked into an ocean-
cooled valley near the town of aptos, six miles from the pacific.
mount eden selection chardonnay planted in 1998. soil type is a
deep alluvial fan of sand & calcarious marine deposits with
excellent drainage. reliable morning fog results in daily
temperature fluctuations of 40+ degrees. pattern of fog/sun/fog
ensures proper vine respiration & very even ripening.

LIOCO, SANTA ROSA, CA.

"SINI1904d HLTVIH ISNVI AVIN NV ‘AHINIHIVIN

CONTAINS SULFITES LIOCOWINE.COM

JLVH3Id0 HO HVI V IAIHA OL ALITIGY HNOA
SHIVAINI S39VHIAIE JITO0HOITY 40 NOILJWNSNOD
(Z) 'S123430 HLYI89 40 XSIH IHL 40 3SNVI34
AINVN9D3IHd INIHNA SI9VHIAIG JITOHOITY

MNIYA LON ATNOHS NINOM “TvHINID NOI9HNS
3HL 0L 9NIQH0JIV (1) “ONINHVM LNIWNHIA0D

““ |

£1190686,9L068



