LICCO 20

Lost Slough

Clarksburg

Yolo

12.8%

750M-

rock salt,
fresh clover,
white grapefruit

umami,
white sage,
Eureka lemon

fried oysters,
caesar salad,
chicken yakitori

3.23 6.3 g/L

0.4 g/L 21.1°

4.18 T were hand-harvested on Sept. 4.

Fruit was whole cluster pressed and cold
settled. Wine fermented on native yeasts
in a mix of stainless steel and neutral
puncheons and underwent a
spontaneous malolactic fermentation.
Aged in tank on the lees for 4-months
and cross flow filtered to bottle.

The Lost Slough Vineyard lies in the heart of the Clarksburg
AVA just east of the Sacramento River. It is planted below
sea level (!) on the black peat soils of the California Delta.
An advanced levee system holds back the vast tidal river
waters. This interior zone sees hot days, but cooler nights
from breezes blowing off the bay. The vineyard is under the
direction of multi-generational grower Celia McCormack
and her capable crew at KG Vineyard Management.

CONTAINS SULFITES

LIOCO, SANTAROSA, CA |
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