
N O T E S !
The	  last	  of	  the	  Mohicans	  –	  OK	  not	  actually	  Mohicans,	  just	  the	  last	  
barrels	  of	  white	  wine	  from	  a	  really	  wonderful	  white	  wine	  vintage.	  	  	  
While	  much	  of	  the	  Chardonnay	  we	  make	  now	  gets	  boAled	  as	  a	  
standalone	  under	  the	  ‘Loner’	  designaEon,	  its	  is	  hard	  to	  resist	  the	  
temptaEon	  to	  step	  out	  of	  line	  occasionally	  and	  indulge	  in	  the	  
combinaEon	  of	  Chardonnay	  and	  Roussanne.	  	  The	  later	  is	  represented	  
by	  less	  than	  5%	  but	  makes	  its	  presence	  felt	  in	  both	  body	  and	  spirit.	  	  
The	  majority	  component,	  Chardonnay,	  comes	  from	  the	  four	  acres	  we	  
were	  able	  to	  plant	  with	  the	  folks	  from	  Bien	  Nacido	  in	  one	  of	  the	  blocks	  
there	  that	  seems	  ideally	  suited	  for	  Chardonnay	  –	  lots	  of	  sunny	  days	  
during	  the	  enEre	  summer	  ensure	  beauEful	  ripeness	  and	  temperatures	  
that	  rarely	  exceed	  maintain	  a	  healthy	  balance	  of	  acid	  that	  holds	  it	  all	  
together	  and	  maintains	  the	  wine’s	  focus.	  

- M a t t h i a s  P i p p i g    I    Winegrower!



2010 OUT OF L INE 
PROPRIETARY WHITE WINE 

W INE S TATISTICS

Varietals Chardonnay 96%, 
Roussanne 4%

Vineyards Bien Nacido, Watch Hill

Harvest Dates October 1 & 2

Yields 1.1 – 1.2 tons / acre
1.2 lbs/vine

Brix (at 
harvest)

24.3 – 24.5

Alcohol 14.8%

pH / TA 3.31 / 6.7  (ML partially 
blocked)

Barrels / 
Coopers

Barriques, 300L Hogs 
Heads, Stainless Steel 
47% new oak, 29% used, 
24% Stainless

Barrel Aging 20 months

Rackings None

Filtering / 
Fining

None

Scheduled 
Bottling

May 2012

Production 160 (9L) cases

Scheduled 
Release

Falll 2012

Suggested 
Retail Price

$60
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