
N O T E S !
!
The lone and last of the beautiful 2011 
whites.  Like its 2010 sibling, this is mostly 
Chardonnay, but with a slight twist (our 
secret).  It spent 27 months in barrel (mostly 
‘used’). 


This wine is serious stuff but it’s primary 
objective is to provide easy pleasure, and 
remind us of those long-ago carefree sunny 
summer childhood days in fields filled with 
aromas of countless nameless flowers, and 
laying down in bed at night and giving into 
refreshing sleep almost immediately. They 
will never return, and this might be as good 
a substitute as we get…

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


2011 OUT OF L INE –  PROPRIETARY WHITE 

V I  T A L S !
Varietals Chardonnay 84%, Roussanne 16%

Vineyards Bien Nacido, Stolpman

Harvest Dates October 10, November 11

Yields 1.7 tons / acre
1.5 lbs/vine

Brix (at harvest) 23.4 – 25.2

Alcohol 14.3%

pH / TA 3.26 – 3.5 / 5.9

Barrels / 
Coopers

40% Stainless Steel / 60% French 
Oak (20% New, 80% seasoned)

Barrel Aging 26 months

Rackings None

Filtering / Fining None

Bottled Spring 2014

Production 130 cases

Release Spring 2014

Suggested Retail 
Price

$50
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