T ABLAS CREEK VINEYARD
CR
ÔTES
DE TABLAS2009
2005
oussanne

The Tablas Creek Vineyard Côtes de Tablas is a blend of four
estate-grown Rhône varietals: Grenache, Syrah, Counoise
The 2009 Tablas Creek Vineyard Roussanne is Tablas
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The low yields and gradual ripening resulted in
wines with an appealing lushness, rich texture and
gentle minerality. Roussanne was harvested between
September 18th and November 2nd.

14.8% Alcohol by Volume
3500 Cases Produced
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100% Roussanne
FOOD PAIRINGS

Grilled Steaks
13.2% Alcohol by Volume
Pasta with520
Meat
Sauces
Cases
Produced
Rich Beef Stews
Spicy Sausages

FOOD PAIRINGS

Rich shellfish (lobster and crab)
Sea Bass
Mildly spicy foods (curries, gumbo)
Stir-fries in garlic and olive oil
Salmon

The Roussanne grapes were whole cluster pressed,
and fermented using native yeasts half in stainless
steel and half in small French oak barrels. The wine
was left on its lees for 6 months, and allowed to
complete malolactic fermentation. After fermentation
the wines were blended, and bottled in August 2010.
The wines underwent only a light cold stabilization
before bottling.
The 2009 Roussanne has an expressive nose of
beeswax, lacquered wood, and white flowers, with a
powerful spiciness emerging with air. The mouth is
juicy yet still restrained, with flavors of peaches and
cream. The finish is more mineral, very clean, with
almond, pear, honey and chamomile notes.
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