TABLAS CREEK VINEYARD

TECHNICAL NOTES
100% Vermentino

14.5% Alcohol by Volume
600 Cases Produced

FOOD PAIRINGS

Nearly any fresh seafood
Oysters on the half shell
Aioli or Pestos

Linguine with clam sauce
Stir fried green vegetables

VERMENTINO 2006

The 2006 Tablas Creek Vineyard Vermentino is Tablas
Creek's fifth bottling of this traditional Mediterranean varietal,
known principally in Sardinia, Corsica, and Northern ltaly. It is
also grown in the Rhone Valley where it is known as Rolle.
The Vermentino grape produces wines that are bright, clean,
and crisp, with distinctive citrus character, refreshing acidity
and surprising richness.

When we imported our Chateauneuf du Pape clones, our
contact in the French nursery service included the Vermentino
because he believed it would thrive in the rocky limestone soils
of Paso Robles. We have planted about an acre of
Vermentino, and it has indeed thrived here. As with all our
wines, our Vermentino grapes were grown on our 120-acre
certified organic estate vineyard.

The 2006 vintage was a study of contrasts, with a cold, wet
start, a very hot early summer, a cool late summer and a
warm, beautiful fall. Ample rainfall in late winter gave the
grapevines ample groundwater, and produced relatively
generous crop sizes. The relatively cool late-season
temperatures resulted in a delayed but unhurried harvest,
wines with lower than normal alcohols, strong varietal
character, and good acids. The Vermentino was harvested in
one day on October 19th.

The Vermentino grapes were whole cluster pressed, and
fermented using native yeasts in stainless steel to emphasize
minerality. The wine was bottled in February 2007.

The 2006 Vermentino shows a clean, mineral nose featuring
peppered citrus and pear. Flavors of green apple and lime are
heightened by refreshing acidity, good richness, no evidence
of oak and a lingering finish.
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