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Goosecross Chenin Blanc
Napa Valley - Vintage 2006

We are pleased to present thethird flight of thisfresh and lively NapaValley Chenin Blanc.

Chenin Blanc fromtheNapaValley isincreasingly rare, and when youfindit, it@ usudly dry.
Our Winemaker, Geoff Gorsuch, has foundtha leaving alittleresidud suga inthewine
accentuates CEt he gorgeous honeyed fruit and wildflowers tha are the heart of Chenin Blanc.
Thisis avariety tha@ capable of produdng a graceful wine of ethereal beauty when we keep the
yieldsdown and harvest at just therighttime.O

Winemaker Notes

Geoff@ god isto capture the essence of the fruit from thetwo acres of beautiful old vinesin the
eastern hills of thevalley. He crushes and presses very gently to avoid extracting any bitterness
or astringency from the skinsand seeds, and ferments thejuice dowly, at low temperatures, to
retain the exquisite fruity and floral flavors and an intriguing hint of honey. Sedudively
perfumed and fresh on the pdate, there@ no ok to mask the fragrant honeysuckle, sweet Asian
pear, fresh green apple and hint of spice. A crisp, citrusfinish offsets the soft, subtle sweetness.

Food Suggestions

The Chenin Blanc is Geoff@ first choice for a Saturday picnic. 1t& ddightful to sip onits own
and the pefect patner for assorted cheeses and fruit on awarm day. For a beautiful complement,
try the Chenin Blanc with GweetOmeats like dudk or pork, and seal the match by using alittle of
thewineand some fruit in thesauce. For alively contrast, the crisp, refreshing Chenin Blancis
an ideal counterpoint to the heat and spice of Szechwan chicken or hotcurry. 1t so versatile that
it can take you fromdinne all theway throughdessert and it® a tantalizing match for Colleen®@
piquant Lemon MeringueTartlets. Wha a perfect way to end ameal!

Technical Notes

Total Cases: 620

Appdlation: NapaValley
Component: 100%  Chenin Blanc
Alcohol: 114%

Total Acidity: T7

pH: 3.2

Residud Suga (brix): 3.01%

Stainless Fermented:  100%

Harvest Date: September 13, 2006
Bottled: December 8, 2006
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