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Goosecross Napa Valley Viognier 
Vintage 2003 
 
Viognier may be the world’s least widely planted premium grape – but currently one of the most 
prized. In the vineyard, yields and acid levels tend to be low, and susceptibility to disease is not 
high. In the winery, it is temperamental. But once in the bottle or the glass, a well-made Viognier 
comes with a deep, yellow color and an exquisite, exotic bouquet – apricots, pears, tropical 
fruits. In the Northern Rhone, Viognier is the basis of the wines of Condrieu and Chateau-Grillet. 
In the U.S., it has a short but accelerating history. 
 
We are proud to present Goosecross Cellars' second Napa Valley "Estate" Viognier. To ensure 
the finest quality, our Viognier grapes were hand picked from a 4.3 acre vineyard in what is now 
the “Oak Knoll District of Napa Valley”. The clusters were hand-sorted and gently pressed to 
coax out the finest flavors this complex wine grape can offer. 
 
Winemaker Notes 
 
This Viognier has fragrant floral and peach overtones on the nose with silky pear, pineapple, 
lemon and apricot fruit flavors in the middle. Perfectly balanced with low acidity, and a long rich 
finish. Tired of Chardonnay? Try this excellent alternative! 
 
Food Suggestions 
 
Our winemaker suggests matching this Viognier with creamy sauces, fresh seafood, soup & 
salads, spicy Thai cuisine, pork or chicken dishes, quiches, medium to strong salty cheeses and 
fresh fruit. 
 
Technical Notes 
 
Total Cases: 320 
Appellations: Oak Knoll District of Napa Valley 
Component: 100% Viognier 
Alcohol: 14.6% 
Total Acidity: .55 
pH: 3.38 
Stainless Fermented: 100% 
Harvest Date(s): September 29, 2003 
Bottled: January 12, 2004 


