giornata

2007 Gemellaia

Tasting Notes:

The aromas include vanilla, brioche and smoke. The palate is lush
with flavors of chocolate covered cherries and espresso. There is an
abundance of ripe juicy fruit with nice spice from new oak balanced

with great acidity.

Vineyard Data:

Vineyards: Whitehawk and Margarita

Locations: Santa Barbara and Paso Robles
Exposure: South/Southwest exposures

Vine Age: over 10 years

Soils: Sandy (Whitehawk), Calcareous (Margarita)

Winemaking:

Co-fermented in 500L puncheons with riper fruit than our other
wines. Aged 20 months in French barrels 50% new (Boutes), 50%
neutral. Looking to achieve a richer riper style that showcases the

fantastic growing conditions of the Central Coast of California and

the 2007 vintage.

97 cases produced.
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