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I n 2002, Mother Nature cooperated with
us, and we are pleased to release our

fourth vintage of Violetta!  This late- harvest,
botrytis-affected dessert wine is a blend of
sixty percent Chardonnay and forty percent

Riesling.

The wine is fragrant and has a lovely deep
golden color. The nose explodes with rich
honey, vanilla, butterscotch, and toasted
almonds, yet there are hints of springtime
flowers. The luscious mouthfeel is balanced
by crisp acidity that creates a lingering

sweetness on the palate that is especially pleasing and refreshing, not cloying.
Sublime flavors of apricots and candied pineapple coat the palate as one savors the

long, pleasant, almond-honey finish.

This 2002 Violetta, Late Harvest is a seductive wine, delicate yet bold, making it the
perfect finale to a meal, either on its own or accompanying dessert or cheese.

Winemaker's Notes

Alcohol ................ 14.2% by volume
Fermentation ....... barrels
Harvest date ........ 11/8/02 to 11/25/02
Sugar ................... 34.7∞ Brix
Bottling date ........ March 29, 2004
Release date ......... October 2004
Residual sugar .... 9.36%
Total acid ............. .822 g/100 ml
pH ........................ 3.30
Time in oak .......... 15 months
Type of oak .......... 50% new French

50% 1 yr. old French
Case production .. 1,600
Blend ................... 60% Chardonnay

40% Riesling

"Botrytis has done its thing in the residual sugar (9.3%) and
heavy apricot jam flavors in this wine. The Chardonnay below
expresses itself in superripe peaches, while Riesling contributes
acidity. Merits its high score and would do even better with

a bit more concentration."  - February 2005

GOLD MEDALS!

2004 American Wine Society

2005 Los Angeles County Fair

GOLD MEDAL +Best of Class

2005 San Francisco Chronicle

Wine Competition

+91 pointsEXCEPTIONAL!

2004 Beverage Testing Institute

92
points
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