Yorkville

CELLARS

The most awarded California winery using organically grown grapes.

2006 Hi-Rolir Red
Rennie Vineyard, Yorkville Highlands

¢ 100% Estate grown grapes from
our certified organic vineyard in
Mendocino County

¢ Technical Notes:

Alcohol: 13.5%

Total Acidity: 0.63 g/100m|

pH: 3.65

RS: 0.5%

Free sulfite at bottling:

35 parts per million
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Tasting Notes
A delicious red blend from our estate
including: 44% Malbec, 30% Cabernet
Franc, and 26% Petit Verdot with
mouth-filling fruit flavors of berries, and
a wisp of tart cherries in the clean finish.
Rich aromas of blueberries, currant and
spice. Perfect wine for a nice pasta dish
shared with good friends.

Winemaker’s Notes
As with all our reds, we gently crushed
the grapes as soon as we brought them
into our winery. Individual lots were
fermented and after fermentation was
finished we gently pressed off the juice
from the skins. This wine was assembled
from lots aged 20 months in older
French oak barrels. The wines were then
racked into a tank, fined with organic
egg whites, and loosely filtered before
bottling.

Notes
‘Hi-Rollr’ is a term coined in the early
20™ century by speakers of Boontling, a
dialect spoken by residents of
Mendocino’s Anderson Valley. It refers
to the folks living in the hills of
Yorkville, who would roll up their pants
to avoid the muddy steam crossings on
their way through the rolling hills to the
bustling town of Boonville.
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