WYLAND CELLARS

’07 Cabernet Sauvignon ‘Sonoma Valley’
Winemaker Notes:
Harvest Date 10/25/07
Hand Harvested
Harvest Brix 25.5 Brix
VQ 15 Yeast
3 day cold soak
10 day fermentation
5 day maceration
pressed to barrel
ML in barrel
ML complete Jan 2008
Racked every 6 months
Duste Ranch: Sonoma Valley, western slope, Clone 337
planted 2000, Sonoma Volcanic Soil series
Barrels: 50% new French oak 1/3 Taransaud, 1/3 Vicard, 1/3 Bossuet
15.4% alcohol
3.78 pH
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WYLAND CELLARS

‘08 Chardonnay 'Napa Valley'
Winemaker Notes:
Location: American Canyon-South Kelly Road
Soil Type: Fine Sandy Loam
Aging: Barrel 10months Sur Lee
Oak: 100% 1 year old French oak
Coopers: Remond, Sirugue
Harvest Method: Hand Picked
Harvested at 24.3Brix 9/19/08
Pressed Whole Cluster
Fermented Sur Lee
pH: 3.45
TA: .060
Malo-Lactic treated
No Residual Sugar
ACL=15.1%

No Fining
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