2004 Viognier

Notes for the Wine List

A seductive, complex, exotic and memorable wine Mouth Feel — Medium-bodied, richness on the palate
Color - Light gold Flavor — Intense yet elegant
Aroma — Intensely fruity and exotic Finish — Fresh, fruity and long

Dobbes Family Estate Wines

The winemaking objectives are to produce wines touéeir varietal character with as much deptthmess,
elegance, balance and flavor possible without goireg-the-top with tannins, extract, barrels, @oabl. Our
wines are highly fruited, rich with aromas and pftewve a faint impression of sweetness on theeodla to ripe
tannins and ripe fruit. Close attention to detaihe vineyard such as crop load, site selecti@htarvest timing,
gentle handling of the fruit, as well as fermemtatand aging methodologies lead to wines whichuacg, mouth-
filling and delicious with well-balanced acidity.

Our wines are crafted to be very drinkable and eggiable while young, yet have the structure aiita¢o age
well and reward the patient. Although many of wimes approach being “big”, we do not subscribthotrend
that bigger is better. We prefer sensual, sexagsyl and balanced over bombshell-loud and brash.

We have chosen to produce what we feel are thetfestablished varietals grown in the Willamettéiésa Pinot
Noir and Pinot Gris and from the Rogue Valley; $yaad Viognier from the Rogue Valley.

Joe’s Tasting Notes

This wine opens with intense aromas of white peachgrapefruit which shortly give rise to aprigasmine and
cardamom with some time in the glass. The mediodida impression in the mouth introduces the flaafrstar
fruit and tarragon with a hint of barrel spice hi§heavier white wine showcases a rare balanpewér and
elegance with perfectly balanced acidity. Drinkwibrough 2011.

Winemaking Notes

The organically farmed Sundown Vineyard is situaiad steep and terraced southern slope in Med@inetjon,
and the Steelhead Run vineyard is similar in trdite fruit was thinned to one cluster per shoah\éaf thinning
to allow maximum sun penetration to produce fultydgn, ripe fruit. The fruit was whole-cluster gsed and
fermented without racking to promote the utmoshiouth feel and richness while maintaining true etati
character. 20% was barrel fermented to providedoass and add a touch of barrel spice to completherstone
fruit flavors and aromas. After four months, ttaerel component was combined with the tank wineaget sur lie
for six months up until bottling.

Wine Statistics

Vineyard Sources — Sundown and Steelhead Run, esGa®wduced — 405
Rogue Valley, Oregon Blend — 100% Viognier
Harvest Date — Oct. 15, 2004 Alcohol Level -524.

Brix at Harvest — 25.3 Residual Sugar — 0.28%)(d

Yeast Strain — Proprietary
Fermentation — 80% Stainless Steel,
20% New French Oak



