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GRGICHHILLSESTATE

NapaValley

V I N TA G E :  2005 will  be remembered for its
long, cool growing season. The year began with

heavy rains, then a spell of 80-degree weather in early
March triggered budbreak. The Sauvignon Blanc vines
began blooming right on time in May. The generally
coolsummerallowedthegrapestoripensmoothlyand
completely,withoutanymajorheatspikestoconfusethem.
Mildewwasnotaproblemforusasinsomecoolyears
duetoourbiodynamicfarmingpractices.

VINEYARD:OurFuméBlancisestategrown,meaningwe
controleverythingfromthegroundtothebottle.Wefeel
thisisessentialtoachievethekindofquality,balanceand
consistencythatisGrgichHills’hallmark.Thegrapesfor
thiswinearegrownatourcoolAmericanCanyonand
Carnerosvineyardsthatrest inthesoutherntipofNapaValley,notfarfromSanPabloBay,which
spills intoSanFranciscoBay.Thecoolness controlsvigorandallows thegrapes todevelopa crisp
livelinessthatisimpossibletoachieveinwarmerareas.Afterashortcropin2004,thisvintagereturned
ustonormalyieldswhich,withavigorousvarietallikeSauvignonBlanc,helpedthevinestobebetter
balancedandproducerichflavors.Wepickedthegrapeswhentheiraromas,acidityandsugarwere
perfectlybalanced.

THEWINE:Webelievewinemakingisanart,notjustchemistryandtechnology,soweaimforadistinct
GrgichHills’styleofwine.Wefermented50%ofthegrapesinstainlesssteeltanksand50%in3-year-old
oakbarrels,usingonlynaturally-occurringyeasts.Weagedthewinefourmonthsinneutralbarrelsto
allowthewonderfulfruittoshow,notmaskitbehindnewoak.Our2005FuméBlancdisplaysclassic
varietalflavorsofgrapefruit,lemongrassandatouchofminerality,afullmouthfeelandlongfinish.This
versatile,flavorfulwhitewineisagreatcompaniontoawidevarietyoffoodflavorsandtextures.

Alcohol....................14.2%byvolume
Fermentation...........50%stainlesssteel
 50%3-year-oldFrenchoak
Harvestdate............September6-24,2005
Sugar.......................23.5degreesBrix
Bottlingdate............February16,2006
Releasedate.............May1,2006
Residualsugar........0.20%
Totalacid.................6.9g/L
pH...........................3.36
Timeinoak..............4months
Typeofoak...............3-year-oldFrenchoak
Production.............17,400cases(12/750ml.)
 2,020cases(12/375ml.)
Blend.......................100%SauvignonBlanc
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CONNOISSEURSGUIDETOCALIFORNIAWINE-September2006
Hereisabig,potentFuméthatisrifewithbothverydeepfruitandloadsofvarietal
herbs,anditsgenerousmixofmelonsandgrassisframedwithveryevidentoak.
Fullandclosetooilyinfeel,ithastheweightandrichnessofChardonnaybutis

solidlyandunmistakablySauvignonBlancfrombeginningtoend.Therewillnodoubtbe
thosewhothinkittoomuchofagoodthing,butitwillneverbeaccusedoftimidity,andit
willstanduptoappropriatelyfull-flavoredfoods.And,forthosewithayearningforolder
SauvignonBlancs,theGrgichbottlingshavefrequentlyexhibitedincrediblestayingpower.
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