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Sorry, only available as a 3 bottle box and shigpimited to
all butthe following states:AR, KY, MD, MA, MS, NH, NY
PA, TN and UT.

VINEYARDS & WINERY

%LQCATELLI

2006
Dette Shrakd
PASO ROBLES «- ESTATE

ALCOHOL 153% BY VOLUME
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VINEYARDS & WINERY
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Tumbled Marble Coaster " # $ 1 G/
1$% " 8) ' %3 (3) Once the fermentation is “dry”, the
$ $ $ ™0/6 (1) Louie’s dumping the first load of Cabernet Satj free-run wine is bled off into another tar
" # ;@G,/1@G gnon into our large hopper using the red forklift o and the “must” is then transferred into ¢
" 9 - # -y what we affectionately call “The Beast”. The graff@ press. Here Louie is shoveling out the
s % ") are fed into our crusher/destemmer machine whic@ mountain of “must” from inside one of
B $ %" % will then, you guessed it, crush and destem thié frij the fermenters.

(2) The crushed and destemmed grapes|
or “must” are then pumped into our

$&" R/ T $ fermenters where they will remain fol|
" ) ) 3, " % approximately 10 days. These fer-
#$1 " 1" % % ") ), menters are jacketgd to allow th_e wir|e
% ) " I $ 9% to be kept cold during fermentation apd
| T are only filled 3/4 full due to expansicn
) ) during fermentation.
) | *9$ &
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% J S # 2006 Chardonnay stainless
#. 9) steel fermentation creating a crisp cleai
0% white wine with beautiful citrus aromas. Our little Claire
8: $ ## L) Regular Price $19-NOW Only $8 keeps an eye on
" her Papa. ]

0 1" # : (4) The shoveled “must” is then dumped
| ) % 3 9 ) 8 2006 Dry Gewurztraminer into the hopper so that it can easily be fe
o % Spicy and dry but with the nuances of into our press. The pressed wine is ther

? $ % e g fresh fruit. pumped into a tank where it will remain

$ i 2L ( Regular Price $18-NOwW On|y $10 _for several month_s before being transfer
| " 1y ! into barrels for aging.
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