
B Winemaker Comments  B

2008 was the end of the road for Block 4 at Home Ranch; after more than 20 years 

of service, the vineyard (planted on its own-roots), had been in decline for some 
time with uneconomical yields (1.1 tons/acre in 2008), and several general problems 
that stemmed from drought, disease, and general age-related ailments. Despite the 
viticultural challenges, the fruit was undeniably of great interest right from the 
beginning and made for a wine of great concentration, depth, and character. One 
last, solid contribution from a fruit source that will be greatly missed. 

Early morning harvesting, gentle pressing, and traditional fermentation in oak barrels 
contribute to the richness and flavor complexity of the wine. Full malo-lactic 
fermentation, coupled with attentive stirring of the lees built a rich mouthfeel and 
fully integrated secondary aromas of caramel and almond.

B Wine Notes  B

White gold in the glass. Immediate sweet aroma tones of caramel, nougat, and almond 
announce a rich, full-bodied Chardonnay. Rich palate feel, with tangerine-peel and 
white peach fruit character. Vanilla custard creaminess with a cardamom pod spice 
note. Barrel notes are subtle, but important to the wine, framing and lifting the fruit.

B Food Pairing Recommendations  B

Chanterelle & cream risotto; a perfectly, simply roasted chicken; Lobster bisque with 
white truffle oil.

 

B Technical Notes  B 

 

Varietal Composition: 100% Chardonnay barrel regime: Aged for 14 months in 
100% new Louis Latour 
French oak barrels.

Harvest date: September 14, 2008
Harvest Brix: 25.4o

residual sugar: Dry (<0.05 g/l) vineyard location: 100% Paso Robles AVA
100% Home-Ranch 
Vineyard, Block 4

Total acidity: 6.2g/l
pH: 3.69

finished alcohol: 15.5% by volume
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