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As our vines age (now 13 years on average) we continue
to bone our viticulture, including combing (yes, with a
bair coml)/) each individual cluster sbortly after bloom to
]oelp promote looser clusters, creating more intense wines.
I continue to believe we are making the ﬁnest Sangiovese
outside of Tuscany and our continued critical success

would bear this out.

WINEMAKER NOTES
- = 2007 was a spccial Vintage, and the Sangiovese in particular achieved new heights.
2004 The wine is dark enough to be mistaken for a Merlot or Cabernet. The aroma is just

; magniﬁcent and so true to Sangio—dried fruits, cream frosting, and other pure fruit

4 @?W aromas dominate. There’s a driving note of pure ripe strawberries that reminds me of
. days spent picking them as a teenager in the Klicker Family's famous strawberry fields
just down the road. On the palate, the wine has unbelievable length, glorious acidity,

] and very ﬁne—grained tannin. Its levity makes it pair with an incredible variety of

PDUCED AND BOTTLED BY LEONETTI CE dishes from red meat to pasta, to heavy fish.

ALLA, WASHINGTON
L 14.3% BY VOLUME
SULFITES

WALLA VALLEY

TASTING NOTES

VINEYARDS IN THIS WINE AGING PROFILE BLENDING DETAIL PRODUCTION WINERY RETAIL

Seven Hills, Pepper Bridge, Aged 22 months in Sangiovese 86% 653 cases $60

Mill Creek Upland mostly neutral French Syrah 17%
oak and large French oak
oval botti
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