Cass Winery Tasting Notes

                           
2009 Viognier   Estate*          
Varieties:   80% Viognier Clone 642  20% Marsanne
Rootstock: 140R  Viognier, 110R   
Soil type: San Ysidro; Zaca

Yield : 4.5 tons/acre

Alcohol :     15.0%  

TA:   .0.8  g/100ml
Barrel Treatment:  fermented and matured in stainless steel.
Harvested: Viognier  2009   August 27  @24.5 brix

Bottled:      Feb 19th, 2010   1,000 cases

Winemaker:  Lood Kotze

Vinification
This  Estate Viognier was fermented and stored in stainless steel resulting in a wine expressing varietal flavors.  We hand picked at first light in order to get the grapes as  cold as possible into the winery.  Lood pressed the juice off the skins  right way, settling the wine clean. Fermentation was started soon after with a South African yeast isolate. Malolactic fermentation was blocked. The resulting wine is a fresh new world style. Pair this wine with crispy and hot crab cakes and a light salad.
Cass  Vineyard

The Rhone varieties in our Estate Vineyard are 100% ENTAV certified clones, planted in 2001. In total, there are 11 varieties planted on 160 acres of alluvial soils alongside the Huer Huero River.  We are located southeast of Paso Robles in an area now being called the “Templeton Gap”.  The vineyard is at 900 feet elevation on a relatively flat terrain, surrounded by hills up to 1400 feet in elevation. The soils have good water holding capacity, which is also a big help during some of the long hot days we experience east of Paso Robles. 
 www.entav.fr
www.casswines.com

 

·  § 4.26 Estate bottled.
(a) Conditions for use. The term "Estate bottled" may be used by a bottling winery on a wine label only if the wine is labeled with a viticultural area appellation of origin and the bottling winery:
(1) Is located in the labeled viticultural area; (2) grew all of the grapes used to make the wine on land owned or controlled by the winery within the boundaries of the labeled viticultural area; (3) crushed the grapes, fermented the resulting must, and finished, aged, and bottled the wine in a continuous process (the wine at no time having left the premises of the bottling winery). Less than 2% of all wine is designated as Estate Bottled. 
