Alexander Mountain Estate stands on the western
ridge of the Mayacamas Mountains towering over
the Alexander Valley below. High elevations,
volcanically devived soils and cooling maritime
breezes give us a unique location from which to
pursue the quest of mountain winegrowing. Of
the 5,100 acves that make up the Estate, only 900
are planted to grapes (235 individual vineyard
blocks) while the vemaining land retains its
natural biodiversity and abounds with
streambeds, redwoods and ancient oaks, providing

a habitat to cougars, owls and black bears.
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2007 CHARDONNAY

Produced from six to eight superb mountain lots that our winemaker, Graham Weerts
chooses every year (from 700 — 1,800 feet), the Alexander Valley Chardonnay is a
study in the balancing act between vibrant fruit, opulence and mineral structure.
Weight and length are definitely present without compromising crisp acidity and
bright fruit, resulting in a Chardonnay that is the poster child for why we farm on
the Alexander Mountain Estate.

OVERVIEW
American Viticultural Area (AVA): Alexander Valley, Sonoma County
Mountain Range: Mayacamas Mountains

Region: California’s North Coast

Predominant Geology: Yorkville Clay Loam, Sobrante Loam
Elevation Range: 700 - 1,800 feet

Vineyard Location: 76 miles north of San Francisco,

23 miles east of the Pacific Ocean, 25 miles northwest of Calistoga
Winemaker: Graham Weerts

Vineyard Manager: Tony Viramontes

Key Blocks: 66, 27, 48A 65B, 65

Vine Spacing: Predominately 12 x 6 and 12 x 8 feet

Vines Per Acre: 605

Exposure of Slopes: Multiple
Years Planted: 1982, 1991, 1992
Rootstock: 110R, §C, AXR
Clones: 4 and Wente

WINEMAKING DATA
Fermentation: 80% natural yeasts,

20% inoculated yeasts; 80% barrel and
malolactic fermentation, 20% tank

HARVEST DATA fermentation

Dates of Harvest: August 31, 2007 Barrel Aging: 9 months in small French
through September 4th, 2007 oak barrels, 50% new

Average Tons Per Acre: 4.1 Date of Bottling: July 2008

Average Ripeness: 23.7 Brix Quantities Bottled: 8,500 cases

89 POINTS

“Exhibits attractive poached pear, honeysuckle, and creme brulee scents, medum to full
body, good fruit, a subtle touch of oak, a fleshy texture, and fine freshness and vibrancy
from lively acidity”

ROBERT M. PARKER, | Rr., The Wine Advocate, December 2008
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