
2008 Vermentino
We are the only known producers of this varietal in the Pacific Northwest.

Details

Grape Variety/Origination: 100% Vermentino
Troon Estate Vineyard, Applegate Valley

Growing Conditions: A late, but warm year. The 2008 harvest was truncated by 
a hard frost in mid-October. The Vermentino was picked 

before the frost, with great flavor and chemistry.

Winemaker Comments: Our second lovely Vermentino. I am genuinely excited 
because it has proven to be even better than the first. Our 
small set of grafts increased yield in 2008 & allowed us to 
make a decent 86 cases. This is one of my favorite wines 

from the ‘08 vintage, obviously a great match for our area.

Tasting Comments: Lovely aromas. The profile reminds one of a whiff of Italian 
perfume mixed with gentle sea breeze. Citrus, Seville 
Orange, great body, finishing with wonderful acidity. 

What more can you ask from a white wine?

             Fermentation                      Technical Data
Method: Fermented in small tank
Length: 30 days
Temperature: 45-55F
Maloactic: No
Length of Barrel Aging: None
Origin of Barrel: N/A

R.S.: 0
Alcohol: 11.5%
Brix: 22.7 B
pH: 3.15
Free So2 at Bottling: 25 ppm
Total Acidity (g/L): 7.5g/L

                      Awards                                          Pricing

Wholesale Price  $

Suggested Retail  $
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