
 
 

2002  
GEWÜRZTRAMINER  

ESTATE BOTTED, DRY 
Anderson Valley, Mendocino 

 
We have been making Navarro’s Estate Bottled Gewürztraminer for almost three decades and like us, it 
has changed.  Our benchmark wine, like our humor, is drier than it used to be.  We try to make wines that 
reflect transformations in our personal taste and do our darn best to ignore marketing gurus who attempt 
to outguess the market.  While Alsatian Gewürztraminers seem to be becoming richer and sweeter, our 
Gewürz has evolved in the opposite direction.  Over the last decade Navarro’s Estate Bottled 
Gewürztraminer has been inching drier. The challenge has been to make the wine drier without 
abandoning the generous, round flavors of this jolly variety.  The simple solution is to emphasize the fruit, 
but the practical achievement is complex.   
 
First of all, Navarro cluster selects fully ripe fruit after the berries turn russet-red.  Our newest fields use 
rootstocks & clonal selections that were carefully picked to accentuate depth of flavor.  Last but not least, 
we ferment and age this wine exclusively in temperature controlled oak casks.  The old-world oak is 
perfect for a complex, dry finish but the new-world refrigeration insures that Gewürztraminer’s heady 
aromatics won’t be squelched.  The wine is rich, with peach, litchi and roses but the bright, lively citrus 
and the crisp, dry finish keep the exotic aromas in proportion.  
 

 

 

HARVESTED:  Sept. 13 to 24, 2002 
SUGARS @ HARVEST:  24.5º Brix 

BOTTLED:  May 19 to 22, 2003 
CASES PRODUCED:  4,079 

ALCOHOL:  13.7% 
RESIDUAL SUGARS:  0.5% 

TOTAL ACIDITY:  6.7 gm/liter 
PH:  3.38 

T H E  SA N  F R A N C I S C O  WI N E  E X C H A N G E  
4 42  T eh a ma  S t r e e t ,  S an  F r an c i s c o ,  C a l i f o r n i a  9 410 3   P h :  ( 41 5 )  54 6 -0 48 4   F x :  (41 5 )  2 43 -0 636  
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