NAVARRO
Vineyards

2008 Anderson Valley Riesling

We usually wait until late October or early November to harvest Riesling when the
grapes begin to rot in Anderson Valley's cold, wet weather. The rot that dominates in
the chilly damp is botrytis, the noble rot, which shrivels the berry, concentrating
grape flavors, sugars and acids enabling us to produce luscious Cluster Select Late
Harvest wines that have received worldwide acclaim. In early October the grapes
were almost perfectly ripe and the weather began to cool after some showers. It was
looking good by mid October; the grapes were now ripe and botrytis had started to
spread. Then we had a series of early frosts, one as low as 26°F. That burnt all the
leaves, leaving them in a sad brown crumble on the ground. The grapes were left
dangling in the direct sun making them susceptible to an ugly stepsister of botrytis
called aspergillum, which adds bitterness and off-flavors to the wine. The frost had
sealed our 2008 harvest decision. We would pick all the ripe Riesling for a dry style
wine and leave no fruit on the vines to produce a dessert wine.

Each vineyard site and clone was fermented as a separate lot and in the spring we
selected a cuvée from our four best sites: one lot's predominate flavor is green
apple, another resembles red apple, a third adds peachy and floral notes, and the
last contributes a citrus, almost tangerine element. Try serving with curry-filled
samosas and keep your taste buds open to revolutionary food pairings with this dry,
floral stunner.Gold Medal winner.

Winec:Spirits

91 pts BEST BUY

One of Year’s Best Rieslings
“A racy, trocken style, this vintage blends Navarro’s four best lots
of riesling into complex flavors of bright lime, orange zest and lush peach.
It’s creamy and soft in the middle, then tight and clean in the end.
Delicious with pan-roasted san dabs.”
-Joshua Greene, August 2010

Specifications

Harvested: Oct. 8 to 18, 2008 Sugars at Harvest: 24.2° Brix
Bottled: May 12, 2009 Cases Produced: 1274
Alcohol: 13.4 % Total Acidity: 8.4 g/L

pH Level: 3.20 Residual Sugars: 0.8 %




