Potter Valley Riesling 2017
Napa Valley, California
ESTATE
Chateau Montelena’s history is one of the deepest and most storied in the Napa Valley and California.
Founded just north of Calistoga in 1882, it was one of the largest wineries in the state. Prohibition put
an end to Montelena’s winemaking, and the next major era began in 1968, when Jim Barrett purchased
the estate. Jim fell in love with this exceptional property, blessed with a complex mix of soils, slopes and
biodiversity of wildlife and fauna. He had a dream of creating wine at the level of the great First Growths
of Bordeaux, and set about replanting the vineyard, outfitting the winery with modern equipment, and
studying the processes necessary for farming and winemaking at the highest quality level.

WINE
This is a hidden gem in the portfolio. Chateau Montelena’s take on Riesling certainly rewards some bottle
age and culinary experimentation, and many are amazed at how easy it is to finish the bottle. The wine
offers only a hint of sweetness, and opens up to pretty floral aromatics with orange zest and Bartlett pear
elements. Balanced and lively, this is a terrific wine to enhance any occasion.

VINEYARD
Soils: Produced from vineyards in Mendocino CA’s Potter Valley.
Farming: Chateau Montelena remains committed to sustainable farming and produces wine in their solar
powered winery.
Grape Varieties: Riesling

WINEMAKING
Fermentation: Temperature-controlled stainless steel allows the wines to ferment slowly and evenly.
Aging: French oak barrels for 6 months.
Alcohol: 13.4% ABV

VINTAGE
Climate: In cooler vintages, the key to enjoyable Riesling is hang-time on the vine. The goal for 2017 was
simply balance – with results nothing short of sublime.
Vineyard Work: The small Potter Valley vineyard block was picked in two passes, 72 hours apart, to ensure
the vibrant acidity, critical to the longevity of this wine, and to capture the rich, lush character of the
growing season.

TASTING NOTE
“On the nose, ripe apple and pear along with a touch of ginger initially dominate the subtle tropical and floral aromas
that characterize this Riesling. With some patience, however, the bouquet transitions to rose petals, fresh peach, and
pineapple. Viscous and rich with hints of honey, lemon bar, and mango, the palate embodies what we consider to be the
best expression of Riesling in a ripe vintage. The texture is creamy but not cloying as the latent acid provides the necessary
balance and finesse. More stone fruit along with cinnamon and some vanilla break through on the finish as does a subtle
mineral undertone, the depth and breadth of which should only increase with time in bottle.” – Matt Crafton, Winemaker
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