
Miron Vineyard is situated at the southernmost tip of Russian River Valley's sub-appellation,

Green Valley. This part of the appellation lies directly in the path of the cool fog transported

through the top of the Petaluma Gap. Because of the cool temperatures, Miron Vineyard is late

to ripen and produces fruit with deep aromatics and flavors while maintaining precision acidity

and balance. The vineyard is 3 acres and is planted to clones 667 and 115.

AROMATICS: Black tea, dried cherries and floral notes suggest a savory, elegant style.

ON THE PALATE: Reserved yet complex, the Miron bottling shows black cherry, slight pepper,

and black tea. The mid palate is elegant with currant and dried cherry, followed by a savory,

lengthy finish.

HARVEST DATES ................................Oct. 9th & Oct. 16th, 2005
BRIX AT HARVEST ............................ 25.1°, 26.0°
COLD-SOAK..........................................6 days average
FERMENTATION TIME ....................12 days average
ALCOHOL..............................................14.9% by Volume
PH ..........................................................3.72
TITRATABLE ACIDITY ......................6.13 grams per liter
BARREL AGING ..................................15 months
PERCENTAGE OF NEW OAK ..........50%
BOTTLING DATE................................February 1st, 2007
PRODUCTION......................................92 cases
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