2016

VIOGNIER MINER

CALIFORNIA FAMILY WINERY

Aromatically complex with citrus and honeysuckle notes on the nose
and a plush feel on the palate, our Viognier consistently displays a fine
balance of neutral acidity and intense concentration.

This quintessential food wine was whole cluster pressed and stainless
steel fermented to allow the vibrant, tropical and stone fruit character-
istics of this varietal to shine.

APPELLATION ANALYSIS
California Alcohol 13.8%
BLEND PH3.79
) . TA .63
100% Viognier R
o PRODUCTION

HARVEST 2,856 cases
September 5 - 16, 2016 .

ed . BOTTLED
Pic é at 23.5 Brix March 8th, 2017
VINETARD RELEASE DATE
64% Steinbeck Vnyd, Paso Robles Sori
36% Ledbetter Vnyd, Lodi pring 2017

- SUGGESTED RETAIL
FERMENTATION $22
Stainless Steel Fermentation

HISTORY

Minerisadynamicfamily-owned winerytucked alongtheeastern hillsofthe
Oakville appellation in the heart of Napa Valley. Founded in 1998 by Dave
and Emily Miner, Miner Family Winery crafts reserve-style wines by sourc-
ing fruit from Napa Valley and other specially selected California vineyards.

Winemaker Stacy Vogel uses a combination of old world winemak-
ing techniques and modern technology to make wines that reflect the
unique characteristics of individual vineyards or “terroir” where specific
varietals grow best. This fusion of superb vineyard sites and thought-
ful winemaking allows Miner to deliver elegant, expressive wines.
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