
Variety: 60% Pinot Noir, 25% Chardonnay, 15%

Meunier 

Notes: Ripe fruit, graphite, toast and candied Meyer 
lemon zest

Fermentation: 30% of wine is vinified in neutral 
barrique, with some large casks up to 40 years old. 
Bollinger is the only remaining Champagne producer 
with a cooper on staff who repairs in excess of 300 
barrels per year. 

Aging: 30-36 months on the lees, with the final blend 
consisting of approximately 50% reserve wines, and 5-
10% of the total blend consisting of reserve wines of 
5-15 years in age kept in magnums under cork. 
Average age of a bottle on release is 7-8 years. 

Dosage: 8-9 g/L

Variety: 100% Syrah

Notes: Fresh dark berries, pungent flowers and smoky 
minerals, along with a hint of licorice

Soils: Guigal first produced a Crozes-Hermitage in 
1999 after the acquisition of low-yielding, hillside 
vineyards. Since then they have continued to 
purchase similar quality vineyards, exclusively on 
hillsides, on soils that tend to limestone, clay silt and 
sandy gravel, with vine age averaging 35 years. The 
vineyards are grouped in the north of the appellation, 
specifically around the villages of Gervans, Mercurol, 
Larnageand Crozes-Hermitage itself. 

Farming: The Guigal’swork with organic and 
sustainable growers and practices. 

Variety: 100% Chardonnay 

Notes: Citrus peel, orchard fruit, floral character 

Soils: Sourced from vineyards located in the south-
central Napa Valley appellation, near the base of Mt. 
Veeder and Dry Creek Valley Road. The vineyard site, 
developed from old ocean terraces and alluvial fans, 
contains a lot of sedimentary material that gives 
moderate drainage and slight acidity. 

Farming: Chateau Montelena remains committed to 
sustainable farming and produces wine in their solar 
powered winery. Harvest: August 23-September 4 

Fermentation: Temperature-controlled stainless steel

Aging: 10 months in 100% French oak barrels

Variety: 67% Merlot, 20% Cabernet Sauvignon, 13% 
Sangiovese 

Notes: Big dark fruit, ripe redcurrants, caramelized 
orange peel and lilacs

Fermentation: Each variety and each parcel was 
vinified separately in small stainless-steel tanks to 
ensure their varietal characteristics remained intact. 
Alcoholic fermentation was then followed by 
malolactic fermentation again in stainless steel tanks. 

Aging: The wine was aged for 10 months, partly in 
barrique and cement tanks in order to obtain the 
perfect balance between tannic structure and an 
expression of fresh fruit. 
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