SWANSON

VINEYARDS

2007 TARDIF

VINTAGE:

Following a cool, pleasant summer, with just a few hot periods in the fall. By late September we
began to see ideal conditions (warm periods followed by fog) for the development of Botrytis
Cinerea. By late October, with the addition of some nice rainy days, we continued to have
sunny periods interspersed with damp, foggy days. Conditions were so ideal for Botrytis that
we harvested our late-harvest nectar in late November, which is quite early by our usual
standards. We were extremely pleased with the outcome of our second vintage of Tardif.

VINEYARD:

The fruit for this wine came from three small micro-blocks on our Estate Oakville Cross Road
vineyard. We simply left small amounts of Chardonnay, Viognier and Muscat on the vine after
harvest. Botrytis Cinerea, also known as “noble rot,” tends to flourish in these small blocks
between late October and mid-December. Our post-harvest weather is often conducive to the
growth of Botrytis: foggy, damp periods, followed by warm spells.

WINEMAKER NOTES:

Plenty of structure, but not cloying on the palate. Fresh and complex, with very pure fruit:
mango, peach and apricot. The finish is multilayered, with lingering tropical fruits. Try this
wine with your favorite desserts, or as a dessert by itself.

ORIGIN: WINEMAKING:

Oakville Cross Road Vineyard Fruit was hand-pressed into new
French oak barrels. Slow fermenta-

HARVEST: tion with native yeast lasted 6

November 27, 2007 months. Wine was left on the lees
for 18 months

BRIX at HARVEST: 37.1
BOTTLING:

ALCOHOL: 12.7% May 2009

RESIDUAL SUGAR:
17.6%
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