
WINEMAKER'S NOTES:

This off-dry viognier (0.5% residual sugar) has crisp acidity, tropical and dried fruit aromas
and flavors, a creamy mouth feel, and a complex flavor profile that lingers on the palate.
We used 7 fermentation vessels so that we could employ 4 different yeasts to add aromatic,
textural, and flavor complexity.

Viognier Deux Vert
E T  F I L L E

Willamette Valley, Oregon  

VINTAGE: 2006

VINEYARD: Deux Vert

COMPOSITION: Viognier (100)

HARVEST: October 5, 2006

COOPERAGE: Stainless Steel (85),
Neutral Oak (15)

BOTTLED: February 6th, 2008

T. ACID: .68 g/ml

PH: 3.65

ALCOHOL: 14.10%

PRODUCTION: 150 cases

TYPE: White
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