SONOMA VALLEY PORTWORKS2008 MNTAGE REPORT

Caryn feeding the crusher-stemmer

Emily, Jill and Deneice pressing

Our highly mechanized cellar ...

Except for isolated frost in the spring, the

2008 growing seasament well Fortunately, the

Heringer vineyards, where we get all our grapes, sgmared from
any real damage. The Heringer family has been wgrtheir land
for 5 generations and are proud farmers. We arays\pleased with
the quality of the grapes they deliver, and thigrygas no exception.

Six plus tons of petite sirah were harvested inedady morning
hours on October 1st., and delivered cool to ollarcky noon. The
grapes were in great condition and we got the mighegpe sugars
(28 brix) we like for making our ARIS port. We begerushing and
de-stemming immediately and finished by early engni

After crush, the sugars soaked up to 29 brix. We-soaked the
must for several days longer than usual to maxiroaer and flavor
extraction. We continued our use of encapsulatedtyte carry the
fermentation. These specialized yeasts creategetpnooler
ferment which contributes to increased extractiwhen we hit the
targeted sugar levels, we started pressing immedgiatvhich this
year was spread out over two days - October 1aiHath. For the
first time in years, we pressed during the dayeagtof the middle of
the night (whew...). As always, we pressed by foaettuce the
harsh tannins that can come from mechanical prgssin

We fortified the port using our unique solera waaged spirit. A
solera is a continuous aging system that allowstieeage age of
the spirit to increase every year. Our solera ieasex! in 2003 and
now averages over 4 years in ageoAly 160-proof, this spirit
retains some of its grape character, but more itapty, has
developed wonderful brandy-like characteristicgliag complexity
and maturity to the finished port. After settlimgy 2 days in bins, we
barreled the port on October 14th and 15th.

The alcohol was right at 18% - the residual sutat2%. Pretty
perfect, we think. Finished port - 735 gallons kE3rels).

The port will rest in wood for at least 36 montledre bottling.

As in the past, we relied heavily on our wineryghdiors, friends
and family.

-- Bill



