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L'AVION

Roussanne is definitely sympatico

with the Stolpman Estate. Between November 16th, 2010
Ruben'’s exceptional farming of these
vines and their placement in both the 4-5 week fermentation

cooler Western and lower parts of
the vineyard, our Roussanne ripens
perfectly in a gradual and gentle
fashion. We regularly harvest the

100% New Ermitage puncheon

Roussanne at Stolpman with lower 100% Roussanne
potential alcohols than our Syrahs,
usually in the month of November. Alcohol: 14.1%, TA: 5.4g/L pH: 3.95

Fermented with indigenous yeast, in
100% new puncheons, the 2010
L’Avion spent 12 months in oak on
lees and 3 months in tank before
bottling. Figs, melons, honey, bees- 1030 cases
wax, and jasmine tea burst from the
lass, with hints of blood orange in
thge subtle flavors. The mouthfegel of |_ ’ A \l | O H
the L'Avion is one of its hallmarks and
the 2010 is extravagantly textured
with a long clean finish.
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- Sashi Moorman, Winemaker

STOLPMAN VINEYARDS & WINERY 2434 Alamo Pintado Ave Los Olivos Ca 93441 (805) 688-0400
Lompoc ‘Wine Ghetto': 1700 Industrial Way Suite B Lompoc CA 93436 www.stolpmanvineyards.com



