
Stolpman Vineyards

2434 ALAMO PINTADO AVE, LOS OLIVOS CA 93441
TEL.  1 805 688 0400

L’AVION
93% Roussanne, 7% Chardonnay
530 cases produced

Vintage  2023

Region  Stolpman Estate 
Vineyard, Ballard Canyon AVA

Components  Cherry picked 
Block 4 Roussanne (1999 
planting) and Block 7 (2000 
planting)

Farming  CCOF Organic 
�(�I�V�X�M�û�I�H�������)�I�Q�I�X�I�V���'�M�S�H�]�R�E�Q-
�M�G���(�I�V�X�M�û�I�H

Harvest Date  October 25 - 
November 11, 2023

Stolpman’s Old Vine Roussanne 
We have a singular opportunity to make opulent, intriguing 
Roussanne.  Our southern location near 34 degrees latitude 
gives the Roussanne grapes intense sunshine to tan the 
grapes their namesake “Rousse” or Rust color.  Limestone 
�W�S�M�P�W���E�R�H���T�E�G�M�û�G���M�R�ü�Y�I�R�G�I�H���G�S�P�H���R�M�K�L�X�W���G�S�Q�F�M�R�I���X�S���Q�E�M�R��
tain acidity late in the year.  Low humidity and high winds 
�O�I�I�T���X�L�I���K�V�E�T�I�W���G�P�I�E�V���S�J���Q�S�P�H���E�R�H���J�S�V���F�I�X�X�I�V���S�V���[�S�V�W�I�����[�I��
�R�I�Z�I�V���K�I�X���W�M�K�R�M�û�G�E�R�X���V�E�M�R�J�E�P�P���X�L�V�S�Y�K�L���L�E�V�Z�I�W�X�������;�I���G�E�R���¸�[�E�M�X��
�S�Y�X�¹���X�L�I���P�E�X�I���V�M�T�I�R�M�R�K���K�V�E�T�I���Y�R�X�M�P���M�X���M�W���T�I�V�J�I�G�X�P�]���K�S�P�H�I�R���E�R�H��
concentrated. 
�1�E���(�Y�E�H�V�M�P�P�E���X�E�O�I�W���I�Z�I�V�]���T�S�W�W�M�F�P�I���I�ú�S�V�X���M�R���X�L�I���Z�M�R�I�]�E�V�H���X�S��
optimize the potential of our Roussanne fruit. In the late 
summer we pull every leaf away from the fruit to allow for 
�J�Y�P�P���W�Y�R���T�I�R�I�X�V�E�X�M�S�R�������8�L�I�R�����E�F�S�Y�X���E���Q�S�R�X�L���T�V�M�S�V���X�S���L�E�V�Z�I�W�X����
�[�L�I�R���X�L�I���W�Y�R���I�\�T�S�W�I�H���W�M�H�I���S�J���I�E�G�L���G�P�Y�W�X�I�V���X�E�R�W�����F�Y�X���X�L�I��
inside of the cluster remains green, every grape cluster is 
�K�I�R�X�P�]���L�E�R�H���V�S�X�E�X�I�H�����������H�I�K�V�I�I�W���X�S���J�E�G�M�P�M�X�E�X�I���E�R���I�Z�I�R��
suntan.  
Wine destined for L’Avion must go through three cuts.  First, 
�S�R�P�]���X�L�I���X�[�S���S�P�H�I�V���F�P�S�G�O�W���S�J���7�S�Y�W�W�E�R�R�I���E�V�I���I�P�M�K�M�F�P�I���J�S�V��
�1�¶�&�Z�M�S�R�������8�L�I�R�����S�R�P�]���X�L�I���T�V�I�X�X�M�I�W�X�����I�Z�I�R�P�]���¸�7�S�Y�W�W�I�¹�������S�V��
�W�Y�R���X�E�R�R�I�H���G�P�Y�W�X�I�V�W���E�V�I���W�I�P�I�G�X�I�H���F�]���1�E���(�Y�E�H�V�M�P�P�E�������&�R�H���P�E�W�X����
�[�I���W�I�P�I�G�X���S�R�P�]���S�Y�V���J�E�Z�S�V�M�X�I���F�E�V�V�I�P�W���J�S�V���1�¶�&�Z�M�S�R������
�.�R���X�L�I���P�E�X�I�����������W�����X�I�I�R�E�K�I���G�E�X�X�P�I���V�E�R�G�L�I�V���&�R�G�L�S�V���/�S�L�R�W�S�R��
�E�R�H���L�M�W���F�Y�H�H�M�I�W���P�E�R�H�I�H���X�L�I�M�V���V�M�G�O�I�X�]���T�P�E�R�I���H�S�[�R���X�L�I��
straight chute where Roussanne is now planted.  The young 
men parked the plane under the oak tree at the end of the 
dirt strip.  Roussanne rows now run lengthwise along the 
old runway, creating the inspiration for the lanes on the 
�1�¶�&�Z�M�S�R���P�E�F�I�P��
Healthy late season rains pushed back bud-break and the 
growing season by 3-4 weeks. We escaped the summer 
without any extreme heat events that would have accelerat-
ed ripening.  This moderate weather led to even, slow sugar 
accumulation.   October weather warmed up and pushed the 
�Z�M�R�I�W���X�L�V�S�Y�K�L���X�L�I���û�R�M�W�L���P�M�R�I���J�S�V���E���W�Q�S�S�X�L�����W�I�E�Q�P�I�W�W�����E�R�H��
�T�P�Y�W�L���Z�M�R�X�E�K�I���X�L�E�X���W�X�M�P�P���G�E�V�V�M�I�W���T�P�I�R�X�]���S�J���F�V�M�K�L�X���I�R�I�V�K�]�������3�S�X��
�Y�R�G�L�E�V�E�G�X�I�V�M�W�X�M�G�E�P�P�]�����[�I���û�R�M�W�L�I�H���L�E�V�Z�I�W�X�M�R�K���7�S�Y�W�W�E�R�R�I���M�R��
�Q�M�H���3�S�Z�I�Q�F�I�V�����X�L�I���Z�I�V�]���P�E�W�X���Z�E�V�M�I�X�E�P���X�S���F�I���T�M�G�O�I�H��
Bombshell of honey and toast sing through the nose down to the 
chest, straight to the heart.   So grandiose yet delicately nuanced 
�ô�•�±�•�~�G�ü�’�•�Ï�y�å�±�7���;�å�~�~�•�y���Ú�å�~�•�±�’�G�d�•�’���å�•�~�å�;�~�G�y�Å�•���G�G�Ú�i�•�•���±�y�±�7�å�.�•
drizzled pear peaks out over the honeysuckle.  In the mouth, the 
wine coats but remains high toned with freshness.   Long after 
�’���å�•���;���~���Ø�•�7�G�y�å�•�±�;�Ú�•�7�G�y�å�•�Æ�£�’�’�å�y�Å�•�Ï�G�±�’�~�•�y�å�±�d�d�å�±�y�i�•�•�•

�:�M�R�M�û�G�E�X�M�S�R����Immediately 
pressed

Vatting/Fermentation  Native 
fermentation in 100% New 500L 
French Vache Forest Ermitage 
Puncheon 

Cooperage & Elevage  Aged 22 
months in 100% New 500L 
French Vache Forest Ermitage 
Puncheon  

13.5% Alc by Vol

Stolpman


