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The Sangiacomo family has been farming in Sonoma County since 1927, and for over
50 years has farmed premium wine grapes in Sonoma soil. Three generations of the family
have been dedicated to growing some of the finest grapes in Sonoma County and Napa Valley
[from vineyards that are 100% certified sustainable. We are committed to crafting the
finest wines from our estate vineyards and cementing our position amongst the very best
in new world California Chardonnay, Pinot Noir, and Cabernet Sauvignon.

THE VINEYARD

Roberts Road Vineyard is located in the northern part of the famed Petaluma Gap

appellation. The fog from the ocean near Bodega Bay pours into this region first, and exits

last. Therefore most of the day is spent in fog and clouds which produce extremely small

berries and low yields. Well-drained cobblestone soils and cool, foggy mornings make for

along growing season. The grapes ripen slowly and develop deep, rich flavors making for
a rare wine with natural acidity and suppleness.

THE VINTAGE

We breathed a sigh of relief in 2017 as heavy winter rains broke California’s five-
year drought, replenishing the earth with an abundant supply of water. Mild spring
temperatures favored a normal bud break and the vines set a moderate crop with small
berry size. The grapes ripened evenly all summer until a heatwave in early September
encouraged optimum flavor development. We were fortunate to have all of our grapes
safely harvested before the wildfires in early October. Our farming approach is low-
impact and 100% certified sustainable, in harmony with Mother Nature. Harvest begins
in the early morning hours during the coolest part of the day, with yields below average
for this vintage.

TASTING NOTES

This medium-ruby wine has well-integrated aromatics and flavors, showing raspberry, dark

cherry and notes of orange peel with freshly simmered strawberry rhubarb jam; added with

hints of lilac and orange peel. The texture is supple, creamy and expansive. The concentrated
fruit notes are balanced and minerally-driven leading to a long and focused finish.

VINEYARD SOURCE FERMENTATION

ALCOHOL  WINEMAKER RETAIL PRICE

Roberts Road Vineyard ~ De-stemmed and whole berry fermentation. Five day ~ 14.5% James MacPhail $70.00

CLONE
Swan, 115,777

HARVEST DATE

September 20 & 28,2017 BARREL AGING

cold soak prior to primary, daily punch-downs by
hand. Free run drained early and finished in barrel, 13) 44
with bitonnage every two weeks through primary. '

16 months. 37% new French Oak barrels in select

H CASESPRODUCED RELEASE DATE
197 cases August 2019
T.A.

6.8 g/L.

coopers; Cavin Chantillonais EP, Boutes Grand
Reserve, Gamba Allier-Fontainebleau M+ (Puncheon) SANGIACOMOWINES.COM



