


The Benziger Family Introduces a New Single Vineyard Wine
from America’s Most Sought After Chardonnay Vineyard

Sangiacomo’s 1st

CERTIFIED

SUSTAINABLE
Chardonnay

BENZIGER

FAMILY WINERY

2007 SANGIACOMO VINEYARD CHARDONNAY

lasting Notes | Our Sangiacomo Vineyard Chardonnay is a lean, elegant
wine with a lovely mouthfeel. In this vintage, there are flavors of green

apple, peach and pear with a slight hint of nutmeg in the nose.

Winemaking | Five vineyard blocks were hand selected from
Sangiacomo Vineyard to give this Chardonnay the balanced acidity and
structure we were after. Loamy soil near Sonoma Creek gives this area of
the vineyard a distinctive minerality and lean, crisp citrus flavors. All of
the fruit was whole-cluster pressed before cold barrel fermentation. We
fermented and aged the wine in Hungarian oak barrels (20% new) for
eleven months. The traditional practice of batonnage was used to build
body, texture and to integrate flavors.

Vintage | A dry winter led to a fairly early bud break in 2007.

Overall the growing season was evenly paced with a just a few heat spikes

in the early summer. Warm August weather started harvest early, especially
............................. e oot for early ripening varietals. This vintage was certainly smaller in quantity than

2006, but in many cases the lower yields meant more concentrated flavors.

Benziger Farming Practices | This wine was made with grapes grown by
certified sustainable farming methods.
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