DRAGONETTE (CELLARS

DRAGONETTE CELLARs 2007 MJM

BLEND CoMPOSITION: 96% SYRAH, 3% GRENACH, AND 1% VIOGNIER

THE NAME “MJM”:

THIS WINE IS DEDICATED TO OUR WIVES, PARTNERS, AND CO-CONSPIRATORS MITCHI, JEN, AND MICHELLE.
VINEYARD SOURCES:

SHADOW CANYON VINEYARD, YORK MOUNTAIN, PAso ROBLES
CLONES: 470 AND ESTRELLA
AVERAGE YIELD: 1.1 TPA

WATCcH HILL VINEYARD, Los ALAMOS, SANTA YNEZ VALLEY
CLONE: 7
AVERAGE YIELD: 1.47 TPA

DEMETRIA VINEYARD (BiopyNamic), FOXEN CANYON, SANTA YNEZ VALLEY
FORMERLY KNOWN AS ANDREW MURRAY VINEYARD (PLANTED IN 1990)
CLONES: 383, ESTRELLA, AND DURRELL
AVERAGE YIELD: 1.22 TPA

VINEYARD AND WINEMAKING NOTES:

THE 2007 MJM IS A BARREL SELECT BLEND OF OUR FINEST RHONE VARTIETAL WINES. IT IS A BLEND OF CLONES FROM SEVERAL
WELL-KNOWN VINEYARDS INCLUDING SHADOW CANYON (IN THE COOL YORK MOUNTAIN AV A WEST OF PAso ROBLES),
WaATcH HILL, AND THE BIODYNAMIC DEMETRIA ESTATE (FORMERLY KNOWN AS ANDREW MURRAY VINEYARD).

THE 2007 SYRAH WAS HAND HARVESTED, FIELD SORTED BY THE PROPRIETORS THEMSELVES AND THEN RUSHED TO THE WINERY
FOR CAREFUL SORTING—BOTH CLUSTER AND BERRY. THE FRUIT WAS 100% DESTEMMED AND FERMENTED IN INDIVIDUAL LOTS.
WE COLD SOAKED THE GRAPES FOR 5-10 DAYS, THEN FERMENTED THE GRAPES, LARGELY WITH NATIVE YEASTS, FOR
APPROXIMATELY 14 DAYS, UTILIZING A COMBINATION OF PUMPOVERS AND HAND PUNCHDOWNS TO EXTRACT MAXIMUM
FLAVOR, COMPLEXITY AND BALANCING STRUCTURE. AFTER FERMENTATION WAS COMPLETE, THE WINES WERE BASKET PRESSED
AND TRANSFERRED TO BARREL BY GRAVITY.

WE AGED THE WINE ON ITS LEES IN CAREFULLY SELECTED FRENCH OAK BARRELS FROM SEVERAL COOPERS (60% NEW) FOR 30
MONTHS BEFORE BOTTLING THE WINE UNFINED AND UNFILTERED.

BoTTLED UNFINED AND UNFILTERED ON MARCH 26™, 2010
ALconot: 14.5%

CAsEs Propuceb: 100
SUGGESTED RETAIL Price: $50.00
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