2009 ROCCA FAMILY VINEYARDS MERLOT

OUR 2009 VINTAGE
Rocca Family’s winemaker Paul Colantuoni and vineyard manager Sergio
Melgoza work very closely together, taking tremendous care to ensure that
our estate vineyards produce grapes of the highest possible quality. In 2009,
Mother Nature rewarded their dedicated efforts with the kind of growing
conditions they dream of. With low rainfall, grape clusters were fewer and
smaller, resulting in increased concentration and depth. From start to finish,
temperature conditions were unusually cool, with no drastic heat spikes. As
a result, the grapes enjoyed an exceptionally long growing season, allowing
them to achieve perfect ripeness while retaining remarkable levels of
aromatic expression and fruit purity. Taken as a whole, wines from the 2009
vintage are intensely perfumed, with delicious up-front fruit and gorgeously
silky tannins. They also show beautiful balance and grace, giving them
considerable eatly appeal and an irresistible charm.

WINEMAKING

Our goal at Rocca is to make wines that reflect, as fully and faithfully as
possible, the unique characteristics of the vineyards from which they
come. To this end, all of our wines are made exclusively from our own
organically farmed grapes, which we selectively harvest by hand in the
cool hours of the night. Once the fruit has been picked, we take an
emphatically hands-off, non-interventionist approach to winemaking.
The grapes are destemmed as gently as possible, and are allowed to
ferment with the vineyard's own indigenous yeasts. The wine is then
gently pressed off, and transferred into barrels. This wine was aged for
17 months in tight-grain French oak barriques, approximately 60% new,
before bottling in March of 2011.

TASTING NOTES

Of all the wines we make at Rocca Family Vineyards each year, our Merlot
is always our most distinctly refined, elegant bottling. With the 2009
vintage, that’s as true as ever. From start to finish, this wine expresses
itself with exceptional polish and grace. The aromas here are delicate and
pretty, with bright red fruit notes of raspberries and ripe strawberries
highlighted by touches of caramel, cinnamon, and spicy oak. A
sophisticated mineral component of crushed gravel, which consistently
characterizes our Metlot, is more present than we’ve ever seen it. This
note of rock dust carries through on the palate, too, and helps emphasize
the focus and precision of the wine’s tasty red fruit. Through the finish
the wine is persistent and pretty, carried along by tannins that are
remarkably soft and smooth even by the standards of Rocca’s past
vintages. Our Grigsby Vineyard’s characteristic vibrant acidity keeps the
wine bright throughout, underlining the purity of the fruit and helping to
make our 2009 Merlot one of the most charmingly elegant wines we’ve
made to date.

FAMILY VINEYARDS

APPELLATION: Yountville, Napa Valley

ESTATE VINEYARD: 100% Grigsby Vineyard

AGING: 17 months in small French oak barrels, 60% new
BOTTLED: March 9th, 2011

VARIETALS: 98% Merlot, 2% Cabernet Sauvignon

ALCOHOL: 14.9% by volume

CASES PRODUCED: 174

RELEASE DATE: October, 2012

RETAIL PRICE: $50
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