
Leo Steen
2008 Dry Creek Valley Chenin Blanc

RELEASE DATE April 2009

PRODUCTION 788 cases of 750 ml

HARVEST 
Early September

VINEYARD 
Dry Creek Valley Saini Farms
This 28 year old, dry farmed vineyard is planted in 
sandy, loamy soil on an old river bottom.

FERMENTATION
Cold fermentation in a stainless steel tank for 25 
days with indigenous yeast to complete dryness.

CELLAR NOTES
Transfer to neutral Cadus barrels for aging on 
fine lees for just over 3 months.  
Bottled on January 28th.

TECHNICAL NOTES
Alcohol: 13.8% by vol.
pH: 3.42
Total acid:  6.6 g/L
Malolactic fermentation:  24%

TASTING NOTES
Pale straw color with green reflections. Mild aromas of 
citrus blossom, green apple and green pineapple.  
A creamy texture on the palate that leads to flavors of 
green pineapple, citrus peel, followed with hints of 
wet stone and crisp acidity.

VISION
With a passion and respect for this old grape variety 
that has served as a workhorse in California, my aim 
is to carefully vinify and create a fresh crisp food 
friendly wine.

Leo Steen
2006 Vintage Syrah

RELEASE DATE: September 2008

PRODUCTION: 150 cases

HARVEST
October 12th 2006 with concentrated flavors and 
phenolic maturity

VINEYARD
Windsor Oaks Vineyards, block 40, Russian River Valley. This 
block also called the "summit block" was planted in 1997 with 
Estrella River clone on a South-facing slope at 900 feet elevation. 
The iron rich well drained basalt and obsidian rock soil has 
pockets of chalk hill volcanic white ash. In this rocky volcanic 
soil the vines are driven deep in search for water and mineral 
nutrients making this a low vigor site with a great balance 
between fruit and foliage.  

CELLAR NOTES
Traditionally fermented with “Pigeage” using the native yeast in 
an open top fermenter.  An extended maturation for 10 days was 
completed before pressing to create a creamy mouth feel. The 
wine was aged in neutral French oak to showcase the indigenous 
site and a small percentage of new French oak for tannin integra-
tion. Wine was racked once during the16 months of cellaring 
and bottled without fining or filtration on February 27, 2008.

TECHNICAL NOTES
Alcohol:  14.4% by vol.

TASTING NOTES
A black core with an electric purple rim leads to aromas of 
blueberry liqueur, violet, and lightly smoked meat.  Followed by 
flavors of black raspberry, bitter dark chocolate and a hint of 
mild herbal mint. A velvety mouth feel is structured around the 
chalky tannins and a stony minerality. This wine becomes more 
aromatic when exposed to air, we highly recommend decanting 
before serving.

VISION
With respect for this ancient variety I feel that this site is a great 
match to produce wine in an “old fashioned” way and is made 
to compliment an array of heartier dishes. 


