ST. FRANCIS WINERY & VINEYARDS

2007 CHARDONNAY
Behler SONOMA COUNTY

AGING Nine Months ALCOHOL  14.4% by volume
STORAGE French Oak AGING POTENTIAL 3 to § years

BOTTLING  August 2008

VINTAGE

“Slow & steady wins the race” is what the mantra was for the 2007 vintage. An
unusually dry winter & consistently moderate temperatures extended our growing
season a bit longer than past vintages. It gave us an early budbreak and a long,
even maturity that ended in September. Without the normal summer heat spells
most varietals came in with an elevated acid level & lower sugar. Fall came on-cue
in late October, and some big rains early on told us to finish up and bring in any

hanging fruit.

WINEMAKING

This rich flavorful Chardonnay was named in honor of the Behler family, who
first cultivated our estate Behler Vineyard in the 1900%. The final blend is a
composite of Chardonnay fruit from the Sonoma Valley Behler Vineyard and
hand-picked Chardonnay from our estate Lagomarsino Vineyard in the cooler
Russian River Valley. The Chardonnay vines from the Behler Vineyard are over
thirty years old. The fruit tends to be higher in acid than other chardonnay
vineyards and is therefore picked later in September; allowing it to mature to a
favorable 24 Brix. After being whole-cluster pressed, the Behler Chardonnay is
fermented sur lie in a temperature controlled room held at 55 degrees so as to
ensure a nice slow fermentation. When the Chardonnay is moved into the main
cellar, it undergoes 100% malolactic fermentation and is stirred twice per week
until mouthfeel is at its absolute best. At this point it is left alone for about six
months, in a combination of French, American and even Hungarian oak, about
70% new.

TASTING NOTES

True to its desired style, the 2007 Behler Chardonnay is an opulent wine. The
finished wine has a bouquet of tropical and exotic fruits fragrant with new oak and
vanilla. The fruit flavors are fully concentrated and the texture is rich and buttery.
Made in limited quantities, this Chardonnay is only available at the Winery.



