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RIVERBENCH

2014 DEMI SEC

Estate Grown & Bottled — Santa Maria Valley

COMPOSITION 100% Chardonnay, Méthode Champenoise
HARVEST Augu&t 28, 2014 ' ' '
TIRAGE April, 2015
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ACiDITY 0.74 g/100ml
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PRODUCTION 204 cases
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WINEMAKERS NOTES

When it comes to sparkling wines, you may not automatically think “sweet.” In
fact, most are made in the dry style, but we're here to let you in on a little secret:
slightly sweet sparkling wine, called Demi-Sec, is one of the wine universe’s
special treats. You won't find any heavy, cloying syrup here; in truth you may not
even notice its subtle sweet flavors. This wine is all lightness and effervescence.
Think freshly whipped cream, some white peach, or a fluffy vanilla angel food
cake. Its bright citrus and white tea flavors are mellowed with scents of spring
flowers and toasted bread. Enjoy this austere wine with desserts like almond
cake or panna cotta, or serve it with a cheese course.

2014 HARVEST

Vintage 2014 started off on schedule historically at bud break. The atypical
two weeks of 80 degree weather in March and April accelerated things in the
vineyard, putting us several weeks ahead of schedule. The warm weather pattern
continued each month through bloom and veraison. When all was said and done,
we were 18 days ahead of historical harvest dates, the earliest in Santa Barbara
County history. Quantity was down for Chardonnay, and average for Pinot Noir.
Our Pinot Noir exhibited beautiful small berries which is always a winemakers
delight. Harvest was fairly compact in duration and was completed without a
hitch. Flavor profiles are beautiful and concentration and color in the finished
wines are excellent. 2014 is looking to be as good a vintage as 2012 in Santa
Maria Valley, perhaps even better. Time will tell.



