
 
 
2009 COTE DE BLANC  

 
Varietal blend:  38% Roussane 

     28% Grenache Blanc 
    24% Viogner 
    8% Picpoul Blanc  
    2% Marsanne    

Appellation:  Paso Robles  
Residual Sugar:   0.0%  
Alcohol:  14.2 
Malolactic ferm.:   0% 
Cellared:  100% Stainless Steel  
Bottling date: 4.20.20 
Bottled cases:  402 
Release date:   October 2010 
Retail price:  $24.00 

 
 
 
 

Winemaker’s Notes:  
 
The 2009 vintage of Cote de Blanc boasts aromas of ripe honeydew & fresh cut pear. The aromatic nature 
of the Viogner shines through in this white Rhone blend with hints of rose petal & Thai basil on the 
nose. Upon first sip, the wine changes pace in that the citrus and creamy orange flavors give way to a 
delightfully crisp and flinty finish. This wine’s fresh & flirtatious nose coupled with the structured acidity 
on the palette make it enjoyable with many foods & occasions.  
 
Pairing Suggestions:  Enjoy this wine with apricot glazed pork tenterloin & creamy polenta. Or try it with 
a new Italian classic: Butternut Squash Raviolis. 
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