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LaTour Vineyards 2006 Heritage Clone Chardonnay

Tom LaTour, Former Chairman and CEO of Kimpton Hotel & Restaurant Group, has
converted his passion for entertaining people into award winning hotels and chef-driven
restaurants. A self proclaimed “foodie”, Tom believes the right pairing of food and wine is
the perfect pleasure.

Planted in 1999, this wine comes from a very popular root stock called the Hyde Clone.
These younger vines have produced a unique and fresh Chardonnay taste—worthy of
standing on it’s own.

If you would like more information about the LaTour Vineyards or our Wine Club please
visit us at www.latourvineyards.com

LaTour Vineyards Heritage Clone Chardonnay

2006 Tasting Notes

While channeling the spirit of elegant
white Burgundy, this stylish I A I O l l R

Chardonnay is true to its California

heritage. Ripe pineapple and melon N B A R DS
flavors are layered with just the right ; MY F';”.F'/“/
amount of spicy notes from the deft i ahd i
use of oak. With a streak of vibrant HERITAGE CLONE
acidity shining through its smooth, Chardonnay
2006 ALC, 145% BY VOL
Appellation: Mt. Veeder, on Oakville Cross Road—Napa California. This unique and historic

viticulture district is located in the southeastern portion of the Mayacamas
Mountains, which divide Napa and Sonoma Counties. The appellation encompasses
25 miles of some of the steepest vineyards and the most remote wineries in
California, at the heart of which stands the 2,677 foot high volcanic peak of Mt.
Veeder.

Vineyards: LaTour Vineyards, Hyde clone vines planted in 1999
Release Date: February 2008
Production: 487 cases

Fermentation/
Aging

100% malolatic fermented in 70% new French Oak, using natural yeast.

Alcohol: 14.5%
Winemaker: Peter Luthi, consulting winemaker from Trefethen Vineyards.
Retail Price: $25.00




