
2014 has given us yet another year to spotlighting the raw and rare beauty of Viognier.  Like in previous vintages, 
the Viognier is fermented in neutral barrels for 10 months. The favorable growing conditions of 2014 promoted 
great varietal character while retaining the freshness we crave. It is important to us that a single-vineyard wine be 
unique and complete – a wine that can stand on its own.  This marks the third edition of bottling Viognier on its 
own and the three vintages have shown an array of flavors found in the Kobler Family Vineyard. 2012 exhibited a 
more savory side, while the 2013 showed off a bright, aromatic wine with fresh Meyer lemon.  2014’s hallmark is a 
striking orange zest on the nose with a palate that is seamless and energetic.

2014 Green Valley of Russian River Valley

Kobler Family Vineyard Viognier

Vineyard Notes:
Location
Kobler Family Vineyard is located on a slightly elevated ridge along 
the eastern border of Green Valley in the Russian River Valley, and 
its distinguishing climatic influences are cool temperatures, fog, and
afternoon breezes. 

Aging Method
100% Neutral Oak

Barrel Aging
10 months

Bottling Date
August 22, 2015
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Composition
100% Viognier

Alcohol
13.5%

Production
72 cases

~Native Ferment/Native ML

Cellar Notes:


