
Wines:
2009 Kick Ranch Sauvignon Blanc, Sonoma County $23

2009 Compagni Portis Heirloom White, Sonoma Valley $20
2009 “Ode to Lulu” Rosé, Sonoma Valley $20

2008 Sonoma County Syrah $18
2008 Kick Ranch Syrah, Sonoma County $30
2008 Old Lakeville Syrah, Sonoma Coast $30

Dear Friends,

I think the following release encapsulates where Bedrock Wine Co. is headed more than any other so far. All the
wines are delicious, all the wines are bargains, and taken as a group, they represent a mosaic of fascinating sites and
varietals that hints at the diversity and wonder of winegrowing in California. From rosé made like Bandol from 120
year old vines, to perfumed and rich Syrah, to an exotic old-vine, dry-farmed, WHITE field blend, these are wines that
represent the past and future of California winemaking, but tend to lie on the periphery of common imagination.
Instead of talking too much about the wines as a group, I have decided to write about each wine below, as I feel it gives
a better sense of each wine.
As always, I am striving to offer amazing wines at great prices, and I greatly appreciate your support.

White Wines:
2009 Kick Ranch Sauvignon Blanc: After playing with a couple tons of fruit from this phenomenal site in 2008 as
part of the Cuvee Caritas Bordeaux Blanc blend, I decided to ask owner Dick Keenan for as much fruit as he was
willing to give me. If the great muse for the Caritas is Haut-Brion Blanc, the archetypes for this wine are the stony
efforts of the late, great, Didier Dagueneau (if you are going to aim for something you might as well aim high!) The
rocky, steep, site on the backside of Spring Mountain dramatically reduces the natural vigor of Sauvignon Blanc, and
the yields are measly. The resulting fruit is concentrated, perfumed, and singular. In contrast to the 100% new oak
employed on the Cuvee Caritas, this wine saw barrel fermentation and lees contact in one, two, and three year old
French oak and stainless steel barrels for 6 months to limit the interplay of oak flavor. However, I am a firm believer
that a small amount of oxygen and some lees work can bring forth the natural complexity from such a wonderful site.
In order to preserve the wines verve and perfume, ML was inhibited. $23
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2009 Compagni Portis Heirloom White: This is an utterly singular vineyard. When you look at the basics: 60 years
old, organic, dry-farmed, yields of less than 1 ton per acre, you just start to drool. That the vineyard lies on some of the
original property as Harazthy’s old Buena Vista property, and is planted to one of the most singular field blends of
white varietals, makes it totally fascinating. Though the exact percentages are still a mystery to me, the vineyard is
planted to Gewurtz, Riesling, Trousseau Gris, Berger, Green Hungarian, and probably a few other things. I vinified it in
a manner to best express the purity of place—whole-cluster pressing, native yeast fermentation to complete dryness in
neutral and stainless barrels, minimal lees stirring, and zero ML. As one would expect with these varietals the wine is
highly perfumed and spicy, but it is the density and mid-palate weight that I also love here. This is a real taste of
California history, from the last vineyard of its kind in Napa or Sonoma counties. $20

Rosé:
2009 “Ode to Lulu” Rosé: The second iteration of this wine follows on the great success of the first. Last year “Lulu”
received the highest score for rosé given (90 points) from both Spectator and Tanzer. I am absolutely convinced that
this year’s is even better. The 120 year old vine Mourvedre was picked at 22.5 brix in the last week of September. It was
destemmed and immediately put in the press, where it was squeezed off to tank. Fermented cold with native yeasts, the
wine stayed on its lees through ML (and yes, this is common practice in Bandol, and it means that I do not have to
sterile filter it before bottling). The Mourvedre, as in 2008, shows why it is such a brilliant vehicle for rosé. The
aromatics are of bright red fruits, but are complexed by the underbrush, forest floor, funkiness of the Mourvedre grape.
The palate is clean and vibrant and shows the length and density expected by such low-yielding vines (2.5 tons per acre)
of such age. This will be perfect with the holy trinities of summer food—whether it be cured meats, cheese, and great
bread, or, cold chicken, fresh tomatoes, and basil. There is nothing like good rosé! $22

Reds:
2008 Sonoma County Syrah: I have two big reasons for making this wine but they both stem from the same basic fact: things
have never been worse in the sales realm for Syrah. The reasons for it are long and much-debated, and I certainly have my own
opinions, but that does not really matter here. What matters is that I was probably overly optimistic in purchasing Syrah fruit in
2008, and now I have a lot of great wine that I do not think I can sell for $30-$40 dollars a bottle. I mean, great juice from great
sites, but it is hard to sell Syrah when retailers and sommeliers alike will not even taste the stuff because they do not think they can
sell it. So, instead of putting a bunch of vineyard designated Syrah out on the market that will not sell (and then be discounted to
$18 a bottle), I have decided to make an absolutely killer bottle of $18 Syrah to start with. The backbone of the wine comes from
Bald Mountain Vineyard. Located at 2000 feet on the Sonoma side of Mount Veeder, the vines are dry-farmed and yield puny
amounts of super-concentrated fruit. To this, I added a puncheon of highly perfumed juice from Lauterbach Hill Vineyard in the
Russian River Valley, a couple barrels of Glenlyon Vineyard on the backside of Sonoma Mountain, a barrel each of clone 877 from
Kick Ranch and Old Lakeville Vineyards, along with a splash from Wildcat Mountain Vineyard. All the lots were fermented with
whole-cluster (25-80%), native yeasts, and were manually punched-down and basket pressed. The final wine saw about 20% new
French oak, but the exact amount is hard to calculate (what does a puncheon count as?). This wine is elegant, food-friendly, spicy,
and perfumed. If Old Lakeville is Cornas, and Kick Ranch Cote-Rotie, than this is Saint-Joseph (a really good one!). $18



2008 Old Lakeville Syrah: This is an admirable follow-up to the 2007, but perhaps even a bit more Rhone-ish in style.
This cool site, which lies across the street from Griffin’s Lair Vineyard (the 2009’s of which are tasting unbelievable) in
the coolest part of the Petaluma Gap, withstood the blast of August heat admirably. In fact, the vineyard was harvested
on the exact same date as in 2007. The 877 and Noir clones were fermented with 50% whole clusters, while the Estrella
was completely destemmed. The elegant (about a percent less alcohol than the 2007) wine was pressed directly to barrel
where it stayed in 50% new French oak, on gross lees, for 18 months prior to bottling. Though I know everyone
swooned over the ’07, I like this wines elegance and poise a bit more, and particularly its receptiveness to food. $30

2008 Kick Ranch Syrah: As those who know me would attest, I am a perfume-maven when it comes to all wine, and
particularly Syrah. Syrah should, at its best, bridge the gap between its inherent power and grace. It should be a dancing
Machiavellian; a genuflecting Napolean. It should be Hulk Hogan dressed in leopard-print bra and matching panties.
Actually, that is just scary and I take it back. You get my point though, Syrah should ebulliate aromatics. To this end,
winemakers have a couple potent tools. One is the use of whole-clusters, and the other is the use of Viognier. The Old
Lakeville, due to its very cold site, is a perfect candidate for the former—and the inclusion of whole clusters amps up the
exotic spice notes and pop. At the warmer Kick Ranch, I prefer Viognier to be the top note; its floral bump ratcheting
skyward the bestial primacy of the Syrah. For the 2008 I cofermented 6% Viognier with clones 383, 470, and 877 from
the rocky hillsides of the rancho. The resulting wine is the biggest of the offering in all things—in fruit, aromatics,
ripeness, and alcohol. It is a hedonistic boom-BAH of a wine, and is going to provide a lot of drinking pleasure. $30

Thank you for your continued support of Bedrock Wine Co.

Sante!
Morgan Twain-Peterson
Winemaker/Sole Employee


