
2018 Colibri White Wine

The 2018 Colibri White Wine is a culmination of premium varietals blended together to perfection. 
The wine was produced from select reserve blocks on the Clos LaChance Estate vineyard, located 
on the Central Coast. The grapes chosen for this White Wine are a combination of Bordeaux 
varietals (Sauvignon Blanc and Semillon) and Rhone varietals (Viognier and Marsanne). The end 
result is a crisp and refreshing profile that is well balanced and distinctive. Sourced entirely from 
our Estate Vineyard, this wine is made using certified sustainable practices. The Colibri Dry White 
Wine by Clos LaChance Vineyards earned its esteemed name from the French word for 
Hummingbird, the statement piece for the entire Clos LaChance line of wines. 

Harvest Notes

2018 was one of the latest starts to a harvest season throughout California. The spring came with 
welcomed showers and filled the soil profile with water and giving way to a late spring bud 
break. The mild summer time temperatures gave rise to extended hang time as the grapes 
relished in the sun well in to late Fall. The Fall temperatures were seasonably above average and 
ripened the hanging grapes to optimal sugar and acid levels. The extended hang time helped to 
develop thick skins and allowed for great structure and complexity without added accumulation of 
sugars. Yields were again slightly above average, similar to 2017, but the added hang time gave us 
exceptional quality and structure making for an above average year for quality.

Winemaking Notes

The Colibri White Wine grapes are handpicked and hand sorted to a whole cluster pressing cycle 
prior to a 48 hour cold settle at 40 degrees F. The wine is then racked to stainless steel tanks 
where it is aged and fermented for 3 months. During this aging the wine is stirred twice a week for 
3 months to ensure maximum lees contact for added mouthfeel. The Marsanne portion of the 
blend is then transferred to neutral French barrels for an extended aging process to help increase 
mouthfeel and promote palate structure. The White Wine Blend is the best representation of a 
winemaker using all the tools he has to make the best wine possible. This wine is crafted over 
several tasting sessions with the winemaking team, fine tuning all aspects from flavor and aromas, 
to structure and mouthfeel.

Tasting Notes

Color: Straw
Aroma: Pineapple, Minerality, Wet Rock
Structure: Light body, medium acidity
Flavors: Pineapple, Citrus, Pink Grapefruit
Pairings: Caesar Salad, Crostini with Brie and Fig Jam

Technical Information

Vineyard: 100% Estate Vineyards
Blend: 45% Sauvignon Blanc, 27% Viognier, 17% Semillon, 11% Marsanne 
Aged: 89% Stainless Steel, 11% Neutral French Oak for 14 months
Harvest Date: Sept. 11 – Oct. 1
Average Brix at Harvest: 23.5
pH: 3.45
TA: 0.55
Bottling Date: Feb. 26, 2020
Alcohol %: 13.5%
Sugar: 0.14 g/L
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