
The Fleur Brand

Fleur wines represent decades of experience farming our 
vineyards in the Carneros region and physically walking 
the vineyards of our grower partners to better understand 
the fruit those vineyards will produce. Our wines exhibit 
true varietal character and showcase the unique qualities 
that our appellations bring to the wines. We work with the 
wines from the vineyard all the way to the bottling line and 
rather than following the ebb and flow of the various wine 
trends, we use our experience to help create them. 
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Fleur Vermentino

This lovely Italian varietal is grown primarily in vineyards 
with a proximity to the coastline. In the Mediterranean, 
you’ll find the large clusters of Vermentino grapes hanging 
on vines in northern Italy and France.

Our cool, coastal Carneros vineyards make these grapes 
feel right at home too. The San Pablo Bay breezes, and 
the fog that rolls in through the Petaluma Gap allow the 
grapes to mature at a leisurely pace and this helps to 
concentrate flavors and balance acidity.

Our Vermentino has a most inviting aromatic profile, with 
apple, flower, ripe melon, and citrus notes. On the palate, 
the citrus and green apple flavors are crisp and bright, yet 
also soft, supple, and broad across the palate. An intrigu-
ing hint of minerality in the background sets this wine apart 
from other Italian varietals.

Fruit at Harvest:

   Picking Dates: Sept. 6 - 12, 2018
   Brix (average):  22.8º

   T.A.: 6.1 g/L
   pH: 3.3

Fermentation: In stainless at 52˚ F for first 
half of fermentation, then in barrel around 
55˚ F until dry. Six months aging sur-lies 

with batonnage every four weeks.

Finished Wine:

 Alcohol: 13.0%
   T.A.: 6.2 g/L

   pH: 3.29
   Residual Sugar: Dry (< 3.0 g/L)
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