FORTRESS

VINEYARDS

2007 Finale

Gold/Best of Class:
LA Int’l Wine Comp

Description

Our flagship wine made from
100% Semillon - The essence
of traditional Sauternes.
Medium gold, full-bodied
with honeysuckle, peach,
creme caramel, and a long
concentrated finish with
balanced acidity.

Retail
Price

Cases
Produced

Harvest
Date

Nov. 6, 2007

Alcohol

Cooperage

15 months
oak
(25% new
French Oak,
75% neutral
oak)

2008 Novateur

FORTRESS

New Release

Novateur-70% Semillon,
30% Sauvignon Musque.

The acidity is the key to this
wine allowing it to pair with
a continuum of foods and
cheeses. It is the perfect
cheese wine! Untamed,
exotic fruit, with minerality
and a bright strand of honey.

550
12-packs
750ml

Oct. 20, 2008
(Sauv.
Musque)

Oct. 16,
2008
(Semillon)

Stainless Steel
and neutral
French Oak

2008 Sauvignon
Blanc

FORTRESS

o

New Release

The Musque clone produces
a Sauvignon Blanc
reminiscent of a fine white
Graves. This wine is crisp
and clean with notes of kiwi,
honeydew melon, and ocean
brine.

2007-90pts/Best Buy-WE
2006-91ps/Editor’s Choice-WE

Sept. 1-3,
2008

100% Cold
stainless steel
fermentation,
aged 8 months

in SS, lees
stirred every 3

weeks.

2007 Petite Sirah

FORTRESS

®

Inky-black, with unbridled
richness, this Petite Sirah
offers up deep, high-tone

black fruits, chipped stone
and violet characteristics.

15 months
new oak
(40%French,
60%
American)



