APPELLATION Santa Barbara County
VARIETIES Viognicr

HARVEST DATE Oct 2009

CLOSURE Cork

MALOLACTIC FERMENTATION No
RESIDUAL SUGAR Dry

ALCOHOL 14.6%

PH 3.39

TITRATABLE ACIDITY 0.66

DEEP SEA

VIOGNIER

SANTA BARBARA COUNTY v. 2009

THE 2009 DEEP SEA VIOGNIER has aromas of toffee, pear and white flowers fol-
lowed by vibrant flavors of fresh peach, honey and vanilla. Our Viognier did not undergo
malolactic fermentation and maintained its lightweight texture and crisp nature. It was
fermented in steel tanks, and received no oak treatment. The intense flavors are a pure

expression of the Viognier grape in its most natural state.

SILVER MEDAL - 2011 SAN DIEGO INTERNATIONAL WINE COMPETITION
SILVER MEDAL - 2011 FLORIDA INTERNATIONAL WINE COMPETITION

FOR MORE INFORMATION EMAIL US AT winc@dccpscawincs.com OR VISIT www.dccpscawincs.com

1034 Mill Street, San Luis Obispo, California 93420

CONWAY

FAMILY WINES p 805.489.2855 [805.546.8303 www.conwayfamilywines.com



