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Total vineyard production:

138 tons from 108 acres

38% selected for this wine

2004 Monte Bello Estate Vineyard, bottled April 2006
Winter rains were scarce this year, and total rainfall down
twenty-five percent. Budbreak came early, but bloom was
late, delayed by cold April weather. Having set a small

crop for the third consecutive year, the vines required little

thinning. Harvest began on schedule; most parcels were ®
picked in the first two weeks of October. Four days later,
heavy rains drenched the remaining grapes—a quarter of
the crop. Fortunately, sun and wind dried the clusters fully

before the next storm, and we finished harvest with no
damage to the fruit. The forty small lots fermented to dry-
ness on their natural yeasts in nine days on average. Two-
thirds of them completed natural malolactic in barrel, and
remained on the lees for five months. The rest finished in
tank, and were racked off their lees to barrel within one
month. In a series of tastings conducted from late January
through March, we selected seventeen lots for the first
Monte Bello assemblage. Another was included in May,
one more in December. Eighteen months in barrel has
begun to integrate the firm tannins and rich texture of this

fine vintage. Unusually appealing as a young wine, it will MONTE BELLO VINEYARD: 76% CABERNET SAUVIGNON,
gain furthr depth and complexity over the next fifieen (o 13% MERLOT, 8% PETIT VERDOT, 3% CABERNET FRANC
twenty years. I EB/PD (3/06) SANTA CRUZ MOUNTAINS  13.2% ALCOHOL BY VOLUME
o GROWN, PRODUCED & BOTTLED BY RIDGE VINEYARDS
408.867.3233 375mL  www.ridgewine.com 17100 MONTE BELLO ROAD, BOX 1810, CUPERTINO, CA 95015
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