KRUPP BROTHERS

2007 BLACK BART’s BRIDE

Winemaker's
Tasting Notes

Wine Information
Harvested
Blend

Fermentation
Cooperage

Barrel Aging
Release Date
Vineyard

Soil

Exposure

Elevation
Production

Nara VALLEY

Intense aromas of peach blossom, nectarines and
honeysuckle explode from the glass. The palate

is pristine and focused with wonderful weight
and richness, the wine slips across the mouth
with succulent texture, and the finish is long with
persistent minerality.

September 21-October 9, 2007

43% Marsanne, 37% Viognier and
209% Chardonnay

Barrel fermentation

French Oak—Damy, Cadus, Francois Freres and
Dargaud et Jaegle

o months (sur lie)

May1, 2010

Stagecoach and Krupp Brothers
Block(s): 14B, L2, KBs

Deep clay loam admixed with boulders
Marsanne—gentle south
Viognier—gentle south
Chardonnay—gentle east

1,500 ft above sea level

675 cases
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WWW.KRUPPBROTHERS.COM




