About Fogarty

Few wine regions on earth can
match Santa Cruz Mountains’ cli-
mates, soils and vertigo-inspiring
views. Set high in the mountains
overlooking California’s Silicon Val-
ley, the Thomas Fogarty winery
has been making single-vineyard
Pinot Noir, Chardonnay, Merlot and
Cabernet from the SCM appellation
since 1981. Fogarty’s two estates
are divided into micro-vineyards,
ranging from .25 to 5.25 acres,
based on soil and topography. All
are maritime (12-18 miles to Pa-
cific), cool-climate (Regions | and
I), high-elevation (1600-2300 feet),
low yielding (1-3 tons per acre)
and mountainous. The winery was
founded by Dr. Thomas Fogarty, a
Stanford cardiovascular surgeon
and world-renowned inventor.

Vintage

With some of the lowest yields in
recent memory, 2005 will go down
as one of our most successful and
demanding vintages. Poor weather
throughout California in the spring
resulted in poor fruit set and con-
sequently lower vyields. The small
crop and perfect weather during the
prime ripening zone allowed us to
harvest perfectly ripe fruit possess-
ing great flavor and structure.

2005 Chardonnay
‘Gist Ranch’ Estate

Santa Cruz Mountains

19501 Skyline Blvd., Woodside, CA 94062
Mailing: 3270 Alpine Rd., Portola Valley, CA 94028
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www.fogartywinery.com ¢ info@fogartywinery.com

Vineyard

Gist Ranch is our newest Estate
Chardonnay site in the Santa Cru
Mountains. It lies 14 miles south-
east of the winery on a breathtaking
ridge at 2200 feet above sea level.
We planted this west-facing block to
Dijon clone 96 on low-vigor rootstock
in soils consisting of fractured sand-
stone and shale. This combination
yields wines that are transparent and
reflective of their mountainous and
maritime conditions.

Winemaking

We picked this block early in the
morning and delivered the cold fruit
directly to the press for whole-cluster
pressing followed by barrel fermenta-
tion. Weekly batonage during the 16
months in French oak barrels (50%
new) added flesh and texture to the
brilliant spine of acidity and bright
mountain fruit. We bottled the wine
unfiltered to preserve the magnificent
texture and delicate aromatics.

Tasting Notes

Our ‘05 Gist Chardonnay features an
alluring nose of lemon cream, cus-
tard and vanilla bean. It has some
pear and fresh mint elements on the
broad but focused mouth. Fine acid-
ity keeps the long finish fresh and
lingering. It drinks well now, but has
enough structure and acidity to war-
rant a few years of bottle age.

Technical Data
APPELLATION:
Santa Cruz Mountains

VINEYARD:

100% Gist Ranch Estate Vineyard
WINEMAKER:

Michael Martella

COMPOSITION:
87% Cabernet Sauvignon
13% Merlot

FINISHED ALCOHOL:
15.5% ABV

ACID/PH:
.64/3.70

OAK TREATMENT:
40% New French Oak
22 Months

TOTAL PRODUCTION:
127 cases

CALIFORNIA SUGGESTED RETAIL:
$65.00



