
technical Data

Vintage  //  2013
Varietal  //  Late harvest viognier
Vineyard  //  riverbench 
ava  //   santa maria valley
Soil Type  //  sandy cobble loam
Clone  //  642
Harvest Date  //  11/21/2013              
Harvest Brix  //  36.1
pH  //  3.85
TA (g/100ml)  //  .633 

Alcohol  //  17.5%        

Malo-Lactic Fermentation  //  100%  

Élevage  //  100% Barrel Aged 16 Months Sur Lie 
cooperage // 100% neutral Francois Freres French Oak
Bottling Date  //   3/19/2015        

Barrel Production  //  8    

risidual sugar //  87 g/l  

the encore  The reason people stick around 

after it seems like the show is over.  

TIMBRE is the “color” of music.  It is what makes two 
voices sound different, even when singing the same song. 
It is why two winemakers, working with the same vineyards, 
make unique wine. As a terroir-driven winery, we make 
wines expressive of the places and times from which they 
came. As winemakers, we channel those sites through our 
experience, adding our own mark- our TIMBRE- to the 
resulting wines.
Founded by Joshua Klapper and Alex Katz, TIMBRE 
WINERY is the culmination of years of hard work, and 
dedication to our craft. It is winemaking expressed through 
the universal language of musical sound.

AVA and vintage notes 
Our first dessert wine is absolutely delicious! Riverbench’s 
vines, which were originally planted in 1973 on the Santa 
Maria Bench, are grown in extremely fine, fertile alluvial 
soils containing particles of clay, silt, sand and gravel. 
The ancient seabed is an excellent medium in which to 
express many varieties, one of those being viognier. This 
late harvest wine was picked at around 36 brix, with a 
touch of botrytis (noble-rot). The super-sweet berries 
were then foot stomped to soak up extra sugar from the 
raisins and the flavor of the aforementioned botrytis. The 
juice was then allowed to sit on those berries overnight 
before pressing straight to barrel the following day where 
the wine fermented until it could ferment lo longer, with 
approximately 8.7% of the sugar remaining.

Tasting notes
Golden and viscous, this wine has syrupy texture that 
makes its texture an absolute delight. The nose is pungent, 
with apricot, lavender, and quince preserves. Peach jelly, 
lychee, and white flowers accompany the first sip of this 
honey-like nectar. The wine finishes sweet, but with a nice 
hit of acidity leaving your palate ready for another bite of 
cheesecake. 

(TAM • b  r or TIM • b  r)e eTIMBRE The character or quality of a musical sound as distinct from its pitch and intensity.
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