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T O L  O S  A  
E s t a t e  B o t t l e d  W i n e  

 
  

 2005 Estate Grown TOLOSA “Legacy” Late-Harvest Sauvignon Blanc 
 Var ie ta l  Compos i t ion:   100% Sauvignon Blanc  

Appel la t ion:    Edna  Va l ley  

Produc t ion    578 cases  of  375ml  bot t l es  

Sugges ted  Reta i l  Pr ice :   $28.00  

 Vineyard Information 
The  business  of  making  ‘Late  Harvest ’  wines  i s  akin  to  a  h igh-wi re  ac t .   Bot ry t i s  c ine rea ,  the  ‘Noble  

Rot ’  requi res  f ree  mois ture  in i t i a l ly  in  the  form of  dew or  ra in  in  orde r  to  sp read onto  the  sur face  o f  

g rapes .   Once  es tabl i shed,  i t  requ i res  d ry ,  warm condi t ions  for  idea l  g rowth.   Too much hea t  and the  

ent i re  c rop can  ra i s in  in  an  a f te rnoon.   Too cool  or  we t ,  and  spoi l age  molds  and bac te r ia  in fes t  the  

be r r i e s ,  tu rn ing  them in to  a  v inegary  mush .  

 
When condi t ions  hold  jus t  r igh t ,  a s  they  d id  for  us  in  2005 ,  the  Bot ry t i s  me tabol izes  wate r  and 

nu t r ient s  f rom wi th in  the  a l ready  r ipe  be r r i e s ,  shr inking  them and concent ra t ing  the  ac id i ty  & sugars  to  

a lmost  double  the  normal  l eve l s .   Our  ha rves t  c rew made  severa l  passes  through the  v ines  in  orde r  to  

p ick  each  c lus te r  a s  i t  r eached i t s  indiv idual  peak of  fuzzy ,  purp l i sh  r ipeness 
 Winemaking & Cellar Information 

The  hand-picked c lus te r s  were  loaded in to  the  Europress  immedia te ly  upon de l ivery ,  and pressed  under  

low pressure ,  a l lowing  the  ju ice  to  d r ip  sy rup- l ike  in to  the  col lec t ion  pan.   Af te r  se t t l ing  fo r  two days  

in  a  co ld  tank ,  yeas t  was  in t roduced,  s t a r t ing  a  s low fe rment  tha t  d ragged  on  for  nea r ly  two months ,  

f in i sh ing  in  once-used French oak  bar re l s .   As  the  fe rment  progressed ,  the  combinat ion  of  h igh  sugar  

and  c l imbing  a lcohol  leve l  overcame the  yeas t ’s  ab i l i ty  to  surv ive ,  s ta l l ing  the  fe rment  a t  13 .2% 

a lcohol  and 14% res idua l  sugar ,  resu l t ing  in  an incredibly  de l i c ious ,  age-wor thy  desser t  wine .  

 Analytical  Information 
Alcohol :   13 .2% 

Residua l  Sugar :  144 g /L  (14%)  

T .A. :    7 .58  g /L  

pH:    3 .51  

Br ix  a t  Harves t   36°  -  39°  

 Tasting Notes  

Pure  l igh t  whi te  gold  in  co lor ,  wi th  a romas of  

g reen  f ig ,  l emongrass ,  apr icot  j am,  and  b i t t e r  

o range .   The  mouth  i s  sumptuous  and pe rfumed –  

t ru ly  r ich ,  resonant  and  de l ic ious  on  the  pa la te .   

Thi s  wine  wi l l  be  very  long- l ived  in  the  bot t l e ,  

developing  new layers  of  complexi ty  and  in te res t  

a s  reward  fo r  proper  ce l la r  aging .  

  

 

 
 


