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Beckmen Vineyards

2011 Le Bec Blanc 
Vineyards & Harvest 

The 2011vintage provided perfect growing conditions for our white Rhone varietals.  Cooler temperatures allowed for slow even ripening of the fruit. All of our white wines are biodynamically grown on our Purisima Mountain vineyard, in the heart of Ballard Canyon. Viognier was first to be harvested followed by Marsanne, Grenache Blanc and lastly Roussanne. This is second Le Bec Blanc with our Purisima Mountain Viognier which adds high toned aromas further enhancing the blend. 

Winemaking
 
· Grapes were whole-cluster pressed and cold settled for 48 hours

· Juice was racked off lees for a long, cold fermentation 

· Yeast selections included GRE, CY3079, RSHT, D-47

· Viognier stainless steel fermented, Grenache Blanc, Marsanne and Roussanne were all neutral barrel fermented

· Lees were stirred bimonthly for three months post fermentation 

· Malolactic fermentation completed 50%
· To achieve maximum texture and complexity, the wine was aged for 11 months in 1 to                 7-year-old French oak

Composition

42% Marsanne 33% Roussanne 19% Grenache Blanc 6% Viognier
Harvest Date

September 27th - November n 14th  

Analysis

pH


3.41





Total acidity
  
5.6 g/L





Alcohol


13.9%




Brix at harvest

23.5-24.5
Production

950 cases
Release Date

Spring 2013
Tasting Note: Lifted aromas of spring flowers, honeysuckle, apricots and peach show great complexity.  The mouth is full, rich and round with seamless texture, a long finish and some great balancing acidity. 
