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2017 Troon Vineyard, Estate Vermentino 
Kubli Bench, Applegate Valley  

Vermentino has proven to be ideally suited 
to the soils and climate of the Applegate 
Valley. Our warm, dry summers and our 
granitic soils give a deeply favored and 
complex style not unlike that found in 
Sardegna. We produce three estate 
bottled wines from this variety: Estate 
Vermentino, Cuvée Rolle (a Vermentino/
Marsanne co-ferment in the tradition of 
Southern France) and Granito, which is 
aged on the lees for a full year before 
release. Great care is taken in the vineyard 
and we severely cut back yields to 
produce vermentino with bright, yet rich 
flavors and aromatics. We do not harvest 
our vermentino until the skins reach the 
beautiful golden color that can only be 
achieved when they are fully ripe.


We could not be more excited by our 2017 Troon Vineyard, Estate Vermentino, Kubli Bench, 
Applegate Valley, which exhibits all the characteristics of vermentino at its very best. The color 
is a crisp pale gold and the aromatics are both savory and fruity with  lifted mineral notes. The 
rich flavors prove that wines with lower alcohol levels can still be full and round on the palate. 
The  finish lingers with fresh mineral and almost nutty flavors. 


As with all of our white wines, our Estate Vermentino was crushed by foot, then barrel 
fermented by our native, natural yeasts in small fermenters. No additives, including commercial 
yeasts, sulfur, tannins, enzymes, sugar or acids were added during fermentation. It is bottled 
after aging in mature French Oak Burgundy barrels for six months.


12% alcohol, T.A. 5.71, pH 3.26


*The Slow Food SNAIL PRIZE is awarded to Troon Vineyard whose values (high quality wines, 
originality, respect for the land and environment) align with the Slow Food movement. Quality-price 
ratio is another factor that our editors consider.”
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