LINEAGE \ VINTAGE 2011 | WINE MAKER’S VINTAGE NOTES

LINEAGE ASPIRES TO BE ONE OF THE TRULY GREAT CABERNET SAUVIGNON-BASED WINES IN THE WORLD. THIS SINGULAR
WINE IS THE MARRIAGE OF THE GRAND CRU QUALITY OF THE LIVERMORE VALLEY’S FINEST VINEYARDS AND
THE VISION OF SIXTH -GENERATION WINEMAKER, STEVEN MIRASSOU. A BLEND OF THE CLASSIC BORDEAUX
VARIETIES, LINEAGE 1s A WINE OF PROFOUND BEAUTY AND ELEGANCE.

THE PROCESS OF EVALUATING THE QUALITY OF INDIVIDUAL LOTS AND THEN BARRELS WITHIN LOTS BEGAN AFTER
MALOLACTIC FERMENTATION ENDED IN APRIL 2012. FEACH VARIETAL COMPONENT WAS VINIFIED SEPARATELY, AND
SCORES OF MOCK BLENDS WERE MADE AND DISCARDED BEFORE THE FINAL ASSEMBLAGE WAS DETERMINED IN MARCH
2013. THE FINAL BLEND WAS THEN MADE, RE-BARRELED FOR ABOUT 8 MONTHS TO ALLOW THE PARTS TO MARRY INTO A
COHESIVE WHOLE AND BOTTLED IN JANUARY 2014. 2011 LINEAGE CONSISTS OF ONLY THE 10 BARRELS WE DEEMED OF
TRULY SUPERIOR POTENTIAL, AND IN THE PROCESS, WE DECLASSIFIED MORE THAN 95% OF OUR BORDEAUX-VARIETAL
PRODUCTION. 2011 —LIKE 2010 BEFORE IT— WAS A DIFFICULT YEAR WITH COOLER-THAN-AVERAGE TEMPERATURES
AND SIGNIFICANT RAINFALL LEADING INTO THE HARVEST IN MID-OCTOBER. THOUGH YIELDS WERE DOWN IN NEARLY
EVERY ONE OF OUR CABERNET SAUVIGNON BLOCKS, SPECTACULAR QUALITY WAS ACHIEVED IN THE CLONE 30 AT
GHIELMETTI EsTATE, CLONE 7 AT HOME RANCH, AND CLONE 8 AT THE SMITH RANCH VINEYARDS. BoTH CABERNET
FRANC AND MERLOT TAKE ON SIGNIFICANT ROLES IN THIS VINTAGE, ACCOUNTING FOR MORE THAN A THIRD OF THE
BLEND, WHILE PETIT VERDOT AND MALBEC ADD COMPLEXITY AND STRUCTURE. THE 2011 VINTAGE MARKS OUR FIFTH

RELEASE.

IN KEEPING WITH THE AUSTERE NATURE OF THE VINTAGE, LINEAGE DISPLAYS GREAT RESTRAINT IN THE NOSE IN ITS
YOUTH. BLACK FRUITS, LEAD PENCIL, FENNEL POLLEN, AND COFFEE NOTES DOMINATE. ON ENTRY, ENLIVENING ACIDITY,
WHICH PLAYS AN IMPRESSIVE ROLE IN THIS WINE'S EXTREMELY LONG FINISH, ELEVATES THE SUBSTANTIAL BLACK FRUIT
FLAVORS AND SERVES AS A COUNTERBALANCE TO LINEAGE’S TANNIN AND WOOD. THE OVERALL FEEL OF LINEAGE 1s
ONE OF BEAUTY AND ELEGANCE. THERE IS CERTAINLY THE TANNIC STRUCTURE PRESENT TO GUARANTEE LONG AGING,
BUT SHEER POWER NEVER TRUMPS THE WINE'S MORE LITHE AND VITAL CORE. DRINK FROM 2017 — 2030.

HarvesT DATES: OCTOBER 30 — NOVEMBER 18, 2011

CEpaGE: 62% CABERNET SAUVIGNON (CLONES 30, 7, & 8); 19% MERLOT; 14% CABERNET Franc; 3% PETIT
VERDOT; 2% MALBEC — HARVESTED FROM THE GHIELMETTI EsTATE, HOME RANCH, AND SMITH RANCH VINEYARDS
IN THE LIVERMORE VALLEY. ALCOHOL 14.1%.

FERMENTATION: AFTER DESTEMMING AND CRUSHING, EACH VARIETAL WAS FERMENTED SEPARATELY IN 1.7 TON OPEN-
TOPPED FERMENTERS. FERMENTATION AND EXTENDED MACERATION LASTED FROM TWO TO FOUR WEEKS. MALO-
LACTIC CONVERSION WAS INDUCED IN BARREL.

AGING: EIGHT OF 10 BARRELS INCLUDED IN THIS BLEND WERE NEW FRENCH 0AK (TArRansaup, LE GRAND, AND
FraN¢oIs FRERES AMONG OTHERS). TOTAL AGING TIME WAS 26 MONTHS.

TimEe IN BARREL: 26 MONTHS | BOTTLING DATE: JANUARY 21, 2014 | RELEASE DATE: OCTOBER 3, 2014

BorTrEs PRODUCED o VINTAGE 2011: 3,348 BOTTLES, 192 MAGNUMS, § DOUBLE-MAGNUMS, AND § FIVE-LITERS
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