
2007 Guenoc Valley Viognier
The 2007 Guenoc Valley Viognier is pale gold in color with complex aromas of 
tangerine, honeysuckle, peach and orange blossom. In the mouth it is full-bodied 
and clean, with no oak masking the bright, vibrant fl avors. This wine has the 
classic richness that this varietal is known for, with refreshing acidity, making 
it an excellent food wine. Pair it with tropical fruit salsas and salads, crab cakes 
and steamed whole lobsters.

Appellation: Guenoc Valley  Varietal: 93% Viognier, 
Release Date: December 2008   7% Sauvignon Blanc 
pH:  3.75   Barrel Aging: n/a    
TA:  .64   Production: 454 cases  
Alc.:  13.5%  

Guenoc Valley lies sixty miles north of

San Francisco - a breathtaking panorama 

of oak-strewn grasslands, rolling green

hills, craggy outcroppings and perfect

volcanic cinder cones, painted with the

shimmer of a dozen azure lakes. The

21,349-acre Langtry Estate is one of the

largest contiguous private land holdings in

California, and among the most beautiful.
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