





lean citrus fruit profile and vivid “liquid” minerality that
have become the vineyard’s signature.

Recently, Winemaker Nick Morlet and former
winemaker and current consultant Luc Morlet sat with a
panel of industry professionals to taste all ten vintages of
La Carriere, 1997 through 2006. There was much discus-

sion and panel mem-
bers differed greatly
on which vintage they
preferred. However, several themes emerged.

First, the lean citrus fruit and very pronounced min-
eral character are truly hallmarks of this vineyard, dis-
played by all ten vintages. The Morlet brothers feel these
stem directly from La Carriére’s rocky soil. Peter Marks,
Master of Wine and Senior Vice President at COPIA: The

American Center for Wine, Food & the Arts, commented
“all of the wines show a consistent minerality and none of
them is dominated by oak.”

Second, all present were struck by the vibrancy and
life of the older vintages. While the older wines are fully
mature, none are “tired” or “over the hill.”The 1997, in
particular, turned some heads. Alejandro Ortiz, Global
Cellarmaster for Aman Resorts, was impressed by the
clegance of the wine and “shocked” to learn it was from

—~Continued on page 4

Stretched out on a steep southwest-facing slope, La Carriére has
the perfect combination ofsoil, sun exposure, and cool tempera-
tures to produce crisp mineral driven expressions of Chardonnay.

Retailer

and vintner
Margaux
Singleton ob-
served, “From
the first
vintage, the
pedigree of
the vineyard
is already
showing” and
compared the
2006 to “a
child prodigy
pianist.”




2008 SPRING RELEASE TASTING NOTES

2006 LA CARRIERE
EstateVineyard Chardonnay

Terroir-driven mineral-
\g . . .
PETER ]MICHAEL 1ty remains the signa-

LA CARRIERE®

ture of this vineyard,

with aromas of crushed

stone, hly, hazelnut and sweet pear. Touches

of mandarin orange, acacia, honey and sweet
vanilla complete the elegant bouquet. Notes of
citrus oils, white peaches and lemon highlight
the minerality. Rich, intense, and sculpted La
Carriere presents wonderful concentration and
elegance on the palate. Its bright acidity and
minerality will allow it to age well over the
next 10 years, much like its Burgundian cousins

from Puligny-Montrachet.

2006 BELLE COTE
EstateVineyard Chardonnay

Distinctly intense and

PETER MICHARL powerfully hedonistic

‘BELLE COTE'

aromas of lychee nuts,

citrus and rose petals

come to mind with a background of mineral,
candied orange, yellow peach, nutmeg and a
final touch of cedar. Weighty in the mouth and
creamy, the palate is rich and secamless. High
natural acidity and notes of brioche and pain
grillé complete the mouth feel. The 2006 Belle
Cote is enjoyable now and will continue to
develop its unique character for a decade.

SAVE THE DATES!

Two exceptional culinary experiences in 2008 to
benefit the Sir Peter and Lady Michael Foundation
Hosted by the Michael Family
Menus by Chef Thomas Keller
Wines by Peter Michael Winery
Service by Per Se and French Laundry

Reservations being accepted at
415-339-0400

2006 CUVEE INDIGENE
Chardonnay

Aromas of candied

PereR MCHACL orange, lemon drop,
‘ ke Sk ripe yellow peaches,
‘

L apricot, dry fig, subtle

white truffle and erabelle plum interact with
touches of vanilla and elements of meringue
and créme-briilée to form a remarkable multi-
layered and intense bouquet. Complexity,
richness, ample “gras” and concentration char-
acterize the palate of this spectacular edition of
Cuvée Indigene, promising to age gracefully.

2005 LEs PAvVOTS
EstateVineyard Bordeaux Blend

2005 Saturated ruby color with
2

E a nuance of vermillon,
PETER MICHARL

2005 Les Pavots reveals
a deep bouquet of black

‘Les Pavors'

cherry, black currant,

blueberry and blackberry, interspersed with
cedar, cacao, cigar box, black tea, graphite, a

stylish ‘guarigue’ touch, forest floor, sweet vanil-

la and a touch of cloves. Extremely full-bodied,
this wine offers the same rich, ripe fruit impres-
sions on the palate. The mouth feel is full and
round, with elegant tannins, leading to a long
finish. Complex, 2005 Les Pavots will benefit
from a year of cellaring for near-term enjoy-
ment and will age gracefully for over a decade.

K HANDS AND HEARTS

FOR CANCER

MAY 1, HANDS AND HEARTS NEW YORK
Dinner and Live auction at Per Se in
Time Warner Center

JULY 26, STARS 2008 AT COTE DEUX MILLE

Dinner and Live auction on the
Peter Michael Estate

GEMS FROM THE QUARRY
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a vineyard that was only two years old. He
further commented, “The tasting was all about
degrees of great.” Meadowood Resort Somme-
lier Romauld Toulon remarked on the “butter
and hazelnut aromas” emerging in the older
vintages.

Third, as the vineyard gained age, the
wines gained weight, depth, and nuance. Luc
Morlet observed, “ from 2001 forward the
style was tuned up”, and attributed this to the
transition from partial to 100% indigenous
yeast fermentation. The earlier wines are a bit
leaner. The later wines show more “gras” and
a bigger mouth feel. Vintner and retailer Mar-
gaux Singleton commented the more recent
vintages “are driven by subtlety, retaining their
classic elegant style.”

As for what vintage the tasters preferred,
there was no clear favorite. Luc preferred the
2002 for its “richness”. Nick preferred the
2001, drawn to the wine’s "complex bou-
quet with hazelnut, minerals and white peach
aromas”. Peter Marks also preferred the 2001,
which he termed “unbelievable as it kept
opening up”. Margaux Singleton and Romauld
Toulon both raised their hands for the 2004
and agreed that it is “the complete package”.
Alejandro Ortiz kept coming back to the “lean
elegance” of the 1997. Clearly, this tasting had
something for everyone. Perhaps the most
striking theme to emerge was the level of
consistency and sense of place shown by all of
the wines.

Now that we are able to look back at a full

decade of wines from La Carriere, we cagerly

await the next decade of gems from the quarry.

Nick’s complete tasting notes are attached separately.
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