My Daughter-in-Law
Introducing Ma Belle-Fille

P

eter Michael Winery is proud to announce the
inaugural Chardonnay release from the Ma BelleFille vineyard, named in tribute to Emily Michael,
daughter-in-law, or belle-ﬁlle, of Pete and Maggie.
It is enough to name a
vineyard, any vineyard, after a beloved family member. Yet in the case of Ma
Belle-Fille there is a deeper connection, more than
just a name, between the
land and the woman for
whom it is named. The extraordinary site, acquired in
1997 and planted in 1999,
is the highest point of the
estate, with an elevation
that reaches to 2000 feet.
Above the marine fog that
often blankets the valley,
the light is soft and warm,
the sky a stunning shade of
blue, and the wine this
vineyard produces reflects a
glow like liquid sunshine. In
the glass, aromas of orange
blossom, citrus, and the
blush of ripe apple resolve
into tropical wisps of mango, ripe pineapple and fern.
And there’s something more: a mineral strength and conﬁdent balance that support the wine’s delicacy.
Making wine from a new vineyard, learning to understand and nurture its unique terroir, is a bit like having a
new baby, something Emily, expecting her third child,
surely appreciates. There is a palpable excitement as everyone works together to get to know the newcomer.
—Continued on Page 2
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My Daughter-in-Law

A Note from Emily
I can only begin by saying how much the Ranch
has grown to become so special a place to me; from
engagement celebrations, to honeymoon and many
magical holidays; the entire package of family home
through to the winery has become such a wonderful
part of my life.
It was during one of these holidays that, with Pete
and Maggie, we had gone up to the new, highest plot
in the 4x4 to see the new vineyard developments. Here
they surprised me with the name of Ma Belle-Fille
and there was the sign mounted in the hard rocky
soil! I was speechless as the honour and love of this
gesture slowly began to sink in!
In 2001 we had a small, special vintage from Ma
Belle-Fille to celebrate our wedding anniversary and
Pete and Maggie’s 40th wedding anniversary. I will
never forget the kind words. The wine label said it all.
This September is my oﬃcial release and I look forward to the maiden glass this August at the top of the
vineyards I have so closely watched. I hope that I continue to ‘mature’ and to become as ‘complex’ as my
namesake!
The future of Ma Belle-Fille and the Ranch holds
years of fun and adventures for us and our children.
The gift that Pete and Maggie have given to me, their
daughter-in-law, could not be more treasured and
close to my heart. I’m not sure there is anything that
could beat it! My love and thanks to them is endless.
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At PMW, preparations for the newest member of our Chardonnay family began in 1998, when the 22-acre vineyard was divided into 12 separate
blocks, a structure similar to Burgundian climats. These individual blocks
allow for consideration of subtle variations in soil and exposure. The ancient rhyolitic soil (PMW rests on the slopes of Mt. St. Helena), was ripped
in four directions to a depth of six feet. Organic compost was added to the
soil to nourish the vines that would soon be planted in high-density rows
that ascend the natural slopes (slopes range from 15 to 20 degrees) of each
block, preserving the integrity of both the land and the soil and ensure the
best exposure of the canopy.
Ma Belle-Fille (MBF) vines are oriented to the sun from the ﬁrst rays of
dawn to the last rays of dusk. This intensity of light results in early ripening,
the ﬁrst of all PMW vineyards, in spite of the cooler temperatures that prevail at this elevation. The rocky white soils provide excellent drainage and
allow a vine’s roots to weave deep into the earth, where they can ﬁnd the
precious minerals and water needed for the dry days of summer.
PMW chose the ﬁnest and rarest of Chardonnay clones for Ma BelleFille vineyard. Technically, the vines are not clones at all, but rather ﬁeld
selections from a few extraordinary vineyards. Cuttings from the Hyde,
Hudson and Mt. Eden vineyards are related to the Old Wente clone. These
vines produce small, loose clusters of tiny berries interlaced with berries
that are slightly bigger. Winemaker Luc Morlet refers to the remarkably
concentrated juice they yield as nectar de miel, or honey nectar. The Calera
cuttings hail from Aloxe-Corton, from one of Burgundy’s most distinguished Grands Crus vineyards. Their tight cone-shaped clusters produce concentrated juice with a natural acidity that provides the wine with excellent
structure and balance.
Classical winemaking techniques nurtured MBF fruit from harvest to
bottling. After careful hand picking, the clusters were transported gently to
the crush pad, where they were meticulously sorted by hand. All natural
yeast carried the fermentation and encouraged full expression of the vineyard’s unique terroir. The new wine was aged in a carefully chosen assortment of French oak barrels made by artisan coopers. After months of tasting and monitoring of the sur lies maturation, barrels were combined into a
single vineyard blend and then left to rest, undisturbed for months, at very
cool temperatures before bottling.
The ﬁrst fruit from Ma Belle-Fille was harvested in 2001. This small
crop allowed PMW’s winemaking team to begin to understand the terroir
of the new vineyard and to experiment in subtle ways to express it best.

There was just enough to make a special cuvée commemorating Emily
and Paul Michael’s marriage.
Ma Belle-Fille 2002 Chardonnay is a crowning achievement for
PMW’s vineyard and winemaking team, a reﬂection of the knowledge
and experience the team has applied from nearly twenty years of growing
grapes and making wine on the estate. The many decisions, from high
density planting in small discrete blocks to months of careful tasting prior
to blending have paid oﬀ. With the second crop, the wine has already
grown into its ﬁne pedigree and shows a maturity, a complexity that heralds the birth of a new star in the Peter Michael family. Please join all of us
at PMW in raising a glass of 2002 Ma Belle-Fille Chardonnay to
its namesake, our beloved Emily.

The Spirit
of the Poppies

L

Introducing
L’Esprit des Pavots

’Esprit des Pavots literally means “The Spirit of
the Poppies.” This wine was grown in and made
from the original Les Pavots vineyard blocks that
we completely replanted between 1996 and 1998 due to
phylloxera. In replanting, we spared no expense, utilizing
only the rarest and best clones of Cabernet, Merlot, Cabernet Franc and Petit Verdot.
Our long-term goal in replanting these vineyard blocks
was to create another great fruit source to help us raise
Les Pavots’ quality even higher. The 2001 vintage wine
made from these young vine blocks, while not quite Les
Pavots, captures the “spirit” of the Les Pavots terroir.
You’ll recognize all the familiar notes of blueberry,
cassis, licorice, cedar, coﬀee beans and chocolate. Yet
these new vines make unique contributions, such as notes
of red cherries and sweet red pepper in the wine’s complex bouquet. L’Esprit des Pavots is lush, concentrated
and full-bodied, with the beautifully exuberant tannins of
youth and a lingering ﬁnish.

Luc Morlet on the 2002 Vintage
After a mild spring and summer, the 2002 ripening
season was characterized by long hot spells, with warm
nights and little to no fog in the mornings, but great air
circulation thanks to our high-elevation vineyards. These
extreme conditions required a great deal of attention to
the needs of the vines as well as patience to taste each
block until its physiological ripeness was reached.
The concentrated fruit was challenging for our winemaking team but also highly satisfying. The long alcoholic
and malolactic fermentations allowed us to develop intense and complex bouquets as well as a round and very
‘gras’ mouthfeel. The 2002 wines express their terroirs
with a rare density, richness and complexity. These wines
are ready for enjoyment and should gain even more complexity in the next few years. Santé!

2004 Fall Release

Winemaker’s Tasting Notes
2003 L’Après-Midi

Sauvignon Blanc
Estate Vineyard
The very intense and multi-layered
bouquet of honeysuckle, gooseberry,
white ﬂesh peach, bergamote, honeyed grapefruit and dry apricot is completed by elegant touches of acacia, daﬀodil, white pepper, dry hay and wet stone.
Rich and zesty, the mouth feel is reminiscent of the aromas and
seamless. The strong mineral background, stamp of the
L’Après-Midi terroir, counterbalances the overall richness,
giving a clear delineation and superb reﬁnement. The ﬁnish is
layered, long and elegant. Built to age, this L’Après-Midi is already a compelling wine.
2002 Mon Plaisir

Chardonnay

2002 Ma Belle-Fille

Chardonnay
Estate Vineyard
Spectacularly rich and complex, this
inaugural vintage of Ma Belle-Fille
yeilds aromas of citrus oils, orange blossoms, dry apricot, apple skins, lily of the valley, wet stone and brioche intermixed
with such exotic tropical fruits as guava and ripened pineapple,
and an hint of fern and earthiness. The mouth is rich, concentrated and very generous, displaying additional ﬂavors of
baked Reinette apple, walnut and pain grillé. The overall richness of Ma Belle-Fille presages a long ageing potential.

2002 Cuvée Indigène

Chardonnay
Aromas of candied orange, lemon
drop, dry apricot, dry ﬁg and Mirabelle plum, interact with touches
of vanilla and exotic elements such as mango, coconut and
pineapple to form this remarkable multi-layered and intense
bouquet. Great viscosity, richness and concentration characterize the palate of this spectacular wine, promised to age
gracefully for at least a decade.
Robert Parker, Jr.: “There are 500 cases of the 2002 Chardonnay
Cuvée Indigène, which comes from a parcel of Chardonnay
vines made famous by Helen Turley, the Upper Barn/Gauer
Ranch, renamed the Alexander Mountain Estate when it was
acquired by Jess Jackson. This 2002 exhibits wonderfully buttered orange, brioche, and ripe citrus notes, terriﬁc minerality, and a full-bodied, layered, concentrated, intense style. Like
all of these wines, it is brilliantly balanced by zesty acidity that
provides a refreshing as well as vigorous personality.
—93-95points”
2002 Point Rouge

Chardonnay
The pinnacle Chardonnay of an exceptional vintage, the 2002 Point
Rouge is truly extraordinary and impeccably deﬁned, oﬀering a subtle symbiosis of richness, complexity and elegance. Orange rind, citrus oils, marmalade,
golden delicious apple, William pear, acacia, candied pineapple
and wet stone notes create, with hints of honeysuckle, caramel,
chestnut skin, white truﬄe and coconut, an extremely reﬁned
and already complex bouquet. The palate oﬀers a rare harmony
of the diﬀerent components as well as an extraordinary persistence. 2002 Point Rouge will gain even more complexity in 3-4
years and should age gracefully for at least a decade.
Robert Parker, Jr.: “The production of the 2002 Chardonnay
Point Rouge has nearly doubled (260 cases). One of California’s
two or three most extraordinary Chardonnays, it boasts great
intensity, huge body, and massive fruit as well as impeccable
balance and purity. It oﬀers up honeysuckle, orange marmalade, and sweet, oily citrus notes along with pinpoint precision,
good acidity, tremendous purity, and a massive ﬁnish that lasts
35-40 seconds. It is a remarkable eﬀort. —96-98 points”

2002 Le Moulin Rouge

Pinot Noir
Intense aromas of raspberry and red
cherry completed by hints of Earl
Grey tea, sweet oak, graphite and
mint. The bouquet opens up to aromas such as wild strawberries, ripen Quetsche plum, violet and forest ﬂoor. Rich yet delicate, the mouthfeel is round, soft and precise which leads to a
very long, fruity and slightly earthy ﬁnish. 2002 Le Moulin
Rouge drinks well young yet will age for 7+ years.
Steven Tanzer: “Good bright ruby-red. Sappy aromas of crushed
raspberry, blueberry, minerals, violets, Oriental spices, soy
sauce and sweet oak. Superrich, broad and dry, with penetrating, highly complex ﬂavors of raspberry, wild strawberry, mint,
violet, graphite and Earl Grey tea, along with some high-toned
oak. The very long ﬁnish repeats the note of tea. More raspberry
in character than the blacker 2001. This seems rounder and more
delicate than the earlier vintage (it’s 14.8% alcohol, vs. 15.1% for
the ’01), and will merit an even higher score if it can absorb more
of its oak. —92(+) points”
2001 L’Esprit
des Pavots

Cabernet Blend
Estate Vineyard
Rich and intense, this inaugural vintage
of L’Esprit des Pavots displays all of the
usual features which characterize Les Pavots, the terroir which
the fruit is from: blueberry, cassis, licorice, chocolate, cedar and
roasted coﬀee beans. The fruit of the young vines brought additional aromas of red cherries and red pepper to the complex
bouquet. Full-bodied, rich and concentrated, the palate exhibits
abundant youthful yet beautiful tannins and a lingering ﬁnish.
Enjoyable at release, this great wine should age well for at least a
decade.
Steven Tanzer: “Good deep, bright ruby. Expressive aromas of
cassis, black cherry, cracked pepper and menthol. Sweet, round
and lush, with rich, layered ﬂavors of black raspberry, chocolate
and coﬀee. In comparison to the ﬂagship blend, these cheekcoating tannins are a bit more rustic. But impressive for a wine
from young vines. —90-92 points”

“

Mountain
vineyards, classical
winemaking, limited
production

”
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Open and intense, this wine is indeed a true pleasure, displaying an
exquisite bouquet of lemon cream,
marmalade, candied pineapple and honey as well as tropical
and stone fruit. The palate is rich, full-bodied and creamy with
beautiful fresh lemon, golden delicious apple, brioche and
mineral notes. Hints of pain grillé and hazelnut complete the
long ﬁnal mouth feel of this wine.
Robert Parker, Jr.: “There are 1,240 cases of the 2002 Chardonnay Mon Plaisir. Produced from fruit grown in Jess Jackson’s
Alexander Mountain Estate vineyard, it is a full-bodied, beautifully textured, opulent eﬀort revealing notes of honeyed
pineapple, orange marmalade, and oily ﬂavors backed up by
zesty acidity. This big, rich, exuberant Chardonnay is already
purring on all cylinders. Drink it over the next 3-5 years.
—92-94 points”

Robert Parker, Jr.: “Extraordinary aromas of orange blossoms,
ripe apple skins, liqueﬁed rocks, citrus oils, and a hint of tropical fruit soar from the glass of the 2002 Chardonnay Ma BelleFille. The debut vintage of this 960-case cuvée, made from a
vineyard at 2000 foot elevation, it is a full-bodied, beautifully
pure, loaded eﬀort. —95-97 points”

