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This historic Prohibition-era ranch boasts some of the o
oldest known Vitis vinifera plantings in CA. The SB and Sémillon
were planted in the early 1940s, the Chardonnay in the 1970s.
VINEYARD APPELLATION COUNTY Al of the vines are head-trained and dry-farmed organically on 3
Loloni Red d Vall Mendoci red clay soils strewn with fist-sized rocks. An extreme diurnal
olonis edwood Valley endocino shift necessitates longer hang times. The vineyard is overseen SE
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ALCONOL BY VOLUME VOLUME by the capable husband/wife duo Athan and Denise Poulos. 8_—
13.6% 750ML BOTTLED AND PRODUCED BY LIOCO, SANTA ROSA, CA ———————

3

CONTAINS SULFITES ~ LIOCOWINE.COM



