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2007 Roussanne

The 2007 Harvest produced ideal conditions for growing
Roussanne. Cool temperatures meant long hang times,
developing plenty of ripe flavors but low to moderate sugars.
This translated to a rich, full-bodied, varietal Roussanne
without the high alcohol we so often see in Paso Robles
whites. The finished wine shows crystal-clear aromas of
honeysuckle, rose, and key lime. A subtle mineral note
punctuates the aromas and carries through to the mouth, where
Roussanne’s typically dense, glycerin structure compliments
exceptionally balanced acidity. The finish lingers, laced with a
hint of smooth creaminess showing the influence of barrel

fermentation.

Roussanne Statistics:

| Blend: 100% Roussanne
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FASO HOBLES
ROUSSANNE Alcohol: 13.5%
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R.S.: 0.07%
Cooperage: 100% Barrel fermented,

100% neutral French oak
Bottle Date: April 2008
Release Date: March 2009

Production: 150 Cases
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