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CloS ROBERT Winery

I started The Clos Robert Winery in 1985 for my previous employer,a French Company, when they
failed in their bid for Kendall-Jackson. I knew that I could buy grapes, and bulk at reasonable prices.
So Clos Robert was born with a "French Connection." I was looking to blend elegance and style into
powerful California wines from some really well known producers, and to put it on the shelf at very
aggressive pricing. We first bottled at the RMS facility in Napa in 1985.

My first vintage came mostly from a winery in Oakville...and sold out in 2 weeks after a review from a
journalist. So here we are in a new Millennium...Clos Robert has been “reborn”, and my previous em-
ployer has graciously sold me the winery permit and its labels. Today we have to be more focused,
and careful in our blending process.

Our philosophy has always been to over-deliver for the price...but today in order to get good fruit, and out-
standing bulk, you have to pay a little more (even though there is excess). | have hired a coordinator/
oenologist who lives in Healdsburg, so now | can be tipped off faster to top parcels available. We believe
that our "niche" is with Cartlidge & Brown, Heron, and ....and remember there are a lot of Bob's and Robert's
out there.

We buy about 50 to 60% of our needs as grapes and custom crush them at a rented facility in Sebastopol.
Then I blend in different lots that | feel will greatly upgrade our base and add complexity:

Chardonnay 2008—92% of the grapes are from Santa Barbara (Central Coast), stainless steel fer-
mented and allowed to go through malolactic. The other 8% comes from the North Coast, is barrel
fermented and is not allowed to go through malo. It gives us a wine with minerality, pear and apple
fruit flavor, along with hints of citrus and tropical notes in the finish. I do not believe in over-oaking
Chardonnay, but want the result to be like a lean Meursault.

Cabernet Sauvignon 2006---“The best I have ever done” And poured by the glass at the Morrell NYC
Wine Bar. This wine is made from grapes that come from Lake County (15%) and the balance from
the Central Coast of California. The initial nose of bell pepper and eucalyptus is followed by a core of
dark red fruits such as black currant and cassis. The soft spice of anise and mocha are well balanced
as the wine finishes with an alluring minty taste. 94%  Cabernet Sauvignon and 5% Cabernet Franc.

Pinot Noir 2008 (Oregon)---This is the first vintage for a Clos Robert Pinot Noir and went to Oregon
to find the right fruit that offered the style and quality of a Cote de Beaune at a reasonable price. The
bright cherry fruit is in harmony with the soft spice, hint of leather and earth in the finish.
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