


 
 
 
Our popular estate Chardonnay is crafted with a blend of fruit from our warm and cool weather 
vineyards. The fruit from the warmer La Ribera Vineyards provides vibrant flavors to the finished 
wine while our cooler Anderson Valley fruit provides a more delicate component with subtle 
nuance and structure.  
  
In 2009 the growing season was near optimal for wine grapes. The early part of harvest went 
smoothly but towards the end of September the weather took a turn and a major heat spell ensued. 
This resulted in the fruit ripening very quickly. The Chardonnay was picked, crushed, and 
fermented in twelve distinct lots. The wine was then aged for nine months in French, American and 
Hungarian oak barrels. About 15% of the barrels were new, and the wine was left on the lees and 
stirred twice a month. We limited malolactic fermentation to 15% so the wine retains its natural 
bright fruit flavors. 
 
The 2009 Chardonnay exhibits aromas of freshly baked fruit tart, plus some exotic fragrance of 
jasmine or red tea. Apricot, citrus, nutmeg, and a crisp minerality come though on the palate. A full, 
round mouth-feel and balanced acidity lends itself to many food pairing options. Fresh goat cheese, 
tropical fruit salad or a nice pasta dish with a tasty cream sauce would be natural choices. 
  
  

Harvest Dates: September 1 - October 7, 2009 
Sugar at Harvest: 23.1-26.7˚Brix 

Alcohol: 13.9% 
Total Acidity: 0.60 g/100mL 

Cases Produced: 14,981  



 

 
 
 
 
The vines which produce the grapes for this wine are a mix of old and young. Our old vines actually date 
back to the original planting of Husch in 1968 and continue to produce golden rust-colored berries with 
amazing character. Over the years we have also added new Gewurztraminer fields to our vineyards to take 
advantage of our unique soil and climate which seem so well suited to this grape.  
  
The 2009 vintage includes fruit from three separate vineyard blocks harvested on four different days in late 
September and early October. As always we start each pick in the early morning so we can begin the 
winemaking process with cool fruit. After pressing and two days of tank settling we started a slow 
fermentation that lasted about four weeks. Over the years we have learned that this drawn-out process 
allows the wine to retain more of the spicy and floral nuances that define world-class Gewurztraminer.  
  
Aromas of pineapple, green tea, mandarin orange and honeysuckle greet the nose. The first sip reveals 
flavors of ripe melon, lychee-nut, and an inviting spice character. This mix of floral, spice, and fruit notes 
makes the wine a pleasure to drink in its youth, although the structure of the wine suggests an additional 
year or two of aging would be worth the wait. Delight in the Husch 2009 Gewurztraminer with Asian 
cuisine, fresh fruit and cheeses, turkey dinner, or on a warm afternoon.  
  

Harvest dates: September 22 - October 6, 2009 
Sugar at Harvest: 23-25.5˚ Brix 

Alcohol: 13.7% 
Residual Sugar: 0.6% 

Total Acidity: 0.55g/100mL 
Cases Produced: 1,666 



 
 
 
Chenin Blanc is one of the most versatile grapes used in the wine industry. Chenin originally earned 
its fame in France’s Loire Valley, where it was crafted into sweet wine, dry wine, and even sparkling 
wine. Since our first vintage in 1984, Husch has adopted an “off-dry” style that leaves a touch of 
residual sugar in the wine to accentuate the vibrant flavors of the grape. 
 
The 2010 vintage was cooler than usual which in turn caused harvest to be later. The Chenin Blanc 
was picked on two separate mornings in October, over 2 weeks later then previous years. Both days 
the grapes went directly through the crusher into the press. After the long and cold fermentations 
we blended the two lots and immediately bottled the wine, making the final product fresh and 
vibrant. 
 
The 2010 Chenin Blanc offers inviting aromas of white peach, melon, lime zest with a spicy 
sandalwood note. On the palate this off-dry wine is vibrant, revealing its balanced combination of 
tropical and stone fruits as well as zesty acidity while simultaneously offering a full luscious mouth-
feel. Even “non-wine drinkers” have been known to fall in love with the Husch Chenin Blanc. This 
is the ideal wine for a picnic, aperitif or with a fruit and cheese course. It will also pair nicely with 
your favorite seafood dish or spicy Asian cuisine. 
 
 

Harvest Date: October 9-13, 2010 
Sugar at Harvest: 22.2 - 23.1° Brix 

Alcohol: 12.8% 
Residual Sugar: 1.8% 

Total Acid: 0.64g/100 mL 
Cases Produced: 1769 



 
 
 

Husch Vineyards planted the first Pinot Noir vines in the Anderson Valley, over 38 years ago. 
Those vines along with 16 other distinct plantings come together to showcase the 2008 Anderson 
Valley Pinot Noir. These vineyards benefit from the cool night air and morning fog that make the 
Anderson Valley a premier appellation for growing Pinot Noir. 
 
The 2008 vintage was not an easy one for growers and winemakers alike throughout the state of 
California. Late frost, strong winds during bloom and wildfires played a significant role in shaping 
this vintage’s wines. Yet despite the obstacles, Husch harvested the grapes and crafted the wine as 
we traditionally have: the grapes are hand-picked, the juice is fermented, in small open-top 
fermenters,  and we age the wine a full 10 months in French Oak (25% new). 
 
The 2008 Pinot Noir has a nice fragrant nose rich with ripe cherry, cassis, rhubarb, flint, tobacco, 
and forest floor. Cassis, cherry, pencil shaving, tobacco, and toasty French oak play synergistically 
on the palate with a vibrant acidity which contributes to its lively mouth feel. This wine will pair 
well with grilled vegetables, mushroom risotto, venison, and of course the piece de resistance; triple 
cream cheeses such as Mt Tam or Brie.  
 
 

Harvest Date: September 16 – October 8, 2008 
Sugar at Harvest: 24.3 – 27.4°Brix 

Alcohol: 13.9% 
Total Acid: 0.55g/100mL 

Cases Produced: 3,726 



 
 
 
Since the Anderson Valley is not warm enough to grow world-class Cabernet Sauvignon, we have 
always grown our fruit further inland -- at La Ribera Vineyards -- where the cooling ocean fogs are less 
common. We reserve the most rocky and alluvial soils at this location for our Cabernet. The vines 
struggle in this setting, resulting in low yields of grapes with exceptional flavor. 
 
Five different clones of Cabernet Sauvignon were used including the selections 4, 6, 7, 21 and 
337. These clonal selections contribute different flavors, color and tannin structure, which result in 
greater complexity in the finished wine. In the winery we handle each lot separately. We start with a 
cold soak to maximize color and flavor extraction with fermentation and pressing to follow. After the 
newly fermented wine is settled, we rack it to a mix of French, Hungarian and American oak barrels 
(25% new) where it was aged for 15 months. 
 
The 2007 Cabernet Sauvignon nose exhibits lovely fragrances of blackberry, anise, currant and subtle 
hints of pine. The palate is rich with coffee, pepper, butterscotch and an earthiness that lasts through 
the long, graceful finish. The texture shows restrained tannin and a round mouth feel, which offers nice 
depth and concentration and should age well over the next ten years. This wine’s profile can play well 
with heartier dishes that use herbs like rosemary, thyme, and basil. Ratatouille, just about any steak or 
even a hunk of Fiscalini cheddar cheese will make this wine even more of a pleasure to drink. 
 

Harvest Dates: September 28 – October 24, 2007 
Sugar at Harvest: 23.3 – 24.5 ° Brix 

Alcohol: 13.9% 
Total Acid: 0.60 g/100ml 

Cases Produced: 4,139  




