
THE CLIFF NOTES: The wine is deep red-garnet with a vibrant first nose of bing 
cherry, pencil shavings and agave, followed by earth, dark toast, oiled sandalwood, dust 
and pepper-tree. In the mouth it’s a concentrated muscular attack of dark cherry-
berry on a super supple red frame. Very long and complex with plenty of fairly 
polished tannins the wine just keeps on reverberating through the finish. 
A STORY: My wife and I were granted a blessing during the harvest of 2009, my 
daughter Lola. Her mother asks her all the time what it is that’s wrapped around her 
little finger. As it turns out, no surprise, it’s her father. She is the best thing I didn’t 
know that I needed. And I can’t now imagine it otherwise. This wine is my best and 
doesn’t come close to the person that I know, and hope, her to be.    
                                                               — Jim Prosser, owner/winemaker
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F EMME FATALE.  

 ALCOHOL: 13.75%                      PH: 3.64 

VINEYARD: TEMPERANCE HILL’S 
(30-YEAR-OLD) LATER AND COOLER 
HIGH-ELEVATION VINES DELIVER OLD 
VINE COMPLEXITY WITH FRESH 
ACIDITY. SHEA VINEYARD’S 
(11-YEAR-OLD) WARM MID-SLOPE 
VINES DELIVER OPTIMAL RIPENESS 
AND GEMINI VINEYARD’S (18-YEAR-
OLD) RICH VIGOROUS SOIL DELIVERS 
RED IS RED IS RED FROM THE 
OPULENT END OF THE SPECTRUM.

THE BUILDING OF: 
SMALL-LOT WILD YEAST 
FERMENTATIONS, 100% 
BARREL AGED FOR 19 
MONTHS IN FRENCH OAK 
BARRELS (25% NEW, 
50% TWICE-FILLED, 
25% NEUTRAL). 
BOTTLED, UNFINED AND 
UNFILTERED, IN APRIL 
OF 2011. 

AGEABILITY: ABSO-
LUTELY DECANT TO GET 
IT AIR WITHIN ITS FIRST 
THREE YEARS. WELL 
CELLARED, YOU SHOULD 
ANTICIPATE ADDITIONAL 
COMPLEXITY DURING ITS 
FIRST 10 YEARS WITH A 
POTENTIAL 10- TO 
15-YEAR DRINKING 
HORIZON.


