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THE CLIFF NOTES: The dark ruby color of this wine belies young, spicy, even savory 
aromatics of ripe raspberry, cherry, plum, brown spice and smoky wood-fired greens. The 
core is bombastic Bing cherry and, indeed, threatens to blow your mouth up before you fall 
headlong into the generous folds of the wine. Its structure is seamless, balanced and 
beautiful, going long on great acid.
A STORY: Antoinette was named after my maternal grandmother, who was extremely able, 
serious and beautiful. Tasting it is the best descriptor of my winemaking intention. This 
vintage 2012, perhaps the best so far, well represents how I feel about the memory of my 
grandmother and the friends who drink this bottle with her name on it.                 
                                                        — Jim Prosser, owner/winemaker
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 ALCOHOL: 13.5%                      PH: 3.55

VINEYARD: TEMPERANCE HILL’S 
(33-YEAR-OLD) LATER AND COOLER 
HIGH-ELEVATION VINES DELIVER OLD 
VINE COMPLEXITY WITH FRESH 
ACIDITY. THE FIVE BEST BARRELS 
BECAME THIS WINE. THE VINES ARE 
FROM THE FRONT BLOCK EAST, THE 
OLDEST AT TEMPERANCE, AND THEIR 
MASSIVE ROOT SYSTEMS GO DEEP TO 
DELIVER BOTH HIGH FLAVOR AND 
NUANCE TO THE LIMITED YIELD.

THE BUILDING OF: 
SMALL-LOT WILD YEAST 
FERMENTATIONS, 100% 
BARREL AGED FOR 19 
MONTHS IN FRENCH OAK 
BARRELS (ONE NEW, TWO 
ONCE-FILLED, ONE TWO 
YEAR, ONE OLDER). 
BOTTLED, UNFINED AND 
UNFILTERED, IN APRIL 
2014.

AGEABILITY: 
ABSOLUTELY DECANT TO 
GET IT AIR WITHIN ITS 
FIRST THREE YEARS. 
WELL CELLARED, YOU 
SHOULD ANTICIPATE 
ADDITIONAL COMPLEXITY 
DURING ITS FIRST 10 
YEARS WITH A POTEN-
TIAL 10- TO 12-YEAR 
DRINKING HORIZON.

T HINK I SABELLA R OSSELLINI — DARK AND SENSUAL


