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Wine profile
■ Essentials:The 2006 J. Lohr Estates
Bay MistWhite Riesling has enticing
fruit aromas of green apple and apricot.
The winds of the SalinasValley
routinely extend the growing season
and the fruit retains the natural grape
acids.

■ Enjoy: Natural spritz and refreshing
flavors complement Thai basil chicken
with coconut and Indian chicken curry.

■ Winemaker: Jeff Meier, Vice
President of winemaking.

■ Price: $8.50 retail

Instant expert
■The 2006 vintage in
Monterey
began with
one of the
wettest springs
on record. The
rain effected
bud fertility,
reducing
cluster
numbers in
White
Riesling. The growing season
started warm, followed by very
cool weather in the summer.
This combination encouraged
slow ripening and “noble rot”
development, adding an intense
apricot complexity.

Brought to you by:

Monterey County
Vintners and Growers

Association

Visit their web site,
www.montereywines.org

■Winery map, locations and hours
■ Upcoming wine-related events
■ Carmel Valley Grapevine Express
■ History of local wine-making
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