
2007 L’ANGEVIN CHARDONNAY

RUSSIAN RIVER VALLEY $38

Under the L’Angevin label, the 2007 Chardonnay Russian River possesses abundant

amounts of opulent pear, pineapple, and other assorted tropical fruits intermixed

with a notion of wood spice as well as an attractive, fleshy, medium to full-bodied

personality with nice texture and length. Drink it over the next 2-3 years. - 90 pts.

2007 L’ANGEVIN CHARDONNAY

LAUGHLIN FAMILY VINEYARD

RUSSIAN RIVER VALLEY $44

A brilliant wine, the 2007 Chardonnay Laughlin Family Vineyard exhibits a light gold

color, more orange blossom, nectarine, and buttered citrus notes, full-bodied power,

and superb texture, richness, and length. This sexy, complex Chardonnay was aged

in 55% new French oak, spent 16 months on its lees, and was bottled unfined and

unfiltered. - 94 pts.

2007 L’ANGEVIN PINOT NOIR

RUSSIAN RIVER VALLEY $44

The 2007 Pinot Noir Russian River (100% de-stemmed) comes from Dijon clones 828

and 777 as well as the old Calera and Swan clones. Apparently there is also some of

that special “suitcase” clone from Vosne-Romanee in the blend. The wine possesses

abundant amounts of blueberry, sweet cherry, underbrush, spice box, and earth char-

acteristics along with good density, decent acidity, and silky tannins. Already evolved

and complex, it should continue to drink well for another 5-6 years. - 90 pts.

Robert Parker Review, The Wine Advocate, March 2010

“It’s hard to believe that Alan Peirson and Robbie Meyer, the creators of

L’Angevin’s wines, have been doing this for nine years. These excellent offerings

rarely get the press they deserve. Under a companion label, Peirson-Meyer,

small lot wines are produced, all of which are impressive.” - Robert Parker
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2007 PEIRSON MEYER CHARDONNAY

CHARLES HEINTZ VINEYARD

SONOMA COAST $55

Explosive aromas of pineapple, creme brulee, poached pear, and honeysuckle jump from the

glass of the 2007 Chardonnay Charles Heintz Vineyard. Its light straw/green color is followed by

ripe apricot and pineapple aromas and flavors, good acidity, lots of body, and loads of fruit. This

gorgeous Chardonnay can be enjoyed over the next several years. - 95 pts.

2007 PEIRSON MEYER CHARDONNAY

UNTITLED #3
SONOMA COUNTY $75

The powerful, full-throttle 2007 Chardonnay Untitled No. 3 exhibits a light gold color as well as

a big, sweet kiss of baked apples, honeyed pears, nectarines, and orange marmalade. Displaying

fabulous fruit on the attack, mid-palate, and finish, a full-bodied mouthfeel, and a subtle hint of

toasty oak, it should be consumed over the next 3-4 years. - 95 pts.

2007 PEIRSON MEYER PINOT NOIR

SONOMA STAGE VINEYARD

SONOMA COAST $58

The 2007 Pinot Noir Sonoma Stage Vineyard (situated in the cool climate Petaluma Wind Gap)

possesses copious amounts of restrained raspberry, boysenberry, and apple-like fruit. It builds

incrementally in the mouth, and seems tight and restrained with good acidity as well as light to

moderate tannin. This Pinot should gain weight and complexity over the next year, and last for

5-7 years. - 90+ pts.

Robert Parker Review, The Wine Advocate, March 2010
“It’s hard to believe that Alan Peirson and Robbie Meyer, the creators of L’Angevin’s wines, have been

doing this for nine years. These excellent offerings rarely get the press they deserve. Under a companion

label, Peirson-Meyer, small lot wines are produced, all of which are impressive.” - Robert Parker
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