
Wine is a magician
for it loosens the tongue

and liberates good stories. - Homer



We have crafted this wine with a key philosophy in mind; Sauvignon

Blanc should not only present the classic freshness true to the varietal,

but should also provide an ample and textured mouthfeel. Our 2010

Sauvignon Blanc expresses light and delicate aromas of spring fruit blos-

soms, fresh white peaches, and just a hint of spice and ripe apple. In its

youth, this wine is lively and fresh on the palate; as it ages in the bottle,

it tends to mellow and build body.

This wine is fermented in neutral oak barrels to gain the benefit of small

amounts of air throughout the aging process without adding the impact

of oak flavor. The juice was fermented with indigenous yeasts to offer

the inherent complexity provided by this natural process, and the wine

was allowed to age on the lees with light battonage to build the palate.

- Vintage 2010

- 100% Sauvignon Blanc

- Production: 190 cases

- Napa Valley Appellation

- Harvested in September 2010

- Whole Cluster Press

- Barrel Fermented

- Wild Yeast Fermentation

- Non-Malolactic Fermentation

- Neutral Oak

- Bottled in April 2011

- Unfined

- Robbie Meyer, Winemaker

- $28 per bottle

PEIRSON MEYER
RYAN’S VINEYARD

SAUVIGNON BLANC

NAPA VALLEY




L’ANGEVIN

CHARDONNAY

RUSSIAN RIVER VALLEY

This represents our eigth vintage of the L’Angevin Russian River Chardonnay.

The signature aromas of Asian Pear, white flowers, and crushed stone, are high-

lighted with notes of spice, honey, and apple crisp. Its delicate entry gently

coats the palate and offers a balanced acidity that frames the flinty minerality.

- Vintage 2008

- Production: 450 cases

- Russian River Valley Appellation

- Harvested in September 2008

- Barrel Fermented

- Wild Yeast Fermentation

- 100% Malolactic Fermentation

- 55% New French Oak

- Barrel Aged 15 Months (sur lees)

- Bottled in January 2010

- Unfined and Unfiltered

- Robbie Meyer, Winemaker

- $38 per bottle




L’ANGEVIN

CHARDONNAY

RUSSIAN RIVER VALLEY

LAUGHLIN FAMILY VINEYARD

This represents the best of what the Laughlin Family Vineyard has to offer. The

2008 presents many layers of aromas featuring striking mineral notes o friver

stone, lighter essences of honeysuckle and lycee fruit, as well as ripe notes of

melon and pear juice. A rich and an expressive statement on the palate, it nicely

maintains the vibrant mouthfeel of a classic Russian River Chardonnay

- Vintage 2008

- Production: 450 cases

- Russian River Valley Appellation

- Laughlin Family Vineyard

- Harvested in September 2008

- Barrel Fermented

- Wild Yeast Fermentation

- 100% Malolactic Fermentation

- 55% New French Oak

- Barrel Aged 15 Months (sur lees)

- Bottled in January 2010

- Unfined and Unfiltered

- Robbie Meyer, Winemaker

- $44 per bottle

PEIRSON MEYER
CHARDONNAY

SONOMA COAST

CHARLES HEINTZ VINEYARD



This wine is truly an expression of the vineyard site. Situated above

the fog line, the full sun exposure of this vineyard offers a wine with

a heady nose of dried apricot and orange blossom, spiced pear juice

and crème brulee. These 40-year old, dry farmed vines create an

amazing concentration, giving a rich and viscous mouthfeel that

stains the palate.

- Vintage 2008

- Production: 400 cases

- Sonoma Coast Appellation

- Harvested in October 2008

- Barrel Fermented

- Wild Yeast Fermentation

- 100% Malolactic Fermentation

- 55% New French Oak

- Barrel Aged 15 Months (sur lees)

- Bottled in January 2010

- Unfined and Unfiltered

- Robbie Meyer, Winemaker

- $55 per bottle



This wine is a demonstration in the art of blending. Choosing from

the barrels that ultimately make up the Charles Heintz, Laughlin

Family, and Russian River Valley Chardonnays, Robbie and Alan

carefully selected individual barrels that would offer unique

expression not necessarily shown in the individual blends that clearly

represent the given vineyards.

The fourth in our series, the 2008 Untitled #4 shows off the vast

array of mineral notes we often find in this vintage. Flint, wet stone,

and gun barrel notes are surrounded by expressive nuances of lively

tangerine oil, key lime, and citrus blossoms. The mouthfeel is rich,

viscous and expansive, with a beam of acidity keeping the wine on

the palate for a long finish.

 PEIRSON MEYER

UNTITLED #4
CHARDONNAY

SONOMA COUNTY - Vintage 2008

- Production: 150 cases

- Sonoma County

- Harvested in October 2008

- Barrel Fermented

- Wild Yeast Fermentation

- 100% Malolactic Fermentation

- 55% New French Oak

- Barrel Aged 15 Months (sur lees)

- Bottled in January 2010

- Unfined and Unfiltered

- Robbie Meyer, Winemaker

- $75 per bottle


L’ANGEVIN

PINOT NOIR

RUSSIAN RIVER VALLEY

This wine exemplifies Russian River Pinot Noir. Aromas of freshly

crushed black cherry, bergamot, black tea leaves, subtle spice and

sandalwood interplay with notes of fresh soil and forest floor. An even

and smooth entry cascades across the balanced and weighty palate.

Hints of white chocolate remain throughout its long and textured finish.

- Vintage 2008

- Production: 450 cases

- Russian River Valley Appellation

- Harvested in September 2008

- Tank Fermented

- 100% Malolactic Fermentation

- 40% New French Oak

- Barrel Aged 20 Months (sur lees)

- Bottled in May 2010

- Unfined and Unfiltered

- Robbie Meyer, Winemaker

- $44 per bottle



PEIRSON MEYER
PINOT NOIR

SONOMA COAST

SONOMA STAGE VINEYARD



The Sonoma Stage Vineyard with its marginal climate, small berry

size and clonal blend (Swan and Calera Clone) present us with an

intensely layered wine with expressions of boysenberry, wild

strawberry, and orange peel, highlighted by notes of vanilla bean

and anise. The palate has ample weight balanced by a pleasing

natural acidity and finishes with silky tannins and smooth texture.

- Vintage 2008

- Production: 400 cases

- Sonoma Coast Appellation

- Harvested in September 2008

- Tank Fermented

- 100% Malolactic Fermentation

- 40% New French Oak

- Barrel Aged 20 Months (sur lees)

- Bottled in May 2010

- Unfined and Unfiltered

- Robbie Meyer, Winemaker

- $58 per bottle

PEIRSON MEYER
CABERNET SAUVIGNON

NAPA VALLEY



We are pleased to present our third offering of Cabernet

Sauvignon. The aromas show intense classic Napa Valley

character with ripe blackberry, currant and anise

complemented with rich components of vanilla and chocolate;

highlighted by unique floral and perfumed elements of lilac and

rose petal. These characteristics give the wine nuanced

complexity and interest. This wine has a wonderful silky, ele-

gant entry that gives way to a fully structured, weighty mid-

palate revealing it’s Pritchard Hill origin. A luscious finish

completes this wine that is great in its youth, but promises

much for the future.

- Vintage 2007

- Production: 200 cases

- Napa Valley Appellation

- Harvested in October 2007

- Hand Sorted

- 25 Day Maceration

- 70% New French Oak

- Barrel Aged 20 Months

- Bottled in June 2010

- Unfined and Unfiltered

- Robbie Meyer, Winemaker

- $85 per bottle



L’Angevin / Peirson Meyer Wines

PO Box 2368 Yountville CA 94599

Phone: 707-944-9566 Fax: 707-944-1352

Orders: Lesley Warner-Peirson

l.w@langevinwines.com

Winemaker - Robbie Meyer

robbie@langevinwines.com

www.langevinwines.com


