
VINTAGE 
2007 

 
APPELLATION 

100% Sonoma County: 
91% Alexander Valley 
9% Dry Creek Valley 

 
BLEND 

90% Semillon  
10% Sauvignon Blanc 

 
 

TASTING NOTES 
Our 2007 Ferrari-Carano Eldorado Gold comes from Sonoma County and is 
a blend of Semillon and Sauvignon Blanc grapes. Eldorado Gold created 
when a beneficial mold, botrytris cinerea, infects the grapes, evaporating wa-
ter content and concentrating sugars, acids and flavors. Intense aromas of 
dried apricot, nutmeg, pralines and maple are complemented by honey, or-
ange peel, pear and vanilla bean. A long, lingering finish echoes dried apricot 
and honey, along with caramel and pecans. 
 

VINTAGE NOTES 
 Early bud break in March led to a dry and moderate spring and summer. 

September-harvested Sauvignon Blanc grapes ripened under perfect condi-
tions, while rainy weather in October enhanced the natural botrytris cineria 
infection of the Semillon grapes in the vineyard. Harvest was completed in 
early December. 

  
WINEMAKER NOTES 
 The grapes for the Eldorado Gold come from vineyards in Alexander and Dry 

Creek Valleys. While some of the Semillon grapes for this wine are  
naturally infected with botrytris cinerea in the vineyard, the remaining hand
-harvested Sauvignon Blanc and Semillon grapes are gently placed on trays 
and inoculated with a pure strain of botrytris cinerea, then dehydrated for 
15 days before pressing. The pressed juice is cold settled for two days before 
inoculation with yeast, and fermented until the desired alcohol and residual 
sugar levels are met. The wine is chilled and filtered to stop fermentation, 
then barrel aged for 16 months before bottling. 

   
FOOD PAIRINGS 
 The 2007 Eldorado Gold is exceptional paired with light fruit desserts such 

as apricot or apple tart, lemon desserts, and hazelnut or almond cookies. 
Dense buttery pound cake, summer berries, crème brulee, caramel sauce 
and aged cheeses also pair nicely. 

 
WINE INFORMATION 
 Bottled:  February 2009   

Released:  October 2009 
 Alcohol:  13.4% 
 pH:   3.74 
 TA:   0.71 
 RS:   15.4% 

8761 Dry Creek Road 
Healdsburg, CA  95448 

www.ferrari-carano.com 
707.433.6700   fax 707.431.1742 


