
Vineyard Notes
The 20-acre Dolce vineyard is located in Coombsville, east of the city of Napa, and is situated at 
the base of the Vaca Mountains, which define the eastern border of the valley. The volcanic soil is 
loose and well drained and the west-facing vineyard is protected from the prevailing winds so that 
the damp, morning fog – a very important component in the development of botrytis cinerea – 
hangs longer among the vines, often until mid-day. A combination of high humidity followed by 
drying conditions encourages, but does not guarantee, the growth of botrytis. As the mold 
develops its coverage is uneven with individual berries succumbing to botrytis at different rates.

Harvest Notes
The growing season of 1999 was characterized by a late bud break in spring and a delayed 
maturation that persisted over the course of the entire growing season. The fruit was entirely ripe 
by early October but harvest still seemed far off because of the notable absence of botrytis. 
Though ripe fruit is important and necessary for Dolce’s style, the wine simply cannot be made 
without the beneficial action of botrytis. Fortunately, a slight rain in the days before Halloween, 
followed by warm and dry weather, encouraged the onset and progression of the mold. Our first 
picking pass occurred on November 14th. As is so often the case, subsequent rainstorms 
challenged our abilities to harvest sound fruit, but over the course of four more meticulous and 
occasionally rain-soaked picking passes, we concluded the harvest on December 6th. The 1999 
vintage has the distinction of being the latest of Dolce’s history.   

The ultra-late harvest also allowed us to make a one-of-a-kind bottling of Dolce, made from the 
grapes picked on December 6, the feast of St. Nicholas. Called "Dolce St. Nicholas," the wine was 
bottled in respect to the German tradition of bestowing the saint’s name only to wines picked that 
day. Just 1000 specially etched and labeled magnums of Dolce St. Nicholas were produced, and 
the wine will be released sometime in 2004.

Tasting Notes
The 1999 Dolce was aged on its primary fermentation lees for nearly two years. Each one of the 
one-hundred-and-ten barrels were regularly tasted and evaluated over the course of extended 
aging. Only sixty-eight of these barrels, reflecting the highest quality and the classic Dolce style, 
were selected for the master blend. Of the rich, exotic fruit flavors and the honeyed botrytis 
character we strive for in Dolce, the qualities that stand out in this vintage are the lovely, silky 
entry, the spice-poached pear flavors, and the satisfyingly long and inviting finish. This 
phenomenal blend will continue to develop in complexity as it slowly evolves in the bottle. 
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The meticulous
attention we give to
each step of Dolce's 
production ensures

we are able to craft the 
finest late harvest wine.

Appellation:  Napa Valley

Harvest Dates:  Nov 14 – Dec 6, 1999
 
Fermentation Time:  3 – 12 weeks

Residual Sugar at Bottling:  10.4% 

Release Date:  April 2003 

Varietals:  95% Semillon, 5% Sauvignon Blanc 

Aging: 19 months in French oak (100% new)

Alcohol:  13.5%

Cases Produced:  1600 cases (nine-liter cases)


