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Husch 2010 Chenin Blane

Hh

2010
CHENIN BLANC

GROWN, PRODUCED AND BOTTLED BY THE HA. CSWALD FAMILY
UKIAH, CA, ALOOHOL 12:4% BY VOLUME, RESIDUAL SUGAR 1% BY WEIGHT

Founded in 1971, Husch Ls the oldest winery n the picturesque Anderson
valley. The vineyards are comprised of some of the earliest varietal plantings
on the valley floor. n 1968, Tony and Gretehen Huseh bought the eo-acre
Nunn ranch beeween Philo and Navarro on Highway 12€. in 1979, Hugo
Oswald Jr. bought the &,000 case Husch Winery from the Husch family. The
Oswald family had been growing pears tn the Santa Clara valley, but when
the area was expanding they sold the land and headed for the southern tip of
Mendocino County. Toda%‘h‘usch Vineyards remains owned and operated
by the zrd Generation of the Oswald family: Zac Robinson and Amanda
Robinson Holstine. winemaking s wnder the divection of Brad Holstine. Al
white, in charge of all viticulture operations, has been with Husch since
1972. Through the years Husch has modernized and expanded, but it has
never Lost its nitial vustic charm or reputation for great wines.

Chenin Blanc (s one of the wmost versatile grapes used in the wine industry.
Chenin originally earned its fame n France’s Lolre Valley, where it was crafteol
into sweek wine, dry wine, and even sparkling wine. Since the first vintage tn
1984, Husch has adopted an “off-dry” style that leaves a touch of vesidual sugar
in the wine to accentuate the vibrant flavors of the grape.

The 2010 Chenin Blanc offers nviting aromas of white peach, wmelon, lime zest
with a spiey sandalwoool note. On the palate this off-dry wine is vibrant,
vevealing its balanced combination of tropleal and stone fruits as well as zesty
actolity while simultaneously offering a full lusclous mouthifeel. Even “non-
wine drinkers” have been kinown to fall tn Love with the Husch Chenin Blanc.
This (s the tdeal wine for a plenic, aperitif or with a fruit and cheese course. It will
also pair nicely with your favoréte seafood dish or spicy Astan culsine.

The 2010 vintage was cooler than usual which bn tuwrn causeo harvest to be Later.
The Chenin Blane was picked on two separate mornings n October, over 2 weelks
Later then previous years. Both days the grapes wenk divectly through the crusher
bnto the press. After the long and colol fermentations they blended the two Lots
and meediat&tg bottleo the wine, making the final product fresh and vibrant,

100% Chenin Blance
1,769 cases - 750 wl
12.2% by volume, Total Actdity: 0.64 g/100mL, RS 1.€7%
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