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WINEMAKER NOTES

Ten days of unusually warm weather in early March got the growing season off to a fast start in 2004. 
Bloom occurred three weeks in advance, however the season eventually slowed  as the climate at Hyde 
Vineyards was cool and unsettled, yet free of rain. Finally, the weather was nearly perfect consisting of 
foggy mornings and warm, breezy afternoons - enough to concentrate dense �avors and sugar. The yields 
were light again in 2004 offering dense and concentrated fruit. Harvest started two weeks earlier than 
usual for HdV, a few days before the temperature increase in early September. 

Barrel aged for 11 months on lees with 25% new French oak, the 2004 HdV Chardonnay will be a special 
wine to cellar. This wine was bottled without �ning and �ltration.

The result is a dense, well balanced and complex wine. This Chardonnay shows layers of stone fruit and 
mineral character with peach, citrusy and honeysuckle notes. The wine knows how to retain �avors with a 
structured acid backbone and a lingering, re�ned �nish. 

StØphane Vivier, Winemaker, HdV Wines 

�The 2004 HdV Chardonnay will improve for another �ve to eight years and will be a great addition at 
a table with food, friends and family. Serve at 55°F and may be paired with monk�sh, scallops, sea bass, 
lobster or chicken.�

Propriétaires: Monsieur & Madame Aubert de Villaine 

Proprietors: Mr. & Mrs. Laurence W. Hyde 

 Mr. & Mrs. Richard E. Hyde III 

Region:  Napa Valley 

Appellation:  Carneros 

Vineyard:  Hyde Vineyard 

Age of vines:  7 to 25 years 

Geographic:  Eastern edge of the Carneros District 

Exposure:  South by southeast 

Soil:  Shallow loam over clay hardpan 

Subterranean:  Ancient terraces and alluvial fans 

Acreage:  5.64 acres 

Production:  1,712 cases 

Harvest dates:  August 20, 23 & 28, September 3, 2004 

Bottling date:  November 22, 2005

2004 HdV ChardOnnaY
f VinTage PresenTaTiOn h



 MILLILITER  % ALC. BY VOL

N A P A  V A L L E Y  R E D  W I N E

V I N T A G E

2 0 0 3

C A R N E R O S

WINEMAKER NOTES

The 2003 Vintage began cold and wet, but ended with warm and dry conditions in late September. 
Marked as a vintage of contrasts, the cold and wet spring may have interfered with fruit set, resulting in 
light Merlot and Cabernet-Sauvignon yields. Therefore, we dry farmed 80% of our red blocks. However, 
the relatively cool summer allowed the fruit �avors and tannins to develop slowly showing great balance 
and density. 

The 2003 Red fermentation and maceration lasted for 21 to 35 days on skins before we drained and 
pressed the tanks. The wine aged for 18 months in 35% new French oak barrels with minimal handling. A 
light �ning but no �ltration was required for this vintage.

A seductive, complex nose of mature black fruit and spice tease the senses. In the mouth, layers of rich 
fruit �avors combined with cinnamon and peppery spices lead to a deep and vibrant �nish. A wine of 
purity and density with elegant and soft tannins, Hyde Vineyard�s trademark acidity carries the wine from 
start to �nish assuring its longevity.

StØphane Vivier, Winemaker, HdV Wines 

�The 2003 HdV Proprietary Red needs decanting at an early age or to be opened at least an hour before 
to enjoy. The wine should continue to improve for another six to ten years. Serve around 64°F and it will 
be a great addition to grilled steak and �llet mignon, venison or quail.�

Propriétaires:  Monsieur & Madame Aubert de Villaine 

Proprietors:  Mr. & Mrs. Laurence W. Hyde 

 Mr. & Mrs. Richard E. Hyde III 

Region:  Napa Valley 

Appellation:  Carneros 

Vineyard:  Hyde Vineyard 

Age of vines:  5 to 15 years for Merlot – 90%

      19 years for Cabernet Sauvignon – 10%

Geographic:  Eastern edge of the Carneros District 

Exposure:  South by southeast 

Soil:  Shallow loam over clay hardpan 

Subterranean:  Ancient terraces and alluvial fans 

Acreage:  10.3 acres 

Production:  1,287 cases 

Harvest dates:  September 24, 26, 2003  

Bottling dates:  April 13, 2005

2003 HdV PrOprieTarY Red
f VinTage PresenTaTiOn h
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Ten days of unusually warm weather in early March got the growing season off to a fast start in 2004. 
Bloom occurred three weeks in advance, however the season eventually slowed  as the climate at Hyde 
Vineyards was cool and unsettled, yet free of rain. Finally, the weather was nearly perfect, consisting of 
foggy mornings and warm, breezy afternoons - enough to concentrate dense �avors and sugar. The yields 
were moderate as we kept only one cluster per shoot. The Syrah grapes were harvested  immediately after 
the temperature climbed in early September. They resisted the heat spike well and were in perfect condition 
leading to a subtle but powerful wine.

A mØlange of characteristics develop from our four clonal selections. Half of the grapes were fermented in 
open top fermenters, imparting elegance, �oral notes and balance to the wine. The other half were fermented 
in closed top fermenters providing syrah�s distinctive roasted coffee bean character and a strong structure to 
the wine. The components were then blended and barrel aged in French oak for 11 months. The wine was 
bottled without �ltration.

In an elegant Northern Rhône style, the wine shows a seductive and tender texture, with a vibrant core of 
blackberry and game as well as exotic spices, which lead to a long, �oral �nish.

StØphane Vivier, Winemaker, HdV Wines 

�The 2004 HdV Syrah will be ready to enjoy this fall and should continue to improve for another �ve to     
ten years. Serve arosund 64°F and enjoy with venison, a rack of lamb, prime ribs, or a barbecued salmon.�

Propriétaires:  Monsieur & Madame Aubert de Villaine 

Proprietors:  Mr. & Mrs. Laurence W. Hyde 

 Mr. & Mrs. Richard E. Hyde III 

Region:  Napa Valley 

Appellation:  Carneros 

Vineyard:  Hyde Vineyard 

Age of vines:  4 to 10 years 

Geographic:  Eastern edge of the Carneros District 

Exposure:  South by southeast 

Soil:  Shallow loam over clay hardpan 

Subterranean:  Ancient terraces and alluvial fans 

Acreage:  3 acres 

Production:  936 cases 

Harvest dates:  September 9 & 13, 2004 

Bottling date:  August 20, 2005

2004 HdV SYrah
f VinTage PresenTaTiOn h


