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  his inaugural bottling of a special cuvée of Le Cigare 
Volant is identical to our normale, but, owing to its  
unorthodox élevage, quite different in its presentation. 
After a short tenure in barrel, assemblage, and completion 
of malolactic fermentation, the wine was removed to 
5-gallon glass carboys (bonbonnes), where it reposed sur lie 
for 23 months. This yielded a rare degree of integration and 
complexity, plus a preternatural degree of savoriness. Our 
Flying Cigar is based on the traditional Southern Rhône
style encépagement.

Winemaker Notes
The reductive (oxygen exclusionary) atmosphere inside 
the carboys provides the template for the evolution of very 
complex, earthy aromas—tobacco, smoked meat, truffle. 
At the same time, the tremendous amount of lees digestion 
through the autolysis of the yeast cells, is adding an  
incredibly savory note to the wine, as well as a marvelously 
sleek texture. The ’08 Cigare is a triumph of complexity, a 
wine to be savored and studied over a long meal.

Vineyard | Production Notes
Grenache from our former Ca’ del Solo estate (almost a 
quarter of the blend) adds rich black fruit flavors and a 
discreet spiciness. Syrah is principally sourced from Bien 
Nacido vineyard in Santa Maria Valley, which produces the 
closest analogue we have found to a Northern Rhône Syrah 
—tannic and meaty in the lower registers; peppery, fruitful 
and delicately floral in the top, all the while showing great 
balance and harmony. 

After the Cigare Volant normale has finished malolactic 
fermentation and the final blend composed, we then add 
a modest amount of sulfur dioxide (maybe 35 ppm.), 
bottle the wine up in five-gallon carboy, seal them up very  
tightly, and place the bottles on their sides. The lees that 
repose at the bottom are agitated with a Teflon-coated stir bar 
inside the bottle through the agency of strong magnets, thus  
re-suspended.

Ingredients
Grapes, tartaric acid and sulfur dioxide.

In the winemaking process, the following were utilized:  
Indigenous yeast, yeast nutrients, untoasted oak chips and 
French oak cooperage.

At the time of bottling, this product contained: 
49 ppm total SO2 and 21 ppm free SO2.
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2008 Le Cigare Volant Réserve | en bonbonne

Balanced and integrated, the ‘08 
Le Cigare Volant crystallization 
exhibits beautiful aromatics and 
savory floral, fruit and mineral 
tones. Expressive centralized fruit 
characters, give way to complex 
mineral aspects, organization, 
symmetry and nuanced expression.

Sensitive Crystallization

Varietal Blend:  
  45% grenache, 30% syrah,  
  13% mourvèdre, 7% cinsault,  
  5% carignane
Appellation: Central Coast
Cellaring: Drinkable upon  
  release (May. 2012), 10-15  
  years ageability
Alcohol by Volume: 14.2%
TA: 6.4 g/L
pH: 3.75
Production: 436 cases
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