STAR LANE

Jim and Mary Dierberg are no newcomers to wine. Since 1974,
they've owned one of America's oldest wineries, Hermannhof,
located in their home state of Missouri. Developing an initial
passion for wine during their early trips to Germany during the
1960s, the couple discovered that an old winery in Hermann,

Missouri - founded in 1852 - was for sale, and they bought it.

The wines at Hermannhof are good, but the Missouri climate is not
conducive to growing the European varietals that have made
France and California famous, and so, it was only a matter of time
before the couple sought a new winemaking perspective. In 1996,
they purchased Star Lane. After consultation with renowned
Central Coast grower Dale Hampton and soil scientist Paul
Skinner, the Dierbergs realized that the land was best suited to

growing Cabernet and its related varietals.

Starting with 100 acres in 1996, they later bought a cooler
vineyard site better suited to Pinot Noir and Chardonnay, a bit
farther north in Santa Maria. In January of 2004 they added a new
property in the Santa Rita Hills, also suitable for Pinot Noir and
Chardonnay, and called these two vineyards, fittingly, Dierberg.
Practicing organic viticulture, the winemaking couple are
constructing their dream winery on the Star Lane property. It's dug
into the hillside for efficient use of energy and will host some

26,000 square feet of caves for barrel aging.

T. EDWARD

NEW YORK

CABERNET SAUVIGNON

HAPPY CANYON AVA

STAR LANE

VINEY ARD

Gl 5
2/(4 varel « Trrevirigpricsi

SANTA YNEZ VALLEY

Varietal/Blend: nearly 100% Cabernet Sauvignon with small
amounts of Petit Verdot & Cabernet Franc

Farming: practicing organic

Soil: sand and loam

Vine Age: 10 years

Fermentation: stainless steel, neutral barrel

Aging: 22 months in 35% new barrels (French Oak)
Alcohol: 14.1%

Yeast: indigenous

Fined: none

Filtered: none

“Working to use the restraint we enjoyed from 2011, we explored
the natural variation Star Lane Vineyard creates in Cabernet to
provide a palette of colors for blending. The wine represents a
cross section of several blocks of Cabernet Sauvignon from
multiple elevations, slopes, and aspects. Fermented without
commercial yeasts, handling gently to place reigns on Star Lane’s

structure, we worked to promote a transparent, structured wine.

Country: United States

Region: California

Sub Region: Happy Canyon AVA
Vineyard: Star Lane Vineyard

Yield: 3 tons per acre

www.tedwardwines.com 212-233-1504



