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Vintage Summary: 2006-2009

Clos LaChance is a Family-Owned and Operated Winery Located in 
California’s Northern Central Coast.  

2009
The 2009 growing season was pretty consistent. A cool, temperate spring with sufficient 
rains. A long, even summer with only one major heat spike in September. The heavy 
mid-October rains caused a little concern and a mad rush to get some things in. We gambled 
a bit on the Cabernet and left it on the vine...it just needed more time. Fortunately, the grape 
is thick-skinned and can take  a beating. Our gamble paid off and we were able to harvest 
perfectly ripe Cabernet Sauvignon towards the end of October. Yields were actually right on 
target, which almost never happens. We expect to see some great things from the 2009 
vintage. 

2008
The 2008 season was anything but normal. Winemaker Stephen Tebb has nicknamed 2008 
the year of “Fire and Ice.”  Everything was pretty normal in the winter and the early spring.  
Once the shoots had come out 2-4 inches, we got hit with an unusual frost spell. Tempera -
tures dipped into the low 20’s and the vineyard sustained some frost damage. Damage varied 
by varietal, but the Rhônes seemed to get the worst of it.About a month after the frost we 
experienced some abnormally high temperatures, which  accelerated bloom.  About a week 
later, high winds created erratic fruit set (shatter) with the Bordeaux varietals. In June, a 
freak lightening storm came along and ignited the dry grass in the hills directly adjacent to 
the Estate Vineyard. It resulted in what was know as the Hummingbird Fire, which burned 
about 800 acres in the course of a week. Fortunately, no structures or vines were damaged. 
After all the craziness, in early August, things returned to normal. Warm, sunny days coupled 
with cool, foggy evenings provided optimum ripening conditions for the grapes as they 
entered their final stages after verasion. The yield was certainly lower due to the frost and 
wind—but quality is very high. 

2007
“In for the long haul” was the mantra of the Clos LaChance harvest crew in 2007. It was the 
harvest that never ended. A mild winter and dry spring led to early budbreak. With everything 
a few weeks ahead of schedule from the get-go, harvest began early at the Clos LaChance 
Estate Vineyard. The Sauvignon Blanc grapes started coming in on August 23. The weather 
cooled significantly the second week of September, stalling the ripening process. Fortunately, 
things heated up again several weeks later and the warm Fall weather held out through the 
end of October. Overall, the crop was a little lighter then the past few vintages—berry sizes 
were small, resulting in a greater skin-to-juice contact ratio, providing the backbone for 
excellent quality wines.

2006
2006 was the second year in a row that harvest was encompassed by cool weather for a 
significant portion of the growing season. January and February had unusually cold tempera -
tures. March was very wet. Budbreak was several weeks behind. A long and excessive heat 
wave in July (110 degrees plus) did little damage, if any, because the grapes were still fairly 
green and thick-skinned at the time. August and September were relatively cool. The month 
of October was quite warm—speeding up the ripening process and getting the grapes into the 
winery only about two weeks behind schedule.


