
 
 

2008 Line Shack Roussanne 
San Antonio Valley AVA, Monterey County 

 
In 2003, Line Shack Winery founders and winemakers, Bob and Daphne Balentine, set out to 
produce an affordable world class Roussanne from the San Antonio Valley AVA in Southern 
Monterey County.  The San Antonio Valley is the sight of California’s second mission, Mission 
San Antonio, where some of the first wine grapes in California originated.  Our vineyards are 
located in a high mountain valley within the Southern portion of the Santa Lucia Mountain Range 
adjacent to the West Side of Paso Robles.  Warm days followed by cool nights enable our fruit 
to achieve extended hang time maximizing their true varietal characteristics. 
 
 Premium Hand Crafted Wines from our Vineyards to your glass 
 
Vineyard Regime:  A light green harvest was performed in June to balance the crop and ensure 
uniform ripening.  The vineyards produced less than 2 tons per acre. 
 

Hand Harvested:      September 9 - 18, 2009 
 
Average Brix @ Harvest:  25.8 
 
Fermentation Regime: Whole cluster press, cold settled two days prior to yeast additions.  Cool 

fermentation at 60 degrees for 18 days.  
 
Barrel Regime: Barrel aged in Neutral French Barrels for 8 months and stainless steel 

fermented.  
 
Technical: Release date:  June 2009 
 Alcohol:  14.4% 
 pH:  3.50, TA:  67 
 80% Roussanne, 10% Marssanne and 10% Viognier. 
 
Winemakers Notes: Crisp, creamy and dry with lush flavors of tropical fruits, apricots, wildflowers 

and spices.  A great summer time wine. 
 


