
2018 Viognier
North Coast

Varietal Composition  100% Viognier

Appellation  North Coast    |    Aging  Stainless Steel

Alcohol  13.3%    |     pH   3.52    |    TA   5.8 g/L    |    Residual Sugar   1.6 g/L    |    Production   162 cases     

Vintage Notes 
The 2018 vintage proved nearly ideal with even ripening and a long, 

evenly paced harvest. Yields were slightly below average and grape 

quality was quite high. The select vineyard sources for this wine afford 

an abundance of character, and when blended together they form a 

seamlessly refreshing and exotic sipper.

Vineyard Notes 
Sourced from select vineyards in California’s North Coast appellation 

where the Pacific Ocean breezes cool vines at night and daytime 

temperatures ensure ripeness of this classic Rhône Valley variety. 

Tasting Notes
This Viognier is bursting with distinctive aromas of tangerine zest, 

honeysuckle, white blossoms and nectarine. The palate is supple with 

flint minerality balanced by rich flavors of honeyed apricots, lemon 

curd and crisp acidity for a refreshing finish. 
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