
2018 Mixed Whites
North Coast

Varietal Composition  30% Viognier, 24% Albarino, 23% Grenache Blanc, 17% Riesling, 3% Marsanne, 3% Roussanne

Appellation   North Coast    |    Aging   Rested in stainless steel

Alcohol  14.2%     |     pH  3.33    |     TA  6.2 g/L   |     RS  2.3 g/L   |     Production  351  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 lively white 

wine afford an abundance of character and when blended together 

they form a seamlessly refreshing sipper.

Vineyard Notes 
Sourced from select vineyards throughout the North Coast, each 

prized for their high-quality fruit and their unique flavor and aromatic 

characteristics they lend to the blend. 

Tasting Notes
This lively sipper reveals market-fresh aromas of tree-ripened peach, 

pear and white blossoms. The palate is substantial in weight with 

more fresh fruit – tangerine, Meyer lemon, green apple, and nectarine 

flavors with a hint of minerality leading to a zingy finish. 

About This Wine
A white wine complement to our ever-popular Mixed Blacks. When 

immigrants first settled in California, they brought with them cuttings 

from their villages and planted what would later become known as 

“field blends”. Harvested and blended together, they were common 

before the rise of single varietal wines. Much harder to find today, they 

are our tribute to a California winemaking tradition. 
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