
2009 SONOMA VALLEY GRENACHE

86% Grenache

9% Petite Sirah

4% Carignane

1% Alicante Bouschet

Mathis covers a 7.5 acre plot, situated in the hills 

above the town of Sonoma, on a warm, 

south-facing slope. The soils are volcanic in 

origin, low vigor, with underlying rhyolitic rock. 

The nearby San Francisco Bay, visible from the 

vineyard, provides a cooling influence and 

allows for extended hang time at harvest.

September 24 - October 10, 2009

Small, open top fermenters (1.5 ton capacity). 

Only native yeasts are used (100%). Two to three  

punchdowns per day. Fermentations averaged 

10 days in 2009.
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VARIETALS

VINEYARD

HARVEST DATES

FERMENTATION

AGING

ALCOHOL

pH

TA

PRODUCTION

30 months in Neutral French Oak Barrels

14.6%

3.69

5.8 grams/liter

300 cases

Tasting Notes: The heat of the 2009 summer produced soft red fruit characters in the Mathis Grenache, 

with French strawberry preserves and Rainier cherries up front in the attack, followed by subtle aromas of 

fresh thyme. Tangy acidity is balanced with a sweet caramel character making for a rich, soft presentation.  

Careful vinification avoids the over-the-top presentation seen in many wines from this vintage.

Cellaring: Ready to drink now. Will hold nicely through 2020.                                                                       
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