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2019 Pinot Gris  

Sierra Madre Vineyard 
Santa Maria Valley AVA 

  
Block 204 in the famed Sierra Madre Vineyard lies at the northwestern portion of the property, 
with just 11.97 acres of Pinot Gris grapes nestled in the 91 acre vineyard. Originally planted in 
1971, and replanted with a combination of site specific rootstocks and clones in 1986, Sierra 
Madre is known as one of the exemplary vineyards in the Central Coast. Flying Goat is fortunate 
to be among a handful of wineries sourcing from Sierra Madre, whose location just 15 miles 
from the Pacific Ocean provides a superb cool-climate site for Pinot Gris. 

Tasting Notes 
“Norm Yost has been doing great things with the richer side of Pinot Gris for decades, and this 
bottling is no different. Aroma of dried lemon peel, chamomile, tart lime and water chestnut 
lead into a palate with a viscous texture that delivers unique flavors of citrus peel, ash and 
beeswax,” said Wine Enthusiast Editor Matt Kettmann. Wine Enthusiast gave this tasty wine 93 
points and EDITOR’s CHOICE!    
 
Take a romp through the rainforest with aromas of a dried fruit trail mix. Light amber color and 
crisp honeysuckle undertones make this wine a sensory delight. Leaving the juice on the skins 
overnight adds color, texture and mouthfeel.  Feel like royalty with the elegant flavor and 
richness on the palate.  This is a red wine drinker’s white wine of choice!  Pair with gouda 
cheese or charcuterie for an appreciable appetizer. Also, a salad with dried fruit and pecans will 
complement the wine. Coconut prawns or Macadamia nut crusted halibut make great protein 
options, while pecan pie will seal the deal for dessert.  
 

Details 
Harvest:  September 9, 2019   Alcohol:  13.63% by volume 
Bottled:  June 1, 2020    pH:   3.21 
Released:  December 1, 2022   TA:   .71g/100ml 
Clone:   152     Brix:   22.8% 
Production:  110 cases     Retail Price: $28  
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