
TECHNICAL DATA
 

Vineyards:  Lime Ridge
Composition:  50% Petite Sirah, 45% Zinfandel, 5% Viognier

Alcohol:  15.0%
pH:  3.69

TA:  7.7g/L
Elevage:  16 months in 100% once-used French oak

Production:  94 cases

2010 Trespasser
Paso Robles

2010 began with  below average rainfall and a mild but frost free spring. But as spring 
progressed into summer, it seemed as though summer was never going to actually 
arrive as we expected. In the end, 2010 ended up being the coolest year I have ever 
experienced (until 2011 came along), and along with average to above average crop 
loads, I wondered if the vines would even make it to the finish line. In the end all of 
my vineyards were picked in October, almost a month later than usual, but the 
extremely long hangtime allowed for super-slow flavor development and incredible 
acid levels. 

When I set out to produce this Petite Sirah-driven blend, I knew that I wanted to put 
a new twist on an old concept. I thought of the great old-vine vineyards I’ve tromped 
through all over California and their curuious mix of interplanted red and white 
grapes, and how they often get fermented together. Thus, I set out to create my own 
Paso Robles version. Hailing from dry-farmed, head pruned vines in Templeton, the 
Petite Sirah is dark and round, with soft tannins and a meaty element. With this I 
blended briary Zinfandel that was co-fermented with Viognier skins to produce a 
massively aromatic profile that amplifies the red fruit elements and lends an amazing 
floral and dried apricot note to the wine. The result is wine that brings together 
multiple elements into a perfectly balanced wine with aromatics that screams of red 
fruits, cherry jam, black pepper, sage, spice, and earth. The palate is juicy and 
exhibits that Paso Robles “yummy factor,“ with red raspberry, licorice, stone fruit, 
dried cherry, smoked spices, and tar. 
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