
TECHNICAL DATA
 

Vineyards:  Rolph, Webster, Briarwood, Roadrunner, Kiler Grove, Rabbit Ridge
Harvest Dates:  9/9/12 - 10/10/12

Composition:  47% Petite Sirah, 43% Grenache 10% Syrah
Alcohol:  15.8%

pH:  3.60
TA:  6.2g/L

Elevage:  22 months in 30% new French oak
Production:  62 cases

2012 Sand & Stone
Paso Robles

2012 was a welcome season after a string of mild to downright cold vintages from 
2009-2011. In all honesty it seemed, well...easy. No significant frost events to speak 
of, nice fruit set, and downright beautiful conditions all summer. Warm, with plenty 
of sunshine to go with a nice good crop load, and with no late season rain events 
whatsoever. We were able to pick everything in a nice, patient manner, allowing the 
vines to take their time with flavor development.

In the cellar, each of the vineyard lots was sorted three times and destemmed into 
small open top fermentors. The fruit was chilled to 48F and cold-soaked for 4-8 days, 
until a spontaneous native fermentation began. Some lots were fermented with these 
native yeasts, while others were inoculated with commercial strains. The Grenache 
and Syrah portions were fermented with a high proportion of whole clusters. Various 
levels of stems were also added to the Petite Sirah portions depending on the lot. 
Hand punchdowns were performed over the course of 5-6 weeks of skin contact, 
whereby the fruit was pressed directly to barrels. Elevage was 22 months in 300L and 
400L French oak barrels, with no racking. 30% of the oak was new. 

Sand & Stone is inspired by my love for Grenache, which originated whilst living in 
Australia, where I was introduced to the Grenache-based wines from McLaren Vale. 
Years later, I worked for several years at Saxum Vineyards, where I got my first 
experiences growing Grenache in the limestone soils of Westside Paso, which further 
cemented my love of the varietal. Thus Sand & Stone is my homage to Grenache as I 
bring it together with my other love - Petite Sirah. Explosively aromatics of ripe red 
fruits, melted cherries, and smoked meat. Fresh and vibrant, the palate is juicy and 
concentrated with jammy strawberry, blackberry, and spice, along with firm, 
youthful tannins. Drink 2015-2022.

Aaron Wines   |   3050 Limestone Way  Paso Robles, CA 93446   |   805. 369. 2037   |   www.aaronwines.com


