
TECHNICAL DATA
 

Vineyards:  Rolph, Briarwood, Kiler Grove, Toucan, Niner, Spanish Springs
Harvest Dates:  9/9/14 - 10/10/14

Composition:  44% Petite Sirah, 43% Grenache 13% Syrah
Alcohol:  15.8%

pH:  3.78
TA:  6.0g/L

Elevage:  18 months in 25% new French oak
Production:  230 cases

2014 Sand & Stone
Paso Robles

2014 was a surprisingly early vintage, with harvest beginning and ending at least 2 
weeks earlier than normal. A combination of both characteristically warm conditions 
and uncharacteristic cool spells throughout the summer and early fall led to wines 
with great balance and excellent freshness. However, yields were low, compounded 
by the 3rd consecutive year of drought. Overall, the vintage gave us the concentration 
as we expect to see in drought years, with the wines showing powerful structures, 
yet balanced with excellent acidity and juiciness.

Each of the vineyard lots were hand picked and sorted three times prior to processing 
into small open top fermentors. For the first time in 2014, all the components of Sand 
& Stone were 100% destemmed, which was unsual for us. The Grenache received a 
generous (25%) saignee after destemming to concentrate flavors. All lots were 
chilled to 48F and cold-soaked for 4-8 days, until a spontaneous native fermentation 
began. Delestange was performed daily during the first half of fermentation, 
followed by gentle punchdowns once per day over the course of 5-6 weeks of skin 
contact. The Grenache components were aged in special thick-staved 320L and 350L 
puncheons, while the Petite Sirah and Syrah components were aged in 300L 
hogheads and 400L French oak puncheons, 25% new. Total elevage was 18 months 
with no racking. and the wine was bottled unfiltered in April 2016. 

Sand & Stone is my homage to Grenache, as it happens to be my second favorite 
varietal to work with (after Petite Sirah of course!). I love the way the juiciness and 
vibrance of Grenache interplays with the power and intensity of Petite Sirah, they 
seem to work so well together. From start to finish it brims with fruit; dried 
strawberries, raspberry, and one of my very favorites - olallieberries. Warm spices, 
peppered meat, and smoked pine needles frame a juicy palate of baked cherry, 
blackberry, and black plum skin. The finish shows youthful tannins and a spicy finish.
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