
VINEYARD DATA
 

Vineyard: Spanish Springs
Distance from Pacific Ocean: 2.1 miles

Closest Beach Town: Pismo Beach
Soils/Geology: Fine loam over sandstone and cobble

TECHNICAL DATA
Harvest Date: 9/19/13

Alcohol: 14.5%
pH: 3.36

TA: 7.2g/L
Malolactic Fermentation: No

Maturation: 6 months in neutral oak

2012 Pinot Gris
San Luis Obispo County - Spanish Springs Vineyard

2012 was a fantastic vintage for the coastal vineyards in San Luis Obispo County, 
with mild, pleasant summer weather that was not overly affected by foggy or windy 
martime conditions. A mild, beautiful spring resulted in higher than average yields for 
the extreme coast (at a whopping 2 tons/acre!), while warm August and September 
temps concentrated flavors and pushed things along just enough for harvest to finish 
before the rains came in October.  

Modeled after the Alsatian style of Pinot Gris, I aimed to produce a textured, elegant 
wine with the perfect combination of richness and ultra bright acidity. The fruit was 
destemmed and given 6 hours of skin contact before a super-slow press cycle about 
8 hours. This was followed by a slow native yeast fermentation in neutral French 
barrels for several weeks. Following fermentation, lees stirring occurred 2x/week for 
6 months to build lots of texture in the wine before it was bottled unfined and 
unfiltered. It’s an aromatic powerhouse of ripe apple, Nashi pear, nectarine, honey, 
and fresh ocean air that only a site as close to the Pacific as Spanish Springs could 
produce. Front-loaded with spicy pear, apple, nectar, and toasty notes, it dances on 
super fine beam of racy acidity that pulls it through a long finish that gives off hints 
of smoke. 

Production: 88 cases
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