
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: 10/20/13

Alcohol: 14.5%
pH: 3.43

TA: 7.8g/L
Malolactic Fermentation: No

Maturation: 6 months in neutral oak

2012 Viognier
San Luis Obispo County - Spanish Springs Vineyard

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

Honestly, I produced this wine out of spite and distaste for California Viognier, and 
thus felt a need to create a wine that stood apart from the pack. Instead of the 
heavy-weighted, clunky style that persists in the New World, I chose a style that 
focuses on pure, clean aromatics and bright, racy acidity. Spanish Spring was the 
perfect place, as Viognier can barely ripen there. Picked in late October, the fruit was 
whole-cluster pressed and fermented with native yeasts in neutral oak. Weekly lees 
stirring for 4 months added texture. The wine is purely floral of young jasmine, white 
rose, and orange blossom, along with white nectarine, grapefruit rind, mandarin, and 
mineral. The palate is crisp and tight, with only a slight oily texture. Minerals, candied 
lemon, white peach, banana, grapefruit, and subtle toasty flavors roll into a finish 
that is highlighted by a lazerbeam of bright acidity.

Production: 35 cases
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