
VINEYARD DATA
 

Vineyard: Spanish Springs
Distance from Pacific Ocean: 2.1 miles

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

TECHNICAL DATA
Harvest Date: 8/13/15

Alcohol: 14.0%
pH: 3.22

TA: 7.4g/L
Malolactic Fermentation: No

Maturation: 6 months in neutral French oak

2015 Pinot Gris
San Luis Obispo County - Spanish Springs Vineyard

2015 delivered a fantastic season, following up the spectacular 2013 and 2014 
vintages. Rainfall was dismally low (again), reaching only about 50% of normal and 
getting the vines off to a rather slow start. But we were blessed with a miraculous 3" 
of rainfall in July, which brought some much needed relief to the vines and eleveated 
a potentially difficult vintage to an excellent one. We started very early on August 12, 
and finished our last pick on September 4th, on average 3-4 weeks earlier than 
normal. Yields were very low due to the ongoing drought and some shatter, leading to 
great concentration in the wines. What we see in 2015 is similar characteristics to 
2014, beautifulconcentration and deliniation of flavors, bright colors, and no 
shortage of fruit. Ourwhite wines fared tremendously well, our best to date. 

Modeled after a love of true Alsatian styles, the Spanish Springs Pinot Gris is focused 
on bringing together amazing aromatics and great texture, balanced with bright 
acidity. The extremely sandy soils of our hillside block produced very low yields of 1.2 
tons per acre of concentrated fruit in 2015. Following hand picking, the fruit was 
destemmed and soaked on the skins for 6-8 hours prior to a very gentle pressing to 
neutral French oak cooperage for fermentation. After a slow, 8-week  fermentation, 
we began a vigorous battonage regimen two times per week, which continued for 5 
months. Stirring the lees in this manner builds weight and texture, and lends yeasty, 
savory aromatics. The 2015 seamlessly brings together the elements of both richness 
and brightness, showcasing spicy, toasty and yeasty aromatics complementing notes 
of fresh bread, autumn apples, tangerine rind, and minerals. Its a wine that makes me 
yearn for wild foraged mushrooms from the coastal hills. Its depth and structure is 
framed against mouthwatering acidity and a stony minerality.

Production: 45 cases
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