
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: 8/23/15

Alcohol: 14.0%
pH: 3.23

TA: 7.4g/L
Malolactic Fermentation: No

Maturation: 6 months in neutral French oak

2016 Pinot Gris
San Luis Obispo County - Spanish Springs Vineyard

2016 was a great year that saw us return to almost normal rainfall following the 
extreme drought that had persisted over previous three vintages. That being said, 
vines were still feeling the pressure, with canopies and yields remaining low. A 
surprisingly warm spring with little coastal fog got the vines going early, although 
mild conditions persisted throughout the entire season, allowing for good hang time 
and flavor development. Due to the early budbreak and low yields, harvest began the 
earliest we have ever started on August 8th and finished with the last pick of Viognier 
on Septemper 12th, about 4 weeks early! The highlight of the 2016 is without a doubt 
it’s tremendous freshness, with whites and Pinot Noir showing high acids and 
incredibly bright aromatics, both traits that will help the wines age gracefully for 
many years. All in all, 2016 shows the most promise for our extremely coastal 
vineyards that we have seen to date.

Modeled after a love of true Alsatian Pinot Gris, we put a heavy focus on bringing out 
the amazing spicy aromatics of the varietal, along with its fantastic texture. Our rows 
cover the very top of the block at Spanish Springs, and the extremely sandy soils 
produced very low yields of less than 2 tons per acre in 2016. The fruit was 
destemmed and soaked on the skins for 12 hours prior to a very gentle pressing to 
neutral French oak cooperage where it underwent a very slow, 10-week fermentation. 
A vigorous battonage regimen was employed two times per week to build texture, and 
yeasty, savory aromatics. Its aromatic profile is extremely spicy, along with notes of 
mandarin rind, apricots, nectar, and fresh baked bread. Lively on the palate, it has 
both excellent acid and viscosity, with Honey Crisp apple, Bosc pear, tangerine, and 
honey notes that lead into a long finish framed by autolyzed yeast notes.

Production: 95 cases
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