
 
 
2013 Vine Starr Grenache Blanc Santa Barbera (311 cases): 
Our third, and last vintage, from the sandy soils of Martian Ranch in the Los 
Alamos area of Santa Barbara. Bio-dynamically grown grapes that shows one of 
the most distinctive expressions of Grenache Blanc I’ve seen. Grown with slightly 
higher yields for lower sugars and more hang-time. The vineyard brings a light 
mineral quality and a touch of greenness/basil. Fermented and aged in a 25hL 
Hungarian oval cask. Due to the low nutrients in the grapes, fermentation lasted 
over 8 months. 
 
2013 Cassia Grenache(s) Mendocino (297 cases): 
Technically speaking this is 100% Grenache Gris. As with many old vine 
vineyards it looks as though some of the vines have mutated into something 
closer to Grenache Noir than Gris. So we split the difference and labeled as 
50/50 of each. Made in a rosé style, with less than 24 hours on the skins. Light in 
color but rich in texture. Fermented and aged in 1200L, 20 year-old, German 
casks. The grapes were sourced from a 100 year-old parcel in McDowell Valley 
originally called Gibson Ranch. 
 
2013 Valdiguié Solano County Green Valley (550 cases):  
Here’s something you don’t see everyday but maybe you would 50-100 years 
ago. What use to be called Napa Gamay is actually a grape called Valdiguié, 
originally grown in southwest part of France. These grapes come from two 
ranches, Wirth and Frei, both planted in 1948 and 1950 respectively. One being 
planted on steep sloped, iron rich soil. The other being located closer to the 
valley floor with more acidic soils. Light, fresh and lively.  
 
2013 Nero d’Avola Mendocino (197 cases):  
Speaking of grapes you don’t see everyday. It’s not very well known that there is 
any Nero d’Avola planted in California but lucky for us there is! From Fox Hill 
Vineyard near Ukiah, this tastes like classic Nero to me.15 year-old vines on 
sandy/sandy loam soils. Mostly destemmed grapes with 10% being held to the 
side and fermented carbonic maceration in clay vessels, then blended back in. 
Plum, pepper, and spice. An homage to some of the great Nero d’Avola’s of 
Sicily that I use to love drinking while working behind the bar at Terroir in SF. 


