
PRODUCTION: 422 CASES

BLOCKS: 23

CLONE: 141

HARVEST DATE: 10/6/2007

TONS/ACRE: 3.5

COOPERAGE: FRANCOIS FRERES, DARGAUD & JAEGLE

COMPOSTION: 100% GRENACHE BLANC

2007 EPIPHANY GRENACHE BLANC

SANTA BARBARA COUNTY
VINEYARD SOURCES: 100% FROM CAMP

FOUR VINEYARD IN THE SANTA YNEZ

VALLEY

BARREL AGING: 77% STAINLESS STEEL

TANK FERMENTED & AGED 5 MONTHS IN

NEURTAL FRENCH OAK, 23% BARREL

FERMENTED & AGED IN NEUTRAL FRENCH

OAK 5 MONTHS.

ALCOHOL: 14.5% ALCOHOL BY VOLUME

T.A.: .569G/100ML
P.H.: 3.10
COMMENTS:

Refreshing aromas of jasmine, white nectarine,
pear, guava and apple can be found on the
nose. On the palate, flavors of asian pear,
white peach, golden delicious apple,
honeysuckle and citrus abound making this
Grenache Blanc a favorite.

2007 Vintage

Double Gold & Best of Show

San Francisco International Wine

Competition

88 points – Steven Tanzer’s International

Wine Cellar

2005 Vintage

Double Gold & Best of Show

San Francisco International Wine

Competition


