
Harvest Dates: October 6th - 7th, 2023 | Alcohol label %: 14.8 | pH: 3.7 | Acidity
(TA): 5.9 | Residual Sugar (g/L): 0.4

Growing Conditions
Vineyard | Appellation | Terroir


Copia Vineyards Willow Creek Estate | Paso Robles Willow Creek District

Calcareous Limestone

Harvest
Oct 6-Nov 2, 2023

Winemaking
Varietals were handpicked on October 6 through November 2 and carefully cluster
and berry sorted, 100% destemmed and fermented in stainless steel and concrete
vessels. After a cold maceration of 3-6 days, daily punch-downs, pump-overs and
pneumotage were conducted.

Aging
The wine rested for 20 months in 45% new French oak. 

Food Pairing
Argentinian Asado, Grilled Ribeye, BBQ Pork Ribs and Beef Brisket, Roasted Root
Vegetables, Bacon Gouda Prime Sirloin Burger, Portabello and Porcini Risotto
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