
Harvest Dates: October 20th - 21st, 2023 | Alcohol label %: 13.0 | pH: 3.61 |
Acidity (TA): 5.4 | Residual Sugar (g/L): 0.01

Growing Conditions
In 2023, spring rains pushed our vines into a dry summer. Cool, autumn weather
prolonged ripening as we slowly developed phenolics. Harvest bore beautiful fruit
resulting in balanced wines and vibrant flavors.


Winemaking
10 months in French oak barrels. 33% new

Palate
Aromas of geranium, black cherry, tobacco, and pomegranate pirouette gracefully
from the glass. Upon first sip red fruit and forest floor take center stage, supported
by refined tannins that add structure and depth.

Food Pairing
Lentil & Roasted Carrot Stew with Herbs de Provence
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