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2019 Barrel-Fermented
Viognier

Geology Decomposing slate laced with veins of quartzite
Winemakers Sarah O'Herron & Ed Boyce
Slope Orientation North & West

Vines per Acre 1895

Blend 100% Viognier

Harvested September 2

Bottled March 2020

Cases 106

ABV 12.6%

Our 2019 Barrel-Fermented
Viognier is lovely and complex; the aromas
and flavors tease the senses and keep you
coming back for more. Hints of toast, vanilla,

and spice tease while lovely aromatic aromas

FERMENTED vIOGMER

and flavors of apricot, mango, tangerine,

honeysuckle and acacia fill the senses.

Smooth and juicy but with a dry, long lasting

mineral, spice, and citrus finish.
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