JAFFURS

2023 Grenache

Santa Barbara County

Wine Notes

The 2023 is our second year using the concrete tank as a fermentation and aging vessel for
over half of the Santa Barbara County blend. Red flowers, cardamon and cinnamon are
picked up in the initial aromatics. Punchy blue and red stewed fruits, strawberry-sundae-
syrup and red licorice follow on the palate. 2023 carries on our tradition of producing
focused, intriguing Grenache that tastes great upon release, but also evolves with age.

Technical Information

Vineyard Larner Vineyard (57%) Yellowtail Foxtrot (43%)
Clone 362, Alban
Harvest Larner: October 12, 26.0 Brix, 3.39 pH
Yellowtail Foxtrot: November 3, 25.2 Brix, 3.32 pH
Composition 100% Grenache
Fermentation Fermented for 15 days after a 48-hour cold soak,40% whole cluster
Barrel Aging 10 months in 58% concrete and 42% neutral oak, unracked until
bottling
Cellar notes Unfined and lightly filtered
Alcohol 14.0% by Vol.
Bottling Date July 18, 2024
Production 161 (12/750 ml)
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