
S o l o  N o s t r o

Our Grenache Blanc fruit is sourced from a one-acre 
vineyard situated on the cooler southern border of Dry 
Creek Valley. Foggy mornings and warm days provide 
favorable shifts in diurnal rhythms that enhance the 
lush character of this late-ripening cultivar. 

The Clairette Blanche, also grown in the Dry Creek 
Valley, is another Rhone varietal that adds stone fruit 
complexity. 

At harvest, the fruit was gently whole cluster pressed 
and slowly fermented at cooler temperatures (58  F) to 
enhance the development of its luscious body and 
vibrant energy. Aged on primary lees 6 months prior 
to bottling. 

A honeyed radiance of pear orchard and zesty citrus 
grove with subtle generosity, o�ering elegant depth 
of �avor and textural richness to the �nish. 
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T he  v i n e y a r d s

This year’s crop was a touch lighter due to a variety of 
water conservation e�orts by local growers doing 
their part for the greater good. These conditions, 
along with a blast of heat followed by thunder and 
lightning storms just prior to a nighttime harvest, kept 
everyone on the alert. 

T he  v i n t a g e
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HARVEST DATES 
Clairette Blanche.............................. 09/11/21      
Grenache Blanc................................. 09/16/21

BLEND 
Grenache Blanc.......................................... 88%  
Clairette Blanche........................................ 12%

AlcV............................................................. 13.7%
pH.................................................................... 3.25
TA................................................................ 5.8 g/L

CASE QTY  - Limited Availability 

WINEMAKER  -  Ted Seghesio

RETAIL - $36/btl   
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