
The wine was aged for nine months in 
French oak barrels, with 13%
being new, to enhance its complexity 
and mouthfeel.

Appellation

Fermentation

Winemaking

This wine blends Dijon clones 667 
and 777 with historic Pommard and 
HMR clones, suited to the San Luis 
Obispo Coast AVA’s cool climate.

Topography
Planted in blocks 518, 523, 581, 
588, and 596 of Edna Ranch in 
Edna Valley, just behind Tolosa 
Winery near the Santa Lucia 
Mountains, where sandy loam and 
clay soils prevail.

After optical sorting and destemming, 
grapes were cold-soaked for three days 
before fermentation in 100% stainless 
steel tanks at a mix of warm and cool 
temperatures.


