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2017 SANGIOVESE

VINTAGE VARIETY COMPOSITION
2017 100% Sangiovese
APPELLATION VINEYARD

Paso Robles 100% Acquarello Estate Vineyard

TASTING NOTES

Fragrant dried rose hips and pops of cherry cola are found both in the bouquet and on
the palate. Additional flavors of fruity cranberry, rustic oak and a mild minerality show-
case this variety’s diverse flavor profile. The cool breezes and sandy loam soil created
an appealing acidity and medium body that begs to be paired with food.

VINTAGE NOTES

» The 2017 vintage was marked by a spring full of rain, bringing a renewed sense of
vigor to long-stressed vines

* Slow-building heat capped the growing season with unrelenting high temperatures

* The apogee of harvest occurred with widely fluctuating diurnal temperatures, granting
freedom over harvest decisions that the winemaker is seldom afforded.

FROM VINE TO BOTTLE

The best practices of producing Sangiovese seek to enhance the complexiety of its natu-
rally bold structure to produce rich and long-lived wines. Taming the boisterous tannins
with generous new oak reveals the exquisite balance of rare fruits, floral notes and rus-
tic depth for a modern sophistication. Our Sangiovese was paired with new American
oak barrels to integrate fine tannins and toasty spice notes with low woody aroma.

CASE PRODUCTION
189 cases bottled on August 7, 2019

HARVEST
October 5, 2017

COOPERAGE

Aged 22 months in 37% New American oak with medium toast

CHEMISTRY

ALCOHOL  15.6% RESIDUAL SUGAR  0.35 g/L
PH 3.58 TITRABLE ACIDITY 6.0 g/L




