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2023 COUNOISE
VINEYARD NOTES
Our Counoise is planted at one of the highest elevations on the estate to take 
advantage of warmer night temperatures—key for ripening this slow-devel-
oping variety. In 2023, an even growing season allowed for gradual ripening 
of the naturally uneven clusters. The fruit was harvested at 22°Brix, captur-
ing bright red fruit character and its hallmark spice and herbal lift.

FERMENTATION & AGING
The 2023 vintage was a “whole cluster sandiwch” fermentation and received 
a 48-hour cold soak to enhance aroma and color stability. Primary fermen-
tation lasted 14 days before the wine was gently pressed and inoculated for 
malolactic fermentation. Aged for 18 months in 24% new French oak and 
76% neutral French oak, the wine developed elegant structure while preserv-
ing Counoise’s delicate floral and fruit tones.

WINEMAKER IMPRESSIONS
This vintage of Counoise balances brightness and complexity with remark-
able ease. Its floral, herbal nose and spice-laced palate are hallmarks of 
the variety, and the 2023 vintage is especially expressive. The use of 24%  
new oak brings gentle structure and lift without overshadowing the vibrant 
red fruit core. This is a wine that rewards attention— both graceful and 
quietly compelling.

GRAPE VARIETY: 95% Counoise, 5% Grenache

APPELLATION: El Dorado AVA

VINEYARD:  Starfield Estate

VINES:  Planted 2013-2015

ALCOHOL: 12.5%

pH: 3.61

ACIDITY g/L: 5.56

BOTTLING DATE:  May 2025

PRODUCTION: 95 cases


