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2023 GRENACHE
VINEYARD NOTES
Our Grenache is planted at the highest elevation on the estate—2,400 feet—
where the vines benefit from warmer nighttime temperatures and long sun 
exposure. The 2023 vintage brought a cooler spring and a mild summer, 
which extended the ripening window and allowed the fruit to retain fresh-
ness while developing layered aromatics and moderate sugars. This slower 
pace yielded fruit with lifted aromatics and natural balance.

FERMENTATION & AGING
The 2023 Grenache underwent a 48-hour cold soak before beginning  
primary fermentation, which completed in 14 days. Malolactic fermenta-
tion followed to soften the structure. The wine was aged for 18 months in 
15% new French oak, with the balance in neutral oak, helping to preserve its 
bright fruit profile while adding gentle complexity and texture.

WINEMAKER IMPRESSIONS
This vintage of Grenache shows the finesse that’s possible in a cooler year. 
The fruit is vibrant and aromatic, with lifted red and blue fruit tones sup-
ported by soft floral and spice elements. We leaned into the natural freshness 
of the vintage, keeping oak influence restrained to highlight the purity of the 
fruit. The result is a poised and elegant Grenache with energy, depth, and 
aging potential—yet it’s already drinking beautifully today.

GRAPE VARIETY: 100% Grenache

APPELLATION: El Dorado AVA

VINEYARD:  Starfield Estate

VINES:  Planted 2013-2015

ALCOHOL: 14.1%

pH: 3.52

ACIDITY g/L: 6.53

BOTTLING DATE:  May 2025

PRODUCTION: 378 cases


