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The 2023 vintage was marked by a cool start and a gradual, balanced grow-
ing season—ideal for ripening the diverse varietals in this blend. The Miner’s
Inch draws fruit from across the Starfield Estate’s 2,200-2,400 ft elevation
range, with each variety grown on its ideal slope and exposure. This site-
specific approach adds depth and complexity to the final blend, highlighting

the unique character of each block.

Each varietal was harvested, fermented, and aged separately, with custom
yeast strains and temperature regimens tailored to their needs. Following
fermentation, all lots were aged for 18 months in French oak—23%
new and 77% neutral—to build texture and integrate structure without
overshadowing the fruit. Final blending was done barrel-by-barrel to capture

the wine’s most expressive and balanced components.

The 2023 Miner’s Inch is a field-wide expression of the Starfield Estate—
diverse, vibrant, and thoughtfully layered. The blend brings together red,
blue, and black fruits with spice, savory depth, and lifted aromatics. Gren-
ache and Cinsaut bring brightness, Aglianico and Tempranillo lend struc-
ture, and Petite Sirah provides color and intensity. This vintage shows a little
more edge and aromatic tension from the cooler year, and we think it’s one

of the most complete versions we've made yet.

30% Grenache, 17% Aglianico, 14% Tempranillo,
14% Petite Sirah, 9% Mourvedre, 9% Cinsaut, 4% Roussanne X
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