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Hope Rising is sourced from our east-facing slopes, where cool morning sun
and a 100-foot elevation range allow each variety to ripen at its own pace. In
2024, the Marsanne, Roussanne, and Viognier reached optimal ripeness at
21-23° Brix, capturing its aromatic lift and natural acidity. The diversity of

ripeness across blocks brings depth and nuance to the final blend.

Each variety was fermented separately—Marsanne and Roussanne in
stainless steel to retain freshness, Viognier in barrel for added richness.
None of the components underwent malolactic fermentation in 2024,
preserving crisp acidity throughout. The final blend was aged for 8 months
in 4% new French oak and 96% neutral oak, offering gentle structure and

seamless integration.

The 2024 vintage is a particularly focused and mineral-driven expression
of this blend. Marsanne contributes citrus and stony elegance, Roussanne
brings texture and subtle tropical fruit, and Viognier adds aromatic lift
and floral charm. The absence of malolactic fermentation this year keeps
the wine exceptionally bright and linear, while the small touch of oak adds
polish and roundness. Its a wine that captures both freshness and depth,

and a clear snapshot of our high-elevation terroir.

459% Marsanne, 45% Roussanne, 10% Viognier
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