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2024 MARSANNE
VINEYARD NOTES
Our 2024 Marsanne was grown on the estate’s coolest east-facing slope, 
where gentle morning sun and afternoon shade preserve the grape’s  
natural acidity. The 2024 season brought mild Spring conditions and gentle 
ramp of heat to the height of the growing season. Harvested August 26th  
at 21°Brix, this pick allowed for full phenolic development and balance 
without excessive sugar accumulation—ideal for expressing the delicate  
layers of this varietal.

FERMENTATION & AGING
The wine was fermented in stainless steel tanks over 12 days to retain its 
fresh aromatics and bright citrus profile. Sulfur was added post-fermentation 
to prevent malolactic conversion and maintain natural acidity. The wine was 
then aged for 8 months in neutral French oak to introduce subtle texture 
without overwhelming its clean, mineral style.

WINEMAKER IMPRESSIONS
The 2024 Marsanne reflects the purity and restraint of its site and vintage. 
Its lifted aromatics of citrus peel, quince, and tropical melon are under-
pinned by mountain-driven minerality and a whisper of Sierra Spice. The 
later harvest added depth, bringing out floral and herbal tones reminiscent 
of sun-warmed currant leaves along the estate’s trails. The palate is precise 
yet expressive, with layered citrus and stone fruit that will evolve beautifully 
over the next few years.

GRAPE VARIETY: 95% Marsanne, 5% Roussanne

APPELLATION: El Dorado AVA

VINEYARD:  Starfield Estate

VINES:  Planted 2014

ALCOHOL: 12.9%

pH: 3.53

ACIDITY g/L: 5.81

BOTTLING DATE:  May 2025

PRODUCTION: 72 cases


