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2024 VIOGNIER
VINEYARD NOTES
Our 2024 Viognier was estate grown on east-facing slopes spanning 100 
feet in elevation, allowing for gentle morning sunlight and extended ripen-
ing. The season was marked by a mild spring and steady summer warmth, 
giving us balanced fruit with vibrant aromatics. Grapes were harvest-
ed slightly earlier than average to preserve freshness, while still achieving  
optimal flavor development.

FERMENTATION & AGING
The 2024 Viognier was barrel fermented using selected Saccharomyces yeast 
strains, preserving varietal purity while enhancing body and aromatics.  
The wine did not undergo malolactic fermentation, maintaining bright-
ness and tension throughout. It was aged for 8 months in 36% new French  
oak, with the balance in neutral oak, lending texture, complexity, and  
integrated spice without overpowering the fruit.

WINEMAKER IMPRESSIONS
This vintage showcases the full aromatic potential of Viognier grown at 
2,300 feet. Fermentation in barrel brought weight and nuance, while the 
decision to block malolactic fermentation preserved a clear line of acidity. 
The wine opens with bold tropical florals and ripe stone fruit, evolving into 
a creamy, spice-laced midpalate. Subtle oak influence supports rather than 
defines the wine, allowing its vibrant orchard fruit and Sierra Highlands 
minerality to shine through.

GRAPE VARIETY: 93% Viognier, 5% Roussanne, 2% Marsanne

APPELLATION: El Dorado AVA

VINEYARD:  Starfield Estate

VINES:  Planted 2014

ALCOHOL: 13.7%

pH: 3.71

ACIDITY g/L: 5.23

BOTTLING DATE:  May 2025

PRODUCTION: 275 cases


