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2023 CINSAUT
VINEYARD NOTES
Our estate-grown Cinsaut is planted on a quartz-rich, south-facing slope, 
ideal for developing ripe red fruit character. In 2023, cooler spring weather 
and moderate summer heat extended the ripening season, giving us balanced 
fruit with expressive aromatics. The grapes were harvested at 23°Brix, 
capturing freshness while retaining structure and intensity.

FERMENTATION & AGING
To highlight freshness and aromatic lift, the 2023 Cinsaut was fermented 
using a “whole cluster sandwich” technique with a 48-hour cold soak. 
Primary fermentation ran warm and quick, lasting 10 days, followed by full 
malolactic fermentation. The wine was then aged for 18 months in 19% 
new French oak and 81% neutral oak, enhancing texture while preserving 
the varietal’s delicate fruit character.

WINEMAKER IMPRESSIONS
The 2023 Cinsaut is an exciting reflection of what this variety can do in El 
Dorado. It’s fruit-driven and floral, with layers of red berries, soft spice, and 
savory undertones. Aging in mostly neutral oak allows the wine’s natural 
freshness to shine, while just enough new oak adds polish and roundness. 
It’s versatile and vibrant—equally at home slightly chilled or served at cellar 
temperature.

GRAPE VARIETY: 95% Cinsaut, 5% Grenache

APPELLATION: El Dorado AVA

VINEYARD:  Starfield Estate

VINES:  Planted 2013

ALCOHOL: 13.3%

pH: 3.57

ACIDITY g/L: 5.84

BOTTLING DATE:  May 2025

PRODUCTION: 461 cases


