
Varietal Composition: 
97% Albariño 
3% Grenache Blanc 
 
Vineyards: 
Catherine’s Vineyard 
 
Harvest Date: 
September 16, 2009 
 
Aging Regimen: 
6 months in New 
French Oak 
 
Cases Produced: 
100 
 
Final Analysis: 
TA  .65 
pH  3.52 
ALC  13.5% 
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2009 Albariño, OLÉ 
Paso Robles appellation 

 

Fresh and appealing, this wine 
charges your senses with concen-
trated aromatics of green bananas 
and ripe apricots. Light and crisp with 
good acidity, lively structure, and an 
edgy spice on the finish.  
 
The Vineyard —   The 2009 Albariño  is 
From Catherine’s Vineyard. It is a 
small sustainably farmed family 
owned vineyard between Paso Robles 
and Creston. The vineyard’s warm mi-
croclimate is moderated by  prevail-
ing breezes from the Templeton Gap, a 
notch in the coastal mountains. The 
result is a long cool growing period 
that allows the grape to develop 
character. 
 
Winemaking —  The grapes were picked 
at 21.4 brix and whole cluster 
pressed. The juice was cold stabilized 
and put in puncheons to ferment. 
 
Food Pairing —  Pair this wine with 
tapas, Spanish style seafood, paella, 
pasta and risottos. An excellent 
match for most Mediterranean, Ital-
ian and provincal dishes. 


