
Varietal Composition: 
100% Grenache Blanc 
 
Vineyards: 
Melange Du Rhone, 
Catherine’s Vineyard 
 
Harvest Date: 
September 15, 2009 
and September 20, 
2009 
 
Aging Regimen: 
6 months in French  
and Hungarian oak 
 
Cases Produced: 
132 
 
Final Analysis: 
TA  .50 
pH  3.43 
ALC  13.5% 
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2009 Grenache Blanc, Oracle 
Paso Robles Appellation 

 
Tightly wound, yet supported by 
lively structure.  Aromas of citrus, 
melon and bananas with a hint of min-
erals. Crisp and refreshing, flavors 
of lemon, lime zest and mineral ele-
ments linger on the finish. A perfect 
accent to any evening.  
 
The Vineyards —   The 2009 Grenache 
Blanc is a blending  of grapes from 
two  vineyards in the Paso Robles Ap-
pellation: Melange Du Rhone and 
Catherine’s  Vineyard. These vine-
yards have warm afternoons that are 
ideal for coaxing the most flavor 
out of the grape. The Cool evenings 
allow for the grape to develop bal-
ance and complexity. 
 
Winemaking —  The grapes were picked 
at 22.2 brix. The grapes were whole 
clustered pressed then cold soaked 
for two days and partially fermented 
in neutral Hungarian puncheons and 
new French oak. 
 
Food Pairing — Pair with cauliflower 
soup with seared scallops and cav-
iar, butternut squash soup or spa-
ghetti with clam sauce.  


