
2009 Viognier, Apparition 
Paso Robles Appellation 

 
Fresh inviting scents of ripe bananas 
mingle with tropical fruit. Lively acid-
ity laced with its creamy, silky texture 
creates balance. Ends on a smooth, 
spicy note.  

The Vineyards —   The 2009 Viognier is 
a blending  of grapes from two  vine-
yards in the Paso Robles Appellation—
Hidden Valley Vineyard and Cath-
erine’s Vineyard. These vineyards have 
long, cool growing seasons and 
warm afternoons that are ideal for 
coaxing the most flavor out of the 
grape. The cool evenings allow for 
the grape to develop balance and 
complexity. 
 
Winemaking– the grapes were picked 
at 22.5 brix. The grapes were whole 
clustered pressed then  cold soaked 
for two days.  Hidden  valley vineyard 
Viognier was fermented and stored in 
cement tanks. Catherine’s was fer-
mented in  barrels then stored for six 
months. 
 
Food Pairing — Excellent with spicy 
dishes, Mediterranean cuisine, spicy 
Asian stir fry and a perfect finish to 
any crab cake. 

Varietal Composition: 
100% Viognier 
 
Vineyards: 
Hidden Valley 
Catherine’s Vineyard 
 
Harvest Date: 
September 3, 2009 and 
September 20, 2009 
 
Aging Regimen: 
6 months French Oak 
 
Cases Produced: 
266 
 
Final Analysis: 
TA  .60 
pH  3.52 
ALC 13.5 
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