
VINEYARD SOURCE: 59% RODNEY’S 
VINEYARD & 41% CAMP FOUR VINEYARD IN 
THE SANTA YNEZ VALLEY 
 
COMPOSITION:  87% VIOGNIER, 8% 
GRENACHE BLANC, 5% MARSANNE 
 
BARREL AGING:   10 MONTHS IN 70%  
ONE YEAR AND OLDER FRENCH OAK, 30% 
STAINLESS STEEL FERMENTATION 

COMMENTS: 

This Viognier exhibits aromas of white flowers, 

jasmine, ripe peach, honeysuckle, vanilla, nutmeg 

and a hint of toast.  Enjoy flavors of citrus, 

honeydew melon and apricot combined with lemon 

zest, vanilla and a touch of oak.  Mineral driven 

with bright acidity, this Viognier will pair well with 

any spicy dish.  

 

2010 Vintage 

93 points/Editors’ Choice – Wine Enthusiast  

90 points – KensWineGuide.com 

2009 Vintage 

89 points – Robert Parker’s Wine Advocate 

88 points – Stephen Tanzer 

Recommended – Wine Spectator.com  

2008 Vintage 

88 points – Robert Parker’s Wine Advocate 

2007 Vintage 

93 points – Wine Enthusiast  

89 points – Robert Parker’s Wine Advocate 

 

HARVEST DATE: SEPTEMBER 15TH – OCTOBER 29TH 
 

BRIX:  23.4 – 25.6 
 

ALCOHOL:  14.5% ALCOHOL BY VOLUME 
 

P.H.:  3.39 
 

T.A.:  .639 G/100ML 
 

PRODUCTION:  3768 CASES 

 

2010 VIOGNIER 

SANTA BARBARA COUNTY 

 


