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COMPOSITIONCOMPOSITIONCOMPOSITIONCOMPOSITION    
75% Grenache 
14% Mourvedre 
11% Syrah 
    
VINEYARDSVINEYARDSVINEYARDSVINEYARDS    
40% John Sebastiano 
38% Thompson 
14% McGinley 
8% Shadow Canyon 
 
APPELLATIONAPPELLATIONAPPELLATIONAPPELLATION    
Santa Barbara County 
 
AVERAGE YIELD (TPA)AVERAGE YIELD (TPA)AVERAGE YIELD (TPA)AVERAGE YIELD (TPA)    
Grenache Thompson 2.28 
Grenache John Sebastiano 2.54 
Mourvedre McGinley 3.16 
    
HARVEST DATESHARVEST DATESHARVEST DATESHARVEST DATES    
Grenache – Oct. 28, Nov. 10 
Mourvedre – Nov. 10 
Syrah (JSV) – Oct 28, Nov. 3 
    
FERMENTATIONFERMENTATIONFERMENTATIONFERMENTATION    
1.5 ton, open top fermenters  
18% Whole Clusters (GR) 
    
AGINGAGINGAGINGAGING    
18 months in Neutral French Oak 
500L puncehons & barriques 
 
BOTTLEDBOTTLEDBOTTLEDBOTTLED    
April 27, 2013 
 
ALCOHOL:  ALCOHOL:  ALCOHOL:  ALCOHOL:  13.4% 
 
CASES PRODUCED: CASES PRODUCED: CASES PRODUCED: CASES PRODUCED: 275    
    
SUGGESTED RETAIL: SUGGESTED RETAIL: SUGGESTED RETAIL: SUGGESTED RETAIL: $40 
 

    
PHILOSOPHYPHILOSOPHYPHILOSOPHYPHILOSOPHY 
We believe that the vineyards of Santa Barbara County are 
uniquely well-suited for Rhone varieties of Grenache, Syrah and 
Mourvedre. Warm, sunny days, cool nights and a long growing 
season result in wines that balance power, intensity and elegance. 
We carefully select distinct vineyard sites and farm them to suit 
their soils and climate, before harvesting for flavor and balance.  
    
THE VINEYARDSTHE VINEYARDSTHE VINEYARDSTHE VINEYARDS    
ThompsonThompsonThompsonThompson    (Grenache) (Grenache) (Grenache) (Grenache)     
A prominent vineyard, long prized for its steep rolling hills, sandy 
shale soils and perfect southern exposure. Cooling ocean influences 
come from proximity to Santa Maria and the Santa Ynez Valley, 
which allow grapes to ripen slowly. Thompson grapes display intense 
fruit flavors yet maintain solid structure and acidity. 
John Sebastiano John Sebastiano John Sebastiano John Sebastiano (Grenache & Syrah)(Grenache & Syrah)(Grenache & Syrah)(Grenache & Syrah)    
A steep, dramatic, hillside site on the border of the Sta. Rita hills.  
Grenache grows in a steep, sandy block, which slowly ripens a small 
crop of intensely small berries, giving a cool, energetic, mineral-
laden wine of high toned red fruits, with great aromatics. The 
Syrah grows at the highest point in the vineyard, where steep slopes 
and gusty winds lower yields and intensify classic black and red 
fruit flavors and freshness. 
McGinleyMcGinleyMcGinleyMcGinley    (Mourvedre)(Mourvedre)(Mourvedre)(Mourvedre)        
A glorious site in the happy canyon area of eastern Santa Ynez 
Valley, with hillside blocks of late ripening Mourvedre grown on 
thick clay loam soils, carefully tended for low yields.   
    
THETHETHETHE    VINTAGEVINTAGEVINTAGEVINTAGE    
2011 was a historically cool vintage, requiring careful canopy and 
crop management and patience at harvest in order to make 
successful wines.  Only vineyards with reasonable crop levels could 
obtain full ripeness while retaining valuable acidity. Patience was 
required at harvest as the grapes ripened slowly, but fair weather 
and sunshine in September and October helped push the fruit to 
solid ripeness at lower brix levels.  Ultimately, the wines show solid 
varietal flavors, aromatic complexity and minerality in a medium 
bodied frame, with round and ripe tannins and acids. 
    
OUR WINEMAKINGOUR WINEMAKINGOUR WINEMAKINGOUR WINEMAKING    
We personally hand sorted the fruit in cool early morning picks. 
Within hours, we processed the fruit; a portion of the whole 
clusters was placed directly into 1.5 ton fermenters, and the rest 
was destemmed, leaving whole berries. The fruit was cold soaked for 
5-10 days, then fermented, largely with native yeasts, using a 
combination of pumpovers and punchdowns to gently extract 
maximum flavor and complexity. At dryness, the wines were pressed 
to barrels and puncheons and aged on their lees for 18 months. 
 
PROPRIETORS/WINEMAKERSPROPRIETORS/WINEMAKERSPROPRIETORS/WINEMAKERSPROPRIETORS/WINEMAKERS    
John Dragonette, Steve Dragonette, & Brandon Sparks-Gillis 


