
Notes: 
2012 was a superb vintage throughout the Central Coast (and throughout California 
too), and to this point, the best year yet at Sawyer Lindquist.  We had the rare 
combination of quality and good quantity!

I’m a big fan of cool climate Grenache!  The South Central Coast is one of the only 
cool growing areas where Grenache can consistently ripen without getting rained on.  
The aromas are heady and spicy, with a black pepper character normally associated 
with Syrah.  It has that classic wild cherry aroma as well.  In the mouth it is full bodied 
without being heavy, great acidity and that small addition of Syrah helps it sneak in just 
under 14% alcohol.  Drink this young for its spicy exuberant fruit, or put it in the cellar for 
10-15 years to drink at its best!

Vineyard: 
This wine is 91% Grenache and 9% Syrah from the Sawyer Lindquist Vineyard in the 
Edna Valley.  We planted this vineyard in 2005 and have farmed it biodynamic from 
day one.  We got the first crop in 2008, and in 2009 it was Demeter Certified  
Biodynamic.  This vineyard is situated in the cool Edna Valley just southeast of San Luis 
Obispo, an area that is best known for Chardonnay and Pinot Noir.

Winemaking: 
The Grenache in this wine is all from a clone that we got from John Alban, whose 
eponymous vineyard is located just across the road.  The grapes were harvested in 
perfect condition on October 20th at 24.6° brix, 3.31 pH and 6.5 acidity.  They were 
de-stemmed into small open top fermenters and manually punched down twice a day.  
Grenache tends to oxidize easily, so we handle this very carefully and gently, much in 
the same way that Pinot Noir is handled.  It was aged, on the lees, without racking for 
13 months in neutral French oak barrels.  The barrels were racked by gravity to blend 
shortly before bottling in November 2013. 
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