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Notes: This wine is: 62% Marsanne from the Ibarra-Young Vineyard in the 
new Los Olivos District AVA;  8% Marsanne from the La Presa Vineyard, also from 
LOD;  5% Marsanne from the Sawyer Lindquist Vineyard in the Edna Valley;  13% 
Roussanne from La Presa; and 12% Roussanne from the Bien Nacido Vineyard in 
the Santa Maria Valley.

This is a lovely and classic vintage of Marsanne, crisp, fresh and with nice 
mineral and citrus notes.  The Roussanne adds richness and depth and also gives 
the wine some extra weight.  Drink now if under screw cap, or put in the cellar for 
10-15 years if under cork!

Vineyard: The Ibarra-Young Vineyard has been our main source of 
Marsanne since 1987, which happened to be the first bottling of Marsanne in 
California!  It is a vineyard that was originally planted to Cabernet Sauvignon in 
1971, and then we leased it in 1986 and grafted it over to Rhone 
varietals…Syrah, Mourvedre, Viognier and this Marsanne.  In 1999 we began 
farming it organically.

2014 was a very warm vintage, the warmest on record on the Central Coast, 
only to lose that distinction in 2015!  Ripening times were early and didn’t follow 
normal patterns.  We started harvesting Roussanne from La Presa on September 
5th, a month earlier than normal…and finished with the Marsanne from Sawyer 
Lindquist on September 25th, kind of a normal time!

I like to pick Marsanne on the early side of ripeness, while it still has nice fresh 
acidity and low pH.  Grapes for this wine ranged from 20.5° brix for the first 
pick of Ibarra-Young, to 25.0° for the last pick of Bien Nacido Roussanne, and 
everything in between!  The majority of the lots were harvested below 22.5° 
though with great acidity.

Winemaking: This was fermented and aged for 7 months in neutral 
French oak barrels and also went through its secondary malolactic fermentation.  
The various lots were blended and bottled in May 2015.

This is the first vintage that we bottled under Stelvin screw caps for the wine that 
we are selling broad market.  We also bottled 70 cases under cork for those of 
us who like to put Marsanne in the cellar.  I never recommend cellaring wines 
that are under screw cap.

BOB LINDQUIST, WINEMAKER
ALCOHOL: 12.5% 
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