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2009 Viognier
eSTATe groWn AnD BoTTLeD

SAnTA YneZ VALLeY

Winery History
We hand craft our wines with integrity using traditional methods from grapes sustainably 

grown in our Santa Barbara County vineyard. Since 1973, we have farmed and nurtured 

our vineyard to produce wines that are true to the unique spirit of our land.

Our Estate
Viognier is a white grape variety indigenous to the rhône Valley of France. We are 

so taken with this aromatic and intensely flavored varietal that we have dedicated 37 

acres of our vineyard to Viognier. 

Growing Season and Harvest
it was another cold and dry winter in the Santa Ynez Valley. Spring mild and long 

with plenty of cool sunshine to awake the vines. Summer was surprising cool as well, 

but we welcomed the usually heat spite around early September. September just 

about finished before we started picking the whites, several weeks later than usual. A 

threatening storm quickened our pace in mid-october, as we raced mother nature. 

The mild year provided great flavor development without excess sugar for wine of 

great quality and balance.

Winemaking
After we hand harvested this Viognier, it began fermenting in stainless steel tanks. 

Halfway through fermentation, it was transferred to neutral French oak barrels. The 

wine was then aged for three months, but was not allowed to go through malolactic 

fermentation. This short barrel aging provides the rich, creamy mouth feel. 

The Wine
on the nose, aromas of honeysuckle and white peach hint at sweetness. However, this 

wine is dry on the palate with notes of ripe apricot, lemon-lime, melon and lychee. A 

lingering finish has a touch of minerality, a signature characteristic of our vineyard. A 

natural pairing would be Thai chicken, raw oysters, ahi tuna or Szechuan prawns.

— Eric, Agustin, Ruben, Angel, Jose, Kent, Ramirez & Brook

Winemaking and Vineyard team

Zaca Mesa Vineyards: 
Cushman C&e, 
Foxen A&B, Mariposa 
D&H, Mesa g

100% Viognier 
(95% “r” clone and 
5% La Jota)

September 26-
october 2, 2009

3 months in neutral 
French oak

February 22-26, 2010

0.67 g/100mL

3.30

14.5%

8,810 cases

TECHNICAL NOTES


