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2023 Cuvée Sasha
The Vintage:
The 2023 vintage was cool and wet. February 
brought freezing temperatures and even a bit 
of snow on the valley �oor. The precipitation 
also drove extra canopy growth and 5%–15% 
higher yields for most varieties. Our viticulture 
team thinned and adjusted the crop where 
necessary to keep it balanced and promote 
ripening in a very late year. Overall, the 
season ran late from bud break through 
veraison to ripening and harvest. As a result of 
that long, slow ripening, the 2023 wines are 
deeply �avorful, beautifully colored, dense, 
and concentrated, with moderate alcohol. 
Their tannin, structure, and acidity resemble 
some of the best European vintages—likely 
one of the most memorable and age-worthy 
years in a long time.

The Vineyard:
We've purchased the Grenache for several 
years now from Peter Chevalier—a long-time 
grower and vineyard manager—whose tiny 
vineyard sits literally in his back yard, directly 
above the shore of Lake Mendocino. Its 
success comes down to sustainable farming, 
the soil, and an ideal microclimate—all 
perfect for growing high-quality grapes.

Winemaking:
The grapes were cluster-sorted and gently 
destemmed before fermentation, with a small 
percentage of whole clusters added to the 
bottom of the tank to lift the fruity Grenache 
aromatics. The wine fermented in stainless 
steel at relatively low temperature and was 
pressed at dryness after nine days. Malolactic 
fermentation �nished in barrel.

 HARVEST:  October 13, 2023
 BLEND: 92% Grenache, 
  7% Petite Sirah, 1% Zinfandel
 BARREL AGING: 21 months; 15% new French  
  oak, balance neutral oak
 BOTTLED: July 17, 2025
 ALCOHOL: 4.5%
 TA:  0.63   PH: 3.57   RS: 0.25%
 PRODUCTION:  257 cases

Winemaker's Description:
What I love about Grenache is its seductively 
inviting aromas of jammy strawberry, dried 
cherry, plum, and cranberry, with a hint of 
dried rose petal and potpourri that makes you 
smell the wine over and over again. A slight 
nuance of earth and minerals adds 
complexity. The mouthfeel is clean, fresh, and 
lively without any heaviness, with focused 
acidity and a food-friendly softness. The 
pairings are endless—from classic cheeses to 
game birds, pâté, and sausages. Cheers!


