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To preserve the intense fruit flavors and aromatics of the variety,
this Viognier was fermented entirely in stainless steel. Hand-
picked in the early morning hours of late August through early
September, the cold grapes were pressed immediately after
harvest. After settling, the juice underwent a 4-6 week cold
fermentation.

WINEMAKING NOTES

TASTING  NOTES

NOSE: Wildflower honey and jasmine
PALATE: Mango, honeydew melon and rambutan (like lychee
but fruitier)
FINISH: Long creamy finish of banana custard and spiced
pineapple

AT A GLANCE

Varietal:

Appellation:

Sub Appellation:

Vineyard:

Alcohol Content:

Case Production:

Retail Price:

100% Viognier  

Paso Robles 

Paso Robles Geneseo District

CASS Vineyard

14.2 

1500 Cases Produced

$38

2024 VIOGNIER

Paso Robles, CA | Geneseo District 
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