
vintage 

2015

FIELD DAY  
Sauvignon Blanc 73%, Viognier 20%, Grenache Blanc 7%

your hall pass, your pto day. a beach vacation in a bottle…  
minus the sand, of course.

The nose is citrus driven with notes of lime zest, pineapple, and orange blossom. 
Hints of honey, tropical fruit, and honeysuckle mingle with Buddha’s hand and 
oleander. The palate is complex with a mildly sweet entry of honey contrasted by 
a zippy, mouthwatering acidity. Lean citrus flavors of blood orange and Meyer 
lemon combined with a lively, refreshing acidity invoke memories of a child’s 
lemonade stand. 

harvest notes 
The third dry winter in California’s ongoing drought was the precursor to a warm 
spring and an exceptionally early bud-break. We had multiple close calls, but only 
experienced one frost event in 2015, incurring very minimal impact on our vines.

As soon as bloom started in the first week of May, cool weather persisted through 
the entire month extending the flowering season for nearly five weeks. Post set 
and into veraison, weather was warm with high temperatures fluctuating between 
the mid-eighties into the low triple digits.  

August was hot which sped along sugar ripening. Patience was required to allow 
the fruit flavors and phenolic components to mature. We pulled the trigger on our 
white varieties at the beginning of September and our red fruit from the Estate 
followed in late September and early October.  

The whites and pinks from the vintage have already been bottled, and they 
are exuberant and expressive. Early indications are the reds will have a lot of 
concentration and plenty of tannin.

vinification 
Fermentation Fermented in a combination of small stainless steel vessels and 
used, water bent French oak barrels. 
Aging Elevated in 100% stainless steel from ferment in September and October 
to bottling in December.

appellation & vineyard 
Templeton Gap, Paso Robles, ONX Estate

technical details 
pH 3.31    Alcohol 14.5%  
Acidity 7.7 g/L  Cases Produced 470
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