
vintage 

2013

FIELD DAY  
Sauvignon Blanc 50%, Viognier 28% Grenache Blanc 22%

fun, feisty, energetic, and peppy, the 2013 field day is a real party 
starter... the question is, can you keep up?

Heaps of fresh fruit character and vibrant minerality to go with a traditional, live-
ly acidity. The aromas of ripe white peach, tangerine, and lemon grass immedi-
ately jump out of the glass. On the palate, citrusy notes of lime zest and orange 
blossom pleasantly linger and play off of the fresh, crisp acidic structure of the 
wine. The acid from Sauvignon Blanc compliments the viscosity of Viognier and 
the weighty nature of Grenache Blanc to offer a seamlessly balanced mouthfeel.

harvest notes 
2013 is a vintage that will surely produce some of the best wines our Paso 
Robles area has to offer. Winter 2012 saw lower than average rainfall which led 
to smaller more intense berries and smaller clusters in most varieties.  
The machine-like predictability of the daytime heating and nighttime cooling was 
amazing and continued into late harvest, which was completed by the end of 
October. The near perfect growing conditions of 2013 will lead to exceptional 
wines, a truly remarkable vintage.

vinification 
Fermentation Fermented in a combination of small stainless steel vessels, neutral 
French oak barrels, and new water-bent French oak barrels. 
Aging Four months post fermentation in stainless steel (60%), neutral French oak 
(20%), and new water-bent French oak (20%).

appellation & vineyard 
Templeton Gap, Paso Robles, ONX Estate

technical details 
pH 3.24    Alcohol 14.0%  
Acidity 6.1 g/L   Cases Produced 620

“The only white, the 2013 Field Day is a solid blend of 50% 
Sauvignon Blanc, 28% Viognier and 22% Grenache Blanc that 
spent 4 months in French oak and stainless steel. It offers up 
pretty, exotic notes of leafy herbs, lavender and citrus rind to go 
with a medium-bodied, juicy, fresh and lively style. It’s a prefect 
meal-starter and should be consumed over the coming year.”
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“This adventurous blend of 50% Sauvignon Blanc, 28% Viognier 
and 22% Grenache Blanc excites the nose with cut grass and  
lime zest. But it’s most enthralling once sipped, boasting a lively 
acidity that wakes up the palate with green but not too tart  
apple flavors.”88PTS


