
VINEYARD SOURCE: 97% CAMP FOUR

VINEYARD & 3% RODNEY’S VINEYARD

BOTH FROM SANTA YNEZ VALLEY

COMPOSITION: 100% VIOGNIER

BARREL AGING: 80% BARREL

FERMENTED & 20% STAINLESS STEEL

FERMENTED; AGED 10 MONTHS IN 1 YEAR &
OLDER FRENCH OAK BARRELS

COMMENTS:

With its beautiful light golden straw color this
refreshing Viognier offers aromas of honeydew
melon, lychee nut, apricot and orange blossom. On
the palate you will find flavors of white peach,
Maui gold pineapple, crème brulee, vanilla and
honeysuckle. This wine has great balance with
fresh acidity that leads to a zesty finish!
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HARVEST DATE: SEPTEMBER 5TH – OCTOBER 20TH

BRIX: 24.4 – 29.6

ALCOHOL: 14.5% ALCOHOL BY VOLUME

P.H.: 3.62

T.A.: .579G/100ML

R.S.: 0.7%

PRODUCTION: 3756 CASES

2008 VIOGNIER

SANTA BARBARA COUNTY
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