
Sunseeker, 2024

Blend: 41% Grenache, 36% Zinfandel, 23% Carignan
Certi� cation: CCOF Organic
Appellation: Paso Robles
Harvest: August 15th - September 1st, 2024
Vini� cation: 100% Whole cluster carbonically fermented for three weeks in stainless steel. After pressing, native 
yease � nish the fermentation. Aged for four-six months in neutral French oak barrels and Puncheons. Full malolactic 
conversion.

Tasting Notes:
Aromatics - Wild mountain strawberry.  Mint and red cherry, the promise of Spring with a deep core of fresh and ripe 
red fruits & a carbonic lift.
Palate Impression - Juicy and fresh with tangy acid evolving into a velvety structure of slightly darker red fruits.  
Sanguine notes of Calabrese salame and garrigue.  Chompy and textural.
Oak Impression - None.

ABV: 13.3%  
PH: 3.59
Bottled: 2.19.2025

“� e 2024 Sunseeker is wickedly fresh, wafting 
up with an invigorating blend of wild berries, 
sweet sage and a hint of clove. Juicy to the core, 
it o� ers soft, round textures elevated by vibrant 
acidity and mineral-laced cherry-berry fruits 
that coast across the palate. Lively tension marks 
the admirably long � nish, leaving inner rose tones 
and a tinge of tart raspberry in its wake. I could 
drink this all day.”
92 pts - Eric Guido, Vinous Media


