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2020 started with a dry winter with just half of the regions

typical rainfall followed by a , mild growing . An

August heat spell accelerated , resulting in an early

start to harvest - one to two weeks ahead of .

Berries were small with concentrated , as

winemakers we know this is typically a good recipe for

quality

The n c s e picked early in the season

to maintain the natural acidity in the . The juice was

fermented slowly in stainless steel tanks and aged for 21

months with little malolactic fermentation to maintain a crisp

and bright flavor .
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