SEXTANT 201§

ALBARINO SEE CANYON

ArpeLLaTION: See Canyon, San Luis Obispo AVA

WinemakinG: The fruit was sourced from Creek Side Farms in See Canyon.
After harvest, the fruit was sorted, gently destemmed and pressed into

stainless steel barrels. The juice was then inoculated and fermented cold for
30+ days. After primary fermentation completed SO2 was added to inhibit
Malo-lactic fermentation. The wine was racked and aged in stainless barrels

for 5 months.

Tasting Notes: Albarino is known to be a very aromatic and floral grape
and our 2015 exemplifies this varietal characteristic dramatically. Melons
and stone fruit dominate the palate with orange blossoms and lavender
characteristics lingering in the background. A creamy finish provides a

counterpoint to the fruit-centric core of this wine.

WHITE

Malolactic Fermentation - 0% Residual Sugar - .04
Total Acidity - .78¢ Alcohol - 14.3%
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) @ 1 f: SuccesTED AcinG: Enjoy now or cellar through 2017.
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(SEE CANYO!

Mailing Address: Post Office Box 391, Paso Robles, CA 93447
Toll Free: 866.833.WINE  Phone: 805.542.0133  Fax: 805.542.0132
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