
“The 2025 Farmhouse White 
is wickedly fresh, blending 
chamomile with candied lime 
and nuances of mint. It’s softly 
textured with a subtle mineral 
tinge and crisp orchard fruits. 
It finishes with a subtle saline 
inflection that lingers long.”
91 pts, Vinous Media

Farmhouse White, 2025

Blend: 35% Grenache Blanc, 35% Falanghina, 15% Roussanne, 15% Chardonnay
Certification: CCOF Organic
Appellation: Paso Robles
Harvest: September 15th - September 30st, 2025
Vinification: Native fermented and aged in a mix of concrete, stainless steel and French oak (8% new) for 6 months.

Tasting Notes:
Fresh rain, yellow flowers, pear, white peach, and toasted sunflower seed on the nose. Supple and round on the palate, 
with vibrant stone fruit, fresh pear, and cream balanced by bright, tangy acidity. A touch of fleur de sel and lemon rind 
carry through to a long, clean finish.

ABV: 13.5%  
PH: 3.46
Bottled: 2.15.2026
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