PRODUCED & BOTTLED BY
STOLPMAN VINEYARDS

LOMPOC CALIFORNIA

SO FfESH

RED WINE
SANTA BARBARA COUNTY

TECHNICAL

VINEYARD COMPONENTS
100% Estate: Grenache predominantly from Block 3 Massal
selection, Trousseau from Block 3, Gamay from Block 10

VARIETAL BLEND
76% Grenache / 12% Gamay / 12% Trousseau

VINIFICATION

100% Whole-Cluster Carbonic Fermentation for Gamay and
Grenache. Trousseau is de-stemmed foot trod, and pumped over.
No sulfur added through primary fermentation

FINAL ANALYSIS
alcohol: 13.5%

VATTING/FERMENTATION

Grenache Gamay: 9 day native carbonic fermentation in Stainless
Steel, pressed to tank to finish fermentation. Trousseau 12 day
crushed native fermentation in open top concrete

COOPERAGES & ELEVAGE
Neutral French 500L Ermitage Oak Puncheon for 4 months

RELEASE DATE
March 2022

HARVEST DATE
Gamay = Sep 2, Trousseau = Sep 24, Grenache = Oct 14,15

TOTAL PRODUCTION
1100 cases

VINTAGE

The cold spring and moderate summer weather of 2021
set up a late harvest after slow sugar accumulation and
great acid retention. Especially for the Trousseau and
Grenache, harvest came a month later than normal for
these typically early, low-sugar picks.

SENSORY

Cherry Cherry Cherry - spanning from hard candy to
bright Rainier - into bright, banging Pomegranate.
Savory Trousseau tea leaves back the pure red fruit and
Gamay lends depth and crunch. A citrus spray layer of
energy rides above the fruit profile and bonds the three
varietals under its high-toned webbing. Youthful tart-
ness and a tannin back-board structure the wine to
create something more serious than just a delicious
day-time masher.

BACKGROUND

We first experimented with fermenting Grenache un-crushed, whole grape, or “carbonic” in 2018 for our Own Rooted
Field Blend cuvee. Because the Grenache fermented with other varietals, we didn't have the chance to taste it alone,
but we loved the red fruit purity the Grenache lent to the blend. In 2020, we decided to isolate one Grenache
carbonic tank, and it was indeed as pure and delicious as we imagined. But almost too so! To lend nuance and
complexity, we added a dollop of Gamay and Trousseau as these light bodied varietals wouldn't add weight to the
feathery, chill-able profile. We allocated the tiny 2020 production to one of our favorite local restaurants, Full of Life
Flatbread in Los Alamos, and frequently found ourselves drinking multiple bottles over pizza in the restaurant’s
garden. The next vintage, we decided to make this blend an official SO FRESH wine, and here we are!




