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2021 SANTA MARGARITA RANCH
PETIT VERDOT

I will never forget the first time I walked through this vineyard. While taking short, down slope
steps and gazing at the steep inner mountain slopes of central Paso Robles County my attention

was pulled to the ground. As if [ were walking on some temperate beach, whole oysters the size

of my hand lay strewn haphazardly as if the waves had left them after a storm. Closer inspection

revealed their true nature... they were rock hard and heavy! This whole limestone-vineyard was
littered with ancient, fossilized oysters!! This wine has classic, Paso area character with a rich,
jammy palate and overt sweetness. But the site brings something all of its own to the table: a

dusty, wet-stoniness and a foreboding, mature, dark greenness. It is simply an ancient landscape

in a bottle!!

Wine Name: Santa Margarita Ranch Petit Verdot
Vintage: 2021

Release Date:

Bottle Size: 750 ml

Cases Produced: 53 Cases; 1 Bottle
Varietals: 100% Petit Verdot
Vineyards: Santa Margarita Ranch

Primary Fermentation:

Fermented in % Ton open top fermenters for 9 Days

Aging Regime: 15 Months 10% new French Oak
Alcohol Content: 14.6%

pH: 3.78

TA (g/100mL): 6.2



