
A somewhat mysterious grape in its origins, St. Laurent is a relative newcomer to 
our vineyard operation and to the winemaking community overall. In fact, back in 
2001 we were the first grape growers in California, and perhaps North America, 
to introduce this varietal to the wine industry on a commercial basis.  With our 
2018 bottling of St. Laurent, we’re very pleased how this inaugural release has 
expressed itself and we look forward to the continued growth and popularity of 
this wine with future vintages.

St. Laurent
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WINEMAKER:

Michael Cruse

ALCOHOL BY VOLUME

12%

AGEABILITY

5-10 Years

BLEND

AGING

11 months French oak

TA:
6 g/L

PH:

3.56

AVA:

Carneros (Sonoma)

100% St. Laurent

2018

Speaking specifically on the 2018 harvest, it 
was a spectacular year on many levels.  The 
mild summer weather allowed a longer 
hang time for the fruit, and thus, slower 
ripening so that the berries could develop 
strong, distinguishable favors and 
characteristics.  In addition, the physical 
yields during harvest were outstanding and 
brought in some of the largest amounts of 
fruit we had seen in quite some time.

The fruit was picked on September 20th, 
2018 at 21.8 brix and the wine was bottled 
on August 8th, 2019.


