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Olivia Wright

85% barrel fermented, 15% Stainless steel tank fermentation,
12 months aged sur lie in 30% new French oak

�e 2022 vintage started out unseasonably warm, with springlike days in February
and March ranging from low 60s to low 70s. A few days of 90°F in early April warmed
up the ground, promoting growth in the vines while a few more inches of welcome rain
fell in mid-April. Despite an unusual rainstorm, June saw two brief 100°F peaks before
the end of the month. Overall, this vintage was very mild with consistent 85-90°F days
into August. �e balance of daytime heat and coastal winds led us to beautiful sugars
and acidity.


