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2017 Field of Dreams Viognier

Varietal: 100% Viognier

Fermentation: 35% fermented and aged in
Concrete Egg, 65% fermented and aged in French
oak barrels (13% new oak)

Alcohol: 13.5%

Time aged: 10 months
Harvest Date: 10/27/2017
Brix at harvest: 23.0
Finished TA: 5.0 g/1
Finished pH: 3.68

Case Production: 185 cases

Winemaker’s Tasting Notes:

Summer grasses, ripe pear, lychee and

FreLp of DREAMS

VIOGNIER baking spices highlight the aromatics of this
— inviting white wine. Poached pear on the
palate and a generous mouthfeel develop
into a finish that continues to deliver well

after your last sip.
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