
 

  

 
2018 THREE SISTERS  CUVÉE 
 
 

Tasting Notes: 

The chalky, limestone laden soils these grapes were grown in translates to a beautiful tactile 

sensation on the palate. The aromatics burst with lively floral notes. Once on the palate there is 

an amazing interaction between the brilliant acidity and the bone-dry mineral notes. While the 

textures are busy playing back and forth, lush, Viognier inspired flavors delight with a delightful 

juiciness. The overall experience is one that is refreshing and crisp with a very elegant 

framework. This wine is easily paired with fish, pork, chicken, or turkey dishes. 

 

Appellation:   Paso Robles 

Composition:  45% Grenache Blanc, 21% Viognier, 15% 
Roussanne, 13% Marsanne, 6% Clairette Blanche 

Technical Data: 

Alcohol:   13.3% 

Total Acidity:   .64 g/100 mL 

pH:  3.30 

 Cooperage: 30% Neutral Oak & 70% Stainless Steel  

Bottled:  April 2019  

Cases Produced:  622 

Suggested Retail Price:  $25 


