
 
 
 
 
2018 was the first year I worked with Trousseau and when 2019 came around I had a sense of how I 
wanted to treat that fruit.  The growing season of 2019 was superb.  We had a healthy bloom and fruit 
set followed by months of mild temperatures and blue skies…until the rains came.  The early rains came 
followed by heat, followed by more rain and more rain and more rain.  Winemakers made pick decisions due 
to any rare dry days rather than sugar and acid levels.   
 
Harvest for this fruit was September 27th.  Omero vineyard – an organically farmed site – saw mixed 
results and the trousseau did not fare well.  It required an enormous amount of sorting – I believe I 
composted more than half of that fruit.  The remaining fruit was sorted into open-top fermenters and 
some heat was applied to initiate native fermentation.  Despite the challenges in the vineyard the 
fermentation was happy and healthy and required very little attention.  After a strict regimen of gentle 
punchdowns the wine went dry in 19 days.  The wine was pressed and put into neutral oak barrels where 
it developed for 10 months until bottling, 
 
This wine is wonderfully light and graceful with delicate tannins and soft acidity and for fruit that I 
certainly had some reservations about I am quite pleased with the end result.  I wish these vines still 
existed but the vineyard was sold and all the grape varieties like Trousseau were ripped out and pinot 
noir was planted in their place. 
 
This wine was not fined or filtered and most certainly had sulfur added (but not very much). 
 
 


