
‘LA FORMA’ showcases the gorgeous simplicity of Grenache in a pure and clean form. The fruit was sequentially harvested at several stages 

of ripeness and then raised entirely in a large concrete vessel, eliminating all traces of oak influence. Intensely floral and fruit focused, it has a 

mineral-laced palate that is beautiful and expressive.

As our first release of a pure Grenache Noir, it continues the exploration of the varied expressions possible on our estate vineyard. Lean 

soils, perfect aspect and attention to detail in the vineyard are essential to harness the natural vigor of this variety and produce a compelling, 

complete wine that proudly shows its cool-climate pedigree.

pH:  3.38

TA: 5.7 g/l

Alc: 14.6%

Production:  

202 cases  

(6 x 750ml)

Bright deep ruby, with Luxardo cherry and candied rose 

aromas. Violet, pomegranate, and blueberry, with a tense, 

energetic palate texture. Sophisticated, elegant and well-

suited to cellaring.

Pair LA FORMA with Indian spices, grilled fish or lighter 

meats. Serve with a slight chill to enjoy the full range of 

this wine’s expression as it warms in your glass.

2021 GRENACHE NOIR ‘LA FORMA’ – Estate Grown, Edna Valley

• 100% Grenache Noir 

• Estate-Grown, Hand-harvested

• Native-yeast fermentation

• Small-lot fermentation with manual  

 punchdowns

• 100% Concrete aging - 19 months

sip sustainability in practice – vineyard & winery
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