
2024 Albariño
PASO ROBLES

The Wine
Albariño is traditionally grown in Spain’s Rías Baixas region and in 
Portugal as Alvarinho, prized for its bright aromatics and vibrant 
acidity. In Paso Robles, the grape’s naturally thick skin allows 
it to thrive in our Mediterranean climate, producing wines of 
expressive character and richness. 

Varietal Composition
100% Albariño

Vintage Notes
The 2024 growing season in Paso Robles featured warm, sunny 
days and cool evenings that allowed Albariño to develop full 
aromatic intensity while preserving crisp acidity. The steady 
ripening conditions produced fruit with exceptional concentration 
and balance.

Vineyard Notes
Sourced exclusively from the Huerhuero Vineyard, located in the 
El Pomar District of Paso Robles. This site’s warm days, cooling 
evening breezes, and well-drained soils provide ideal conditions 
for Albariño, allowing the fruit to achieve both vibrant aromatics 
and layered texture.

Winemaking
The fruit was whole-cluster pressed to preserve delicate aromatics 
before being fermented in stainless steel tanks. Following 
fermentation, the wine was aged in barrel without malolactic 
fermentation, enhancing texture and complexity while maintaining 
bright acidity and varietal freshness.

Tasting Notes
The 2024 Albariño opens with expressive aromas of grilled 
pineapple, golden apple, and fresh kiwi, complemented by delicate 
floral notes of bergamot and white blossoms. On the palate, the 
wine is silky and layered, revealing flavors of ripe tropical fruit 
accented by warm baking spices including gingerbread, nutmeg, 
and clove, along with subtle hints of vanilla bean from barrel aging. 
The finish is long and elegant, carrying a lively freshness with a 
gently spiced, aromatic lift.

Brix At Harvest	 23.2°

Total Acidity	 6.7 G/L

Ph	 3.52
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