
 

 

2008 Vinolocity ‘New Release’ 

 
Varietal: 100% Grenache Noir 

Vineyard: Vogelzang Vineyard 

Appellation: Santa Ynez Valley 

Fermentation: ½ ton open top Macro Bins 

Cooperage: 1 new, 6 seasoned French Oak Barrels (=14% new) 

Lab Notes: PH 3.63| TA .70 | ALC 14.2%  

Captured into Bottle: 175 Cases 

Released into the Wild: February of 2012 

 
Definition 

‘Vinolocity' is a pseudo physics term we created to measure the “how did my glass 

get empty so quickly?” a.k.a the “yummy” factor of wine. It goes like this… 

1. The rate of displacement of wine over time.  

2. Rapidity of motion, wine glass rising from table to lips in swift repetition.  

3. Pertaining to the rate of wine enjoyment and the volume of enthusiastic 

consumption. 

 

Wine Making 

This is our fourth release of the 'Vinolocity' a designation only made in specific 

vintages where whole cluster fermentation can be employed. This Grenache is grown 

on the rock strewn rolling hillside of the Vogelzang Vineyard in the Santa Ynez Valley. 

The grapes were hand harvested on October 12th under floodlights at 4 o’clock in the 

cold, cold morning. The perfectly ripened fruit arrived at between 23.5 and 24.5 

degrees brix. We gently crushed it leaving about 40% berries intact, all of which to 

ferment on whole cluster. Rhone isolated natural yeast & indigenous yeast began the 

fermentation. We also co-fermented with some Viognier lees for added aromatic 

complexity. After 16 days of fermenting with ‘four a day’ punch downs we basket 

pressed into one new Mercury ‘SR’ barrel and six  2 & 3 year old French oak barrels. 

The wines are racked according to new moon cycles.  

 

Winemaker Tasting Notes 

This wine displays classic Grenache aspects and a purity of the varietal. Raspberry, 

Red Licorice and Baking Spices are followed by lifted floral notes supported by a fine 

band of tannin on the mid palate. Acidity is bright, refreshing and balanced. The 

texture is well integrated after the nearly four years of cellaring before release.  
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