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We aim to craft a more elegant, classically-styled
Griiner Veltliner in the tradition of Austria, but from our
Fiddlestix Vineyard in the Sta. Rita Hills. We style this wine
as a marriage between Old World success and New World
charm.

Through the years we have shared many Austrian
Griiner Veltliners at our harvest lunch table, winning our
hearts and revealing the opportunity to explore domestically
grown cool-climate Griiner. This wine respects classical
balance, varietal purity, and highlights the unique terroir of
our Fiddlestix Vineyard. Traditionally, this variety delights
the wine lover with many faces -occasionally as a simple, lean,
youthful wine, while others craft a lush, more layered
expression. In our wine, we capture the elegance of delicate
fruit, peppery minerality, and pleasing acidity. Griiner
Veltliner has found a cherished home in the Sta. Rita Hills.

At Fiddlehead, we are a happy family of hard workers
who like to have a good time, love the challenge of making
great wine and thrive on sharing the pride of our handmade

approach. We invite you to taste our spirit in every sip!

With Cheers, Kathy

The 2016 Vintage: Described by many as a standout vintage.
This drought-influenced year brought concentrated flavors

and a slightly early harvest. We enjoyed a warm spring and
early summer and we observed the fruit ripen at a steady and
deliberate pace in the cool Sta. Rita Hills. Picking of the
Griiner occurred over a week, beginning on 8/31.

Fiddlestix Vineyard: 2.8 acres of Griiner Veltliner, Clone 1 on
101-14 rootstock. Our attention to detail begins in the
vineyard, as we comb through each row and use extensive
fruit thinning at strategic stages to achieve the ideal balance
for these giant clusters. Night harvesting begins in the coolest
hours of the morning to minimize picking intrusion. Hand-
picked and field-sorted, with attention and ultimate care paid

to retaining only the finest clusters. Temperatures are rarely
move above the mid-70’s.

The AVA: Nestled in the “sweet spot” of the Sta. Rita Hills,
directly in the middle of the AVA on Santa Rosa Road. Our
position in this unique east-west oriented valley imparts its
perfect cool climate for extended ripening through the

influence of direct
coastal breezes and
the dense fog that
subsequently
bathes our happy
vines.

The Winemaking:
Whole-cluster

pressed to tank to

retain delicacy, where it is then cold-settled and racked to a
majority of neutral French oak (from once to four times used)
to barrel ferment and age on its yeast lees to increase depth
and roundness on the palate. The remainder (25%) is cold-
fermented in tank to preserve the fresh, crisp fruit and
encourage the development of its spicy esters. Both fractions
are non-malolactic and aged separately for 10 months, then
married together just prior to bottling.

The Wine: This vintage is wonderfully graceful. The dry, yet
supple wine rolls across the palate with hints of lemon grass
and has the delicate fragrance of barely ripe nectarines,
finishing with the holy grail of minerality, reflecting its roots
at Fiddlestix.

pH: 3.18, TA: 6.2 g/L, Alc: 13%

512 Cases Produced
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