Austin Z[ope

2024 “SWEETISH”

In the words of Austin Hope, “Experimentation is how we chase perfection”—a mantra that is embodied by our Cellar Select wines.
These limited releases are born of the Hope Family’s longtime relationships with top local growers, providing us with access to the finest
blocks at preferred vineyards across Paso Robles and the Central Coast. Many of these wines originate from small experimental batches
that yield some of our most creative, compelling and luxurious offerings, all collected under the banner of Austin Hope Cellar Select.

HARVEST NOTES

Our 2024 growing season rainfall was above normal, following the previous rain season of nearly double the average rainfall.
The soil in 2024 was, generally, at full water capacity and a good root flush occurred, helping the overall health of the vines.
There were two major frost events in April that affected the crop size in many, but not all, districts. The growing season was
cool, and growth was slow. Most of the growing season saw a two-week delay through late summer. There were a few small
heat events in summer, and harvest was delayed by two weeks. By early-September, there was an extended heatwave
from the last week of September through the first week of October. This heat period assisted vines with berry maturity and
harvest was quickly in full effect. We completed harvest on October 30 with Cabernet Sauvignon and Syrah being our last
deliveries.

We sourced from a storied vineyard that sits in a long canyon with a river that divides San Luis Obispo County and Santa
Barbara County. The white varietals were sourced on the Santa Barbara County side of the vineyard. Sandy loam soils are
consistent here. The location, being in a deep canyon of an ancient river, allows for more heat units to accumulate than in
most other sites in the Santa Maria Valley, just a mile away. This allows for steady maturation of the grapes that leads to
true varietal character to be expressed.

WINEMAKING NOTES

After harvest, the grapes were whole cluster pressed into stainless steel tanks for settling. The juice was then racked off its
heavy lees into fresh stainless-steel tanks for fermentation. Throughout the fermentation process, the wine was tasted daily
to monitor its acidity, sugar levels, and alcohol content. Once the wine reached the perfect balance of these elements,
fermentation was halted to preserve any residual sugar, ensuring the final wine has a harmonious sweetness without excess
alcohol. The wine remained in the stainless vessels for the entirety of aging, with a small portion aged sur lie. The final blend
was assembled and bottled in August of 2025.

TASTING NOTES

The 2024 “Sweetish” opens with inviting aromatics of crisp Fuji apple and vibrant star fruit, layered with subtle floral notes.
On the palate, expressive flavors of spiced apple unfold alongside ripe apricot and hints of candied persimmon, creating a
beautiful balance and a slight burst of sweetness. This blend is clean and refreshing, leading to a bright, satisfying finish.

TEHNICAL NOTES

VARIETAL(S): Tocai Friulano, Viognier and Chardonnay
AVA: Santa Barbara County

HARVEST DATE: 10/5/2024

OAK PROGRAM: 100% Stainless Steel

TIME IN STAINLESS STEEL: 10 Months

ALCOHOL: 12.00%

pH: 3.32

TOTAL ACIDITY: 0.62 g tartaric/100mL

DRINKING WINDOW: 2026 - 2030
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