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H A R V E S T  N O T E S  

We source this old vine Chenin Blanc from a vineyard in the Paso Robles Highlands District. Planted in 1972 by a ranch 

family that has grazed and farmed the land since 1875, this old vine Chenin Blanc has stood the test of time. These vines 

are hearty and deep rooted in sandy loam.  

 

The 2020 growing season and harvest was near normal in some ways and very unusual in others. Rainfall was 12% 

below average with the bulk of the storms occurring in early winter and early spring. Spring frost threats were mild. Vine 

growth and berry development was normal through spring. Then, Summer brought relentless heatwaves that lasted for 

days at a time. Wildfires began erupting throughout the state and the region was inundated with smoke from fires burning 

both to the north and south of Paso Robles from early August through the end of September. The heat pattern pushed 

maturities quickly. Harvest timing tracked as normal. Yields were down by 20% but initial and thorough testing showed no 

damage from the smoke and very promising quality. 

 

W I N E M A K I N G  N O T E S  

After harvesting the 50+ year old vines, grapes for the Austin Hope Chenin Blanc were whole-cluster pressed into 

stainless steel tanks for settling. The juice was then racked of its heavy lees into barrels and tanks for fermentation. 70% 

of the juice was barrel fermented in a mix of new, one to two time used and neutral barrels, while the other 30% was 

fermented in stainless steel. The barrel fermented portion saw 4 months of sur-lie aging and during the first three months 

the barrels were stirred monthly to add to the creamy nature of the wine. After the final blend was assembled, the wine 

was gently crossflow filtered before bottling.  

 

T A S T I N G  N O T E S  

Our Chenin Blanc is a rich expression that begins with lush notes of honey and stone fruit, on the palate those flavors 

develop with the influence of vanilla bean, apricot and a hint of tropical mango.  The finish is lush with a touch of acidity 

and clean minerality. 

 

T E C H N I C A L  N O T E S  

VARIETAL(S): Chenin Blanc 

AVA: Paso Robles 

HARVEST DATE: 9/9/20 

OAK PROGRAM: 70% Barrel Fermented (Mix of New, 1x and 2x, and Neutral), 30% Stainless Steel 

TIME IN OAK: 4 Months 

ALCOHOL: 14.50%   

pH: 3.67   

TOTAL ACIDITY: 0.53 g tartaric/100mL 

 

 

202 0 CHENIN B L ANC  

Austin  Hope is  in  constant mo tion and a l i fe long le arner .  He continual ly  pushes  h is  team to e xplore  a nd 
exper iment with new var ietals ,  new techniques  an d concepts  that wi l l  u l t imate ly  improve the qua l ity  of  h is  
wines  for  everyone to enjoy.  When a particular  tr i a l  or  exper iment exceeds  expecta tions ,  Austin  is  a ble  to 
share i t  w ith the Cel lar  Club.  These smal l  producti on wines  are  truly  the result  of  h is  l i fe long pass ion and 

yours  to enjoy.  


