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500L/600L Puncheons The increased size of these barrels slows down the rate of
oxygenation and works well for white wines and lighter styled red wines. Most of our
puncheons are neutral (older than 4 years); but when we do buy new ones, they have
less oak impact than a standard barrel. To taste what newer puncheons taste like check
out our 2017 Sacred Burro. For older, more neutral puncheons the 2017 Theresa, 2017
Ditch Digger, and 2017 Grenache are all great examples.
Acacia Wood Barrels These are new to us as of the 2018 vintage. Acacia has been
used in Europe as an oak alternative and is said to be very subtle aromatically, while
providing texture and richness. Of course, we had to try them. This year we did one barrel
ferment of Viognier and one of Vermentino. They show good promise so we bought two
more for 2019. Look out for the 2018 Viognier and 2018 Theresa next year to get a sneak
peek of what Acacia tastes like.

From the winemaker

on aging vessles at Denner Vineyards
We grow and make wine from 20 different grape varieties at Denner. As you can imagine, that’s
quite the cast of characters to work with in the vineyard and the winery. In order to maximize
the potential of each of these grapes, we adjust our farming and winemaking to fit each variety.
One of the ways we do this in the winery is to use different fermentation and aging vessels.
In any vintage we’ll use 3 different size oak barrels (in addition to many sources of oak) and a
variety of other aging vessels: Acacia wood barrels, concrete, terracotta, stainless steel, and
we have just started to experiment with oak Foudres. Each of these vessels bring a different
thermal capacity and level of breathability. While many of these vessels are still in their
fledgling stage for us, we have started to form some opinions about what they bring to our
wines, and where they’re best applied in our wines.
Here are some quick observations we’ve made about each of these vessels and where you can
taste them in the Denner wines.

225L Barriques These are ‘standard’ oak barrels. We use these exclusively for red wine
aging and find that they work best on heartier, more tannic grape varieties. They let in the
most amount of oxygen of all the barrel sizes that we work with. To try what these taste like
on a wine check out our 2016 Mother of Exiles, 2016 Syrah, or 2017 Dirt Worshipper.
320L Cigars A very rare size and shape barrel, these are about the same width as a
standard barrel, but 50% longer. We have these custom made from the Allier forest in France
specifically for our Viognier program. They are 25% thicker than a regular barrel, are bent
using steam (instead of fire), and are toasted very slowly over embers. They give the Viognier more richness in the mouth while still preserving freshness and promoting the vibrant
aromatics we are looking for. Check out our 2017 Viognier to try what these taste like.

Concrete We’ve been working with concrete since the 2011 vintage and love it for
both fermentation and aging on white wines and lighter styled reds. The concrete
fermentations are cooler than other vessels and the tanks let in very little oxygen during
the aging process. We find that they preserve the fruit and vibrancy of the aromatics and
provide a subtle, oily mid-palate texture. We’re bringing back the 2017 Ditch Digger
Concrete later this fall — also check out our 2017 Vermentino, which was fermented and
aged exclusively in concrete.

Terracotta AKA amphorae. These are the oldest known fermentation vessels (ours
were purchased in 2012, so they’re pretty new). They’re similar to concrete in that they
promote long, slow, cool fermentations. However, they are only 1 inch thick (instead of 5
inches on concrete), so they let in a lot more oxygen during aging. We have found these to
be best on our Rosé – so be sure to grab a bottle of our 2018 Rosé that was partially aged
in amphorae.
Stainless Steel We use a lot of stainless steel during fermentation and a little for
aging. Stainless steel offers a lot of luxury during fermentation — it’s light, easy to clean,
durable, temperature controlled, and comes in all kinds of shapes and sizes. We love
stainless ferments when we want a lot of control because we can adjust the temperature by
circulating hot water or glycol (cooling liquid) over the jackets. We do have some stainless
steel barrels, which we use on our rosé to preserve freshness. We avoid stainless aging on
all of our other wines because it doesn’t allow oxygen transfer.
Foudre These are really large oak tanks. We have done just a few fermentations in
foudre, but have found it to have long, hot fermentations. Our current thinking is that it
will be great for Syrah and Cabernet fermentations — and possibly for aging some of our
Grenache wines. A portion of our upcoming 2017 Cabernet Sauvignon (releasing Spring
2020) was fermented in Foudre.

2017 Viognier
BLEND: 100% Viognier
VINEYARD: 100% Estate – Willow Creek District, Paso Robles
FERMENTATION: Whole cluster pressed to barrels and tanks for feral ferment.
Natural malolactic fermentation complete.
COOPERAGE & ELEVAGE: Aged for 14 months in 55% neutral oak puncheons and
45% new oak cigars.
Alc: 14.2% | pH: 3.49 | TA: 6.75 g/l
Bottling Date: December 20, 2018
Cases Produced: 647

Tasting Notes
We hope you enjoy picking up on the nuances and characteristics these vessels bring out
of the wines. You might just find that many of your favorites are fermented and aged
similarly!
- Winemaker, Anthony Yount

Juicy peach, lemon oil and orange marmalade are supported with hints of flint and mineral
notes. The palate is full bodied, with flavors of nectarine, buttered brioche and honey.
The rich, complex flavors are cut with a touch of tannin and bright acidity on the long
fresh finish.
COMUS CLUB $42.50 | SIREN/D2 CLUB $45 | RETAIL $50

2017 Sacred

Burro

2017 Grenache

BLEND: 91% Carignan, 9% Cabernet

BLEND: 88% Grenache, 7% Cinsaut, 5% Mourvedre

VINEYARD: 100% Estate – Willow Creek District, Paso Robles

VINEYARD: 100% Estate – Willow Creek District, Paso Robles

FERMENTATION: Fermented 44% whole cluster. Twice daily pump overs with dry
ice during 7 day cold soak. Then feral fermented with daily delestages. 2.5 week total
masceration. Unfiltered.

FERMENTATION: Seven-day cold soak with daily foot treading. Feral fermented
with 36% whole clusters. Daily delestages early on, later moving to pump-overs. 2 week
total maceration.

COOPERAGE & ELEVAGE: Aged for 19 months in 30% new oak puncheons
and barriques.

COOPERAGE & ELEVAGE: Aged for 17 months in neutral 500L and 600L puncheons.

Alc: 14.6% | pH: 3.93 | TA: 5.9 g/l
Bottling Date: May 30, 2019
Cases Produced: 351

Alc: 15.2% | pH: 3.67 | TA: 5.6 g/l
Bottling Date: April 1, 2019
Cases Produced: 523

Tasting Notes

Tasting Notes

An intoxicating nose of black licorice, currant, fig, petrichor and yuzu ponzu. The palate
offers a compelling mix of dark chocolate, dried coriander, huckleberries and cedar that
evolve into a round, opulent midpalate. Despite its intensity and power, this finishes with
a zippy acidity leaving you begging for another taste.

A powerful nose filled with notes of raspberry, Bing cherry, and black pepper is backed up
by honey and jasmine accents. Flavors of spicy fruit compote, chipotle and anise evolve into
round, silky tannins. The beautifully dense, yet elegant mid-palate flows seamlessly into an
impressively long finish.

COMUS CLUB $59.50 | SIREN/D2 CLUB $63 | RETAIL $70

COMUS CLUB $59.50 | SIREN/D2 CLUB $63 | RETAIL $70

2017 Ditch

Digger

BLEND: 54% Grenache, 20% Mourvèdre, 13% Syrah, 5% Cinsault, 5% Graciano,
2% Carignan, 1% Roussanne
VINEYARD: 100% Estate – Willow Creek District, Paso Robles
FERMENTATION: Foot stomped during 5 day cold soak then feral fermented with twice
daily delestages. 3 week total maceration. 45% whole cluster. Unfiltered.
COOPERAGE & ELEVAGE: Aged for 17 months in 95% neutral 500L and 600L
puncheons, 5% concrete tank.
Alc: 14.8% | pH: 3.79 | TA: 5.6 g/l
Bottling Date: April 1, 2019
Cases Produced: 1203

Tasting Notes

2017 Dirt

Worshipper

BLEND: 97% Syrah, 2% Roussanne, 1% Viognier
VINEYARD: 38% Estate – Willow Creek District, Paso Robles, 23% Bassetti – SLO County,
19% Duvarita – Santa Ynez Valley, 11% Slide Hill – Edna Valley, 9% Stolo – SLO County.
FERMENTATION: Once daily delestages with ice during 5-day cold soak, then feral fermented with twice daily delestages. 3 week total maceration. 26% whole cluster. Unfiltered.
COOPERAGE & ELEVAGE: Aged for 19 months in 47% new oak, 53% neutral
oak barriques.
Alc: 14.2% | pH: 3.77 | TA: 5.5 g/l
Bottling Date: May 30, 2019
Cases Produced: 1023

Tasting Notes

Bright and sappy aromas of blackberry, rose petal, and soy intermingle to create a complex,
yet pure introduction to this classic blend. The palate powers along with fresh strawberry,
Szechuan peppercorn, cocoa and orange zest that evolve into chewy, refined tannins that
finish with a lively lift.

An explosion of violets, black olives, plums, white pepper, and forest floor are a stunning
introduction to this hedonistic beast. Flavors of seared ribeye, menthol, rolling tobacco, and
blueberry dance around on the visceral palate. The mid-palate offers profound depth and
power, but brightens as it evolves into a graceful and extraordinarily long finish.

COMUS CLUB $68 | SIREN/D2 CLUB $72 | RETAIL $80

COMUS CLUB $68 | SIREN/D2 CLUB $72 | RETAIL $80

Events at Denner Vineyards

2020 Save the Dates
Below are some of the ideas we’re working on for
future events! Keep an eye on your email inbox for
confirmed dates, details, and to reserve tickets.
Feburary 1, 2020
Spring Preview Event
March 14, 2020
Vintage Paso Weekend - Ditch Digger Library Event

Pop Ups on the Patio

April 18, 2020
Horizontal Tasting Event

Pop Up events are a normal Saturday with a bonus! We pull a library wine out of our cellar
and have some different members of our Krewe pour for you. Often these library wines are
very limited in inventory — not enough to build a full event around — so we decided to
share them with you in a relaxed setting on the patio. What better way to introduce you to
our Krewe than over a tasting of some vintage Denner wines.
September 14th Join us for a side-by-side, library to new release comparison!
October 20th Harvest Festival Weekend
This Saturday completes the Pop Up series and we’re ending with a bang — we’ll be
featuring a special new release instead of a library wine! Comus Vista only. Make your
tasting appointments early!

2020 Pop Up Dates
May 16, 2020
Wine Fest Weekend
June 13, 2020
July 11, 2020

September 28, 2019
Denner Barbeque

May 30, 2020
2019 Rosé Release Event
June 20, 2020
Seafood Boil
Watch your emails closely for this one.
It sells out within hours!

