
2015 VIOGNIER

VARIETAL BACKGROUND 
Viognier is the traditional white grape of the Condrieu and Château-Grillet regions in the 
Northern Rhône of France. It was mostly planted in the late nineteenth century after phylloxera 
tore through many original vineyards. Both tiny appellations, Condrieu and Château-Grillet 
produce only Viognier. The smallest appellation in France at just over 8 acres, Château-Grillet 
is also unique in that it is wholly owned by one producer. In the Côte Rôtie, the Northern 
Rhone’s most northern appellation, Viognier vines grow within vineyards of Syrah. The two 
varietals are harvested, crushed and fermented together. It is legal here to blend up to 20% 
Viognier into a Côte Rôtie Syrah. Producers originally liked the addition of Viognier’s creamy 
texture to soften the wines, but today it is used more because of its striking aroma.

SIPTM CERTIFIED SUSTAINABLE
The Niven family’s two estate vineyards, Paragon and Firepeak, have earned the Sustainability 
in Practice (SIPTM) Vineyard Certifi cation. Managed by their Pacifi c Vineyard Company, 
the family has ensured that these vineyards have historically been farmed in a careful 
and responsible manner, taking into account all facets of the surrounding environment. 
Certifi cation proves their collective commitment to environmental stewardship, economic 
viability, and equitable treatment of employees. A project of the Central Coast Vineyard Team, 
SIPTM provides a comprehensive and verifi able method to authenticate a vineyard’s attention 
to integrated farming practices.

TANGENT VIOGNIER
The fruit for this wine is grown in the famed Paragon Vineyard of the Edna Valley on the 
Central Coast of California. Planted by winegrower pioneer Jack Niven in the early 1970s, this 
was one of the fi rst vineyards in the region. The vineyard is now in the capable hands of the 
second and third Niven generation. They realize the need to keep step with the ever-changing 
wine marketplace, and have planted a few new varietals in recent years. Viognier is one of 
them. As the growing season here is lengthened as a result of the temperate climate, and the 
nearby Pacifi c Ocean provides a marine infl uence, Viognier enjoys the same Mediterranean 
climate as in the Rhône Valley of France. Viognier fi ts nicely into the tangent line-up, as it is 
a vibrant white varietal whose pure characteristics stand out nicely without any need of oak 
infl uence. Additionally, it is nice to sip on its own, and is also a great match with many foods.

TASTING NOTES
“Not your typical California Viognier, this cool climate gem begins with aromas of honey, 
apricots, white peaches, and hints of pepper and caramel. Creamy and full bodied with 
perfect acidity, fl avors of concentrated peaches and ripe cantaloupe are followed by a 
long fl oral fi nish.”

STATS
APPELLATION: Edna Valley
VINEYARD SOURCE: Paragon Vineyard
VINEYARD CERTIFICATION: SIP Certifi ed Sustainable
HARVEST DATES: 9/23/15 - 9/26/15
AVERAGE BRIX: 28
FERMENTATION: Cold tank fermented in stainless steel tanks at 58˚ degrees for 32 days
BARREL CONTACT: Zero
% ML: Zero
ALCOHOL: 14.4%
TA: 5.15 g/l
PH: 3.78
CLOSURE: Screwcap
CASES PRODUCED: 570
SUGGESTED RETAIL: $17 
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