
Amplify 2014 Viognier, Zaca Mesa Vineyard, Santa Ynez Valley 
 
Origins: Zaca Mesa Vineyard is one of the oldest sites in Santa Barbara County.  I remember driving by the winery as a 
teenager when I first got my license on the then-deserted roads of Foxen Canyon, blasting the Dismemberment Plan, a life 
in wine not even a twinkle in my eye.  While officially part of the Santa Ynez Valley AVA, Zaca Mesa is located at the 
nexus of the Santa Maria, Los Alamos, and Santa Maria Valleys, which also happen to be the 3 cities our nomadic asses 
have at various points called home in the past decade.  The beauty of Zaca Mesa is that it captures the best characteristics of 
all 3: warm but not hot, with cold nights, foggy mornings, and windswept mesa exposures.  Our Viognier was planted in 
1978 to Riesling, and grafted to Viognier in 1997, still on the original, vinifera rootstock.  Soils are Chamise shaly loam.  
This rocky, acidic shale makes for wines that retain acid well, and for aromatics that tend to be driven by spice and saline 
components. 
 
Winemaking: Viognier loves nothing more than to show off its primary, varietal notes of stone fruit and coriander, with 
oily generosity coating the mouth.  Fuck that.  Viognier must be phoenixed; burn it down so its soul can rise from the ashes 
of insipidness.  We bring in Viognier lean- low brix (21) and acid through the roof (pH 3.2)- when it's plenty ripe- and put it 
through the wringer.  First it's foot crushed and left to soak on skins for 4 hours.  Then it's gently pressed and transferred to 
stainless steel without settling.  Primary fermentation is all native, we don't use any sulfur at crush, and we encourage it to 
get warm (up into the low 80s); you know, all the things college professors tell you not to do.  Aging is entirely in stainless 
steel, on lees with no stirring, and allowed to complete full malolactic fermentation, again, entirely native.  No sulfur is 
added until malolactic is complete, well into winter.  Bottled unfined and unfiltered. 
 
    Alcohol: 12.6% 
    pH: 3.4 
    Primary: Native yeast 
     Secondary: Native bacteria 
    Elevage: Stainless steel 
    Farming: Practicing Organic, certification pending 
    Soil: Chamise shaly loam (Acidic shale with sandy loam) 
 

 


