
With generations of farming history in Monterey 
County, and a commitment to making exceptional 
wines, The Pisoni Family hand-crafts the Lucia wines 
from the Pisoni, Garys’ and Soberanes Vineyards of the  
Santa Lucia Highlands.

2018 SOBERANES VINEYARD SYRAH

the VINTAGE

2018 was an excellent year for grape growers and winemakers. We had enough rain in winter, moderate temperatures in spring and 
summer, and an excellent harvest to look toward in fall. The Santa Lucia Highlands received 8 inches of rain--less than average, but 
sufficient for the vines and very welcome after several drought years. Budbreak began on March 15th and was followed by more spring 
showers on the 21st, adding nicely to soil moisture. In spring, temperatures remained moderate. Growers kept their fingers crossed, 
hoping to avoid summer heat spikes. This season was also temperate, with highs lower than we’ve seen in years. Our characteristic wind 
and fog persisted, too. Vine growth was slow because of the cool weather; and veraison, when grapes turn from green to purple, long. 
We performed more than the usual number of “green harvests” to drop fruit and encourage uniform ripening. 

The weather stayed cool up to fall. Because the fruit developed so gradually, we sampled and tasted more than we typically do. Throughout 
the slow, steady ripening and exceptional weather, we waited with great anticipation to bring in fruit as soon--but not before--it was 
ready. Our Chardonnay grapes were harvested first, beginning on September 12. On the 13th we also began harvesting Pinot Noir, and 
continued to do so through October 8th, timing each vineyard block according to its own readiness. The resulting wines are beautiful, 
with great acidity, freshness, concentration, and tannin development.

the VINEYARD
The Soberanes Vineyard is the latest joint venture between the Pisoni and Franscioni families.  Situated on the Santa Lucia Highlands 
Bench adjacent to the Garys’ Vineyard and recently named “one of the appellation’s most esteemed properties” by the Wine Enthusiast, 
the site features tightly spaced vines and is planted to 33 acres of Chardonnay, Pinot Noir and Syrah. The clonal material planted in 
the loamy, rocky soil is very diverse and features over a dozen of the most renowned heritage selections from California and Burgundy.

the WINEMAKING

The Pisoni Family is committed to raising and hand-crafting exceptional wines.  The limited-production Lucia wines are created using 
classic, gentle and thoughtful winemaking techniques. Hand-picked and sorted grapes are fermented with native yeast and aged in carefully 
selected French oak barrels. Our state-of-the-art winemaking facility uses gravity flow as part of a custom design conceived to merge the 
estate vineyards  and winery. This affords us complete control of the farming and winemaking process, ensuring consistently superior quality.

TASTING NOTES

Obscuring the bottom of  the glass with a core dark as ink, the 2018 Lucia Soberanes Syrah boldly overcomes the senses as it fills the 
glass. Effortlessly balancing savory and fruity, this Syrah is full of black pepper, freshly cut cedar, and smoked meat followed by juicy 
blueberry, blackberry crumble, and violet notes. Thanks to ample whole cluster fermentation and methodically-selected 60-gallon 
French oak barrels successive waves on the palate add to an increasingly complex and textured mouthfeel. Aiming to delight in infancy 
as well as  at full maturity, this wine’s acidity, preserved in the vineyard from cool, maritime fog pairs with soft, yet persistent tannin that 
will carry this Syrah into the next decade.

CASES PRODUCED:  140

RETAIL PRICE:   $60

RELEASE DATE:  Spring 2020

WINEMAKER:   Jeff Pisoni

BARREL AGING:  14 months in 20% New Oak

BARREL ORIGIN:  100% French Oak

WHOLE CLUSTER: 100%

FERMENTATION:  100% Native Yeast


