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BLEND 
100% Sangiovese 

CURRENT & PAST SCORES 
93 Points, Wine Enthusiast 

“Pale to the point of being Pinot-esque, this wine draws you in with its aromas of earth, cigar 

box, crushed flowers, herb and sour cherry. The palate is ethereally light and elegant, fully of 
savory flavors and made in a transparent style. It might be too elegant for some tastes but 

others will swoon. 

92 Points, Robert Parker’s Wine Advocate 

“The medium-ruby colored 2013 Sangiovese Guido comes all from Jack’s Vineyard in the 
Rocks region of Walla Walla. It has juicy acidity and an elegant, medium to full-bodied style, as 

well as lots of kirsch and cherry fruit characteristics, spring and spice. It shines on its purity 

and finesse, and should keep nicely through 2023.” 

VINEYARD 
The vineyards we work with are farmed using the most up to date sustainable practices. 

Jack’s Vineyard: Stony, ancient riverbed, located on the floor of the Walla Walla Valley. This 
vineyard is 80% Sangiovese and 20% Syrah. Very cobbly, Freewater loam- cobbles over 

gravel over sand, dried riverbed. In the rocky soils of this part of the valley, low vigor keeps 

flavors concentrated. Planted in 1999.  

VINTAGE 
The warmest vintage since 2003 cooled off just in time for harvest. The resulting wines were 

less likely to tip over into overripe favors or high alcohol levels, and picking proceeded at a 

normal pace. Total tonnage was up about 5 percent over 2012, a record for the state. 2013 
made us thank Sweet Baby Jesus that our white wine vineyards are cool sites at higher 

elevation. The very warm vintage cooled down in mid- September allowing us to pick at the 

perfect moment in the first week of October. This gave us generous full favored wine while still 

keeping focus.  

APPELLATION 
Walla Walla Valley

WINE ANALYSIS 
0.50 g/100mL Titratable Acidity 
3.94 pH 

12.5% Alcohol 

2013 K GUIDO SANGIOVESE 
What a cool wine. Wet brick, pipe tobacco, tomato skin, toasted 

fennel and brandy soaked Italian cherries. Medium bodied, smooth 

and delicious. I love this wine!  

PRODUCTION 
Yield: 2.6 Tons per Acre 

100% Whole Berry 
Yeast: Native 

39 Days on Skins 

40% New Oak 
22 Months Barrique Aged on Lees 

UPC 
184745001314 
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