
 This Grenache Blanc is grown in the Edna Valley, one of  the coolest growing 
regions along California’s Coast.  As the crow flies, the vineyard is 5.6 miles inland from 
the Pacific Ocean at San Luis Bay/Pismo Beach.Pismo Beach Pier sea water temperatures 
peak in the range 15 to 19°C (59 to 66°F) on around the 3rd of  September and are at 
their minimum on about the 26th of  February, in the range 12 to 14°C (54 to 57°F).That 
is cold water and accounts for the cool air temperature in the Edna Valley.At Bee Sweet 
Vineyard, the soils are Tierra Loam, made of  Fluvial terraces which are remnants of  a 
former floodplain.  The soils are alluvium derived from sedimentary rock, and consist of  
silt, sand, clay, and gravel and contain a good deal of  organic matter.  It therefore yields 
very fertile soils, although soil depth is shallow at about 26 inches before hitting a layer 
of  clay.The site lies 35 degrees north of  the equator – parallel to Tangiers, Morocco or 
the island of  Cyprus in the Mediterranean Sea.Consequently, the site receives an abun-
dance of  sunlight from a “directly overhead” sun.              
 We received 18 inches of  rainfall during the 2015/2016, which is below average, 
however, it was the most rainfall since the 2009/2010 winter, and the vines responded 
favorably.  We saw bud break on March 1, and flowering on April 15.  For the most part 
the temperatures during the growing season we cool, below average, typically with sum-
mer daily high temperatures hit 75 degrees F. The cool temperatures resulted in higher 
acids than we’ve seen in recent vintages and the flavors are quite pronounced. 
 

2016 GRENACHE BLANC
BEE SWEET VINEYARD

EDNA VALLEY

This is an energetic white wine with verve and an enticing fragrant aroma. To the eye, it has a faint pale-
straw color, and aromas of  nectarines and peaches. It has an intriguing mid-palate richness supported 
by refreshing acidity; quite harmonious...flavors tend toward stone fruit and finishes with a mouthwa-
tering zip.

Vineyard:
Harvest:
Fermentation:
Oak:
Alcohol:
pH: 
Titratable Acidity:
Bottling:
Suggested Retail:

100% Bee Sweet Vineyard
October 8, 2016
Stainless steel fermented (indigenous yeast) at 54 ºF, no-malolactic fermentation
100% Stainless steel
13.7%
3.23 pH
6.00g/L
97 cases and 6 kegs, May 30, 2017
$24

178 Suburban Road, San Luis Obispo, CA 93401    telephone 805.594.1318    www.stephenrosswine.com

 Bee Sweet Vineyard is certified sustainable under the SIP program. 
 This Grenache Blanc was fermented cold (54 ºF) in stainless steel, aged cold in 
a stainless steel tank sur lies, and received a polish filtration before bottling. 


