
TECHNICAL DATA

APPELLAT ION 

Monterey

ALCOHOL 

14.2% ABV

RESIDUAL SUGAR 

0.3% (3.0 g/L)

pH 

3.4

TA 

0.58 g/100 mL

CA SES 

1,178

2013 GEWURZTRAMINER
MONTEREY COUNTY

V INE YARDS

The Scheid Viento Vineyard is situated on a gradual east-facing slope 
on the western side of the Salinas Valley at the foot of the Santa Lucia 
Mountain range. The soil is composed of well-draining, calcareous shale. 
The climate is cool and windy. Since our first vintage in 1984, we have been 
consistently impressed with the quality of Gewürztraminer we source from 
Monterey County.

V IN TAGE

2013 will go down as one of the earliest harvest in the history of Thomas 
Fogarty Winery. The vines responded to the drought like winter conditions 
and mild spring by budding out very early. Bloom began in early May in 
the Will’s Cabin Pinot Noir, a month earlier than the norm. We experienced 
a particularly windy May that was punctuated by a low pressure system 
that rolled though the last week of the month dropping almost a quarter-
inch of rain. This severely lowered yields in some of our later flowering, 
and best, vineyards: Rapley Trail, Albutom and Portola Springs. Yields were 
also likely lower across the board due to the lack of winter rainfall the last 
two seasons. The majority of our vineyards were dry-farmed this year. This 
resulted in thicker skins, more tannin and great flavors, but likely less fruit 
- such is the tradeoff between quality and quantity in viticulture. Harvest 
began with the early ripening Swan Pinot Noir in Will’s Cabin on August 17 
and, strangely, finished with Gewürztraminer on October 4.

W INEMAK ING

We harvested our ‘Gewurz’ in two passes; one in mid September and the 
final, three weeks later - quite late for this early season variety. We look 
for disparate ripeness in the two picks to bring complexity, exotic notes 
and brightness to the final blend. The riper fruit had more exotic character 
while the less ripe grapes had crunchy acidity and more ginger and spice 
notes.  The riper lot was crushed on its skins and then pressed, giving this 
fraction a bit of skin contact; the second lot was pressed whole cluster. 
The two lots were combined and fermented together at 52-56 degrees 
for two months. 

 

TAS T I NG  NO TES

Our 2013 Gewürztraminer displays classic rose and ginger aromatics. The concentration of the vintage 
is apparent in the mouth, there is great texture to balance the abundant fruit. We strive for balance, this 
grape seems almost naturally prone to excess, with great interplay between acid and fruit. This balance is 
key with great ‘Gewürz’, both in texture and flavor. The 2013 vintage is a showy vintage, yet and displays 
the floral notes, tropical fruit, and spice flavors that are the hallmarks of Thomas Fogarty Gewürztraminer. 

Few wine regions on earth can match Santa Cruz Mountains’ climates, soils and vertigo inspiring views. Set high in 
the mountains overlooking California’s Silicon Valley, the Thomas Fogarty Winery has been making single-vineyard 
Pinot Noir, Chardonnay, Merlot and Cabernet from the SCM appellation since 1981. Fogarty’s two estates are divided 
into micro-vineyards, ranging from .25 to 5.25 acres, based on soil and topography. All are maritime (10-18 miles to 
Pacific), cool-climate (Regions I and II), high-elevation (1600-2300 feet), low yielding (1-3 tons per acre) and mountainous. 
The winery was founded by Dr. Thomas Fogarty, a Stanford cardiovascular surgeon and world-renowned inventor.


