Robert Sinskey Vineyards
Abraxas

VIN DE TERROIR, SCINTILLA SONOMA VINEYARD 2016

•

CCOF Certified Organic Vineyards

•

Grown in RSV’s Scintilla Sonoma Vineyard

•

Delicate whole-cluster pressed fruit

•

Fermented dry

•

No barrels for a bright, pure and true wine

•

Elegant glass stoppered 750ml bottles

•

Cork finished magnums

Winegrowing Notes
Abraxas has always been more than the sum of its parts. Grown side by side on RSV’s organically farmed Scintilla Sonoma
Vineyard by the San Pablo bay, Riesling, Pinot Blanc, Pinot Gris and Gewürztraminer benefit from the cool, windy and
foggy location to mature slowly, developing flavor while maintaining the acidity and minerality that lends the wine its
verve. Sheep graze the vine rows to keep the cover crops under control while people tend the vines. Each variety is picked
at the optimal moment as ripeness and brightness converge. The grapes are hand harvested at night and brought to the
cellar door in perfect condition at dawn. Each lot is whole cluster pressed, cold fermented, and blended to taste to create a
wine of place and vintage. A beautiful Vin de Terroir.

Tasting Notes - by Jeff Virnig & Rob Sinskey
Abraxas’ aromas and flavors transport you to a garden party in the South with floral hints of lilac, gardenia, magnolia flowers
and fresh fruit notes of apricot or white peach, pear and lychee backed by classic Riesling mineral characteristics and hints
of lime. The citrus notes add a crisp and refreshingly long finish. This wine is vibrant and delicious young and will pair with
almost anything you want to throw at it from fish tacos to pad thai to tarte flambé, but the wine will only become more
complex with time in the cellar as the flavors merge and texture becomes more round. (03/2019)
1724 (12x.750ml) cases of standard size bottles with glass stoppers and 300 (6x1.5ltr.) cases of cork finished
magnums produced.
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SLOW D OW N …

by Rob Sinskey

for great wine!
What makes a great wine? Is it based on flavor profile? Perceived quality? Scarcity? How about score? Does that matter
anymore? What about how the grapes were farmed and the wine was crafted… does anyone care? It’s always baffled me how
a wine that can be considered a luxury product can be grown using farming methods designed to bring in grapes at the lowest
cost… especially when those methods are toxic to the environment and to people in contact with it. Almost thirty years ago, we
observed that the use of glyphosate (a common ingredient in commercial herbicides) was destroying the rhythm of nature by
disrupting microorganisms, worms, mycorrhizal fungi and the overall tilth of the soil. But more, we suspected it had the potential
to be a carcinogen and we wanted no part of it. We did not want to fear our food and we did not want to foist a potentially toxic
product on consumers under the guise of a luxury wine.
When we decided to farm organically in 1990, it wasn’t enough to just grow organic grapes; we wanted to learn how to make a
better wine organically. That was when RSV winemaker Jeff Virnig introduced me to the teachings of Rudolph Steiner and the
concepts of Biodynamic farming. The thing that stood out to me was the idea that it was the farmers responsibility to “heal an
ailing earth” by mimicking the forces of nature to compensate for the damage inflicted by forcing our will on the land. The idea
was to create an environment where the vine could thrive and access the nutrients from the soil that it needed, when it needed
it, and not be dependent on human input for its survival. And if you grew a superior grape, you could craft an elegant, complete
wine with less intervention in the cellar.
It seems that the time has come for conscientiously farmed wines to have their spotlight moment. We have seen the “Natural
Wine” movement have an impact on restaurant wine lists, but just because a wine is farmed and produced conscientiously, it does
not necessarily mean that it is going to be great… or even enjoyable. Now there is a guide that attempts to give a shout out to
not only “Great Wines” but conscientiously grown and produced wines. It is called the Slow Wine Guide. At one time it only
considered Italian wines but has now expanded to California and Oregon with a clearly defined mission:
“… With its publication, the editors-in-chief Giancarlo Gariglio and Fabio Giavedoni not only abandoned
the score-based formula that had dominated the field for more than 20 years but they also adopted a wholly
new and innovative set of criteria. For the first time, the pioneering Italian wine critics looked not just to
the quality of the wines: They also took into consideration the wineries’ sustainable farming practices and
the winemakers’ “Slowphilosophy,” as Gariglio has put it, “which continues to be increasingly important to
consumers in wine and food globally.”
We are proud that RSV has been recognized as a Slow Winery and Abraxas has been singled out as a “Great Wine” for the 2019
guide… it only took 35 years to become an overnight sensation in the Slow Wine world.

THE KING OF FOOD FRIENDLY
Chefs love Abraxas because of its shapeshifting quality. The flavors and aromas
that Abraxas reveals depends on the food being served. The Abraxas served with
sausages and sauerkraut will be completely different from the Abraxas served
with the halibut above. Abraxas has an amazing ability to shapeshift because its
beauty and fragrance comes from a blend of Riesling, Pinot Gris, Pinot Blanc and
Gewürztraminer. Different dishes pull out different attributes from the grapes in the
blend making it the King of all food friendly wines. This is one of the reasons I always
reach for Abraxas when I need a bright crisp white with a mutable personality.
Until the Next Wine....

Maria

Visit www.robertsinskey.com/kitchen for the Roasted Halibut with Lemon and
Caramelized Fennel recipe and other tempting originals by Maria Helm Sinskey.

