
            

These wines represent all of the 2021 blends from our estate.            
Please do not hesitate to call if there are any questions that arise. My cell number is (805) 268 0555.           
Cheers,            
Bill and Nancy Kimsey, Proprietors and Matt Dees, Winemaker           
            
Estate Phone: (805) 881 2551 www.kimseyvineyard.com          
            

Wines are listed in our preferred tasting order.

            

Name Vintage Blend Vine Density
vines/acre

Yields
tons/acre Harvest dates Barrel regime Other Winemaking Bottling Date Release

Date
Volume in
9L cases

Suggested
Retail

White Blend 2021

40% Grenache Blanc 2,950 3.7 22-Oct

100% neutral French
oak barrels (228L)

Only keep the
lightest press

fractions to capture
freshness and

tension. pH 3.55, TA
6.3g

Aug-22 May-24 50 $6040% Viognier 2,950 2.8 16-Sep

20% Roussanne 2,950 3.2 22-Oct

    

Name Vintage Blend Vine Density
vines/acre

Yields
tons/acre Harvest dates Barrel regime Other Winemaking Bottling Date Release

Date
Volume in
9L cases

Suggested
Retail

Grenache 2021

95% grenache (cl. Alban 2) 2,950 3.7 14-Oct
100% neutral French

oak barrels (228L)

Foot tread. Deep
flavor in skins. 8%
saignee. 8% whole
cluster. 16 days on

skins. Gentle
extraction.

Mar-23 May-24 145 $72

5% syrah (cl. Massale) 2,950 3.3 14-Oct

   

Name Vintage Blend Vine Density
vines/acre

Yields
tons/acre Harvest dates Barrel regime Other Winemaking Bottling Date Release

Date
Volume in
9L cases

Suggested
Retail

Syrah 2021

38% syrah (cl. Massale) 2,950 3.3 10/13 - 10/15

100% neutral French
oak barrels (228L)

2% whole cluster
viognier. 10-12%
saignee. All own

rooted syrah blocks.
16 - 18 days on skins.

Very gentle
extraction.

Mar-23 May-24 158 $72

30% syrah (cl. 470) 2,950 3.5 21-Oct

22% syrah (cl. 174) 2,950 3.7 15-Oct

8% petite sirah (cl. Hayne) 2,950 2.5 15-Oct

2% viognier (cl. Roussanne) 2,950 2.8 15-Oct
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