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 Our selection of Malvasia Bianca -an outrageously 
aromatic Italian variety- was brought over from Calabria in the 
1900s, and is now planted in southern Monterey County on 
quite sandy soil on top of shale, decomposed granite and clay.  
This variety thrives in climates that resemble its ancestral home-
land, and the warm, sunny days and cold, fresh nights blanket-
ed in fog from Monterey Bay allow it to preserve freshness and 
detail.  
 Yields were down nearly 50% in 2020, as conditions at 
flowering made for a much smaller set than typical. 

 We picked at night in mid September at what has histori-
cally been the typical havest window for this variety in this site. 
In 2020 we took a gentler approach with vinification, allowing 
still for some skin contact post-harvest and before pressing, but 
elected to only perform a single, long, gentle champagne press 
cycle before settling the juice and fermenting it very cool for 
several months in stainless until dry. Exotically scented, reminis-
cent of jasmine, lime and elderflower, and a bit more delicate 
and airy than the 2019. As befits its Birichino nature, despite the 
preponderance of vivid foral and exotic aromatics on the nose, 
the finish is crisp, clean and dry.       

"The Birichino Malvasia is so aromatic that it could be bottled as a perfume. As soon as I poured this pale white wine into a glass, a smell seemed to emanate through my entire kitchen that recalled honeysuckle, gardenias, orange blossoms and apricot jam. When I put my nose to it, I got the unmistakable notes of St. Germain and Pez candy.

In fact, the fragrance is so �orid that upon smelling the wine, you’ll probably assume that it’s sweet. It has a set of lush aromas typically present in wines that have a little bit of sugar in them, like a dessert Riesling or Moscato. And so it’s a pleasant, refreshing surprise to take a sip of the Birichino Malvasia and realize that it’s bone-dry, without so much as a trace of residual sugar...

...It’s a quenching, delightful wine that delivers immediate grati�cation. No swirling or decanting required; no need to wait for it to open up. The Malvasia is plainly charismatic from the moment its top is screwed o�. It’s not holding back any secrets." -Esther Mobley, San Francisco Chronicle, May 5, 2021

Harvest Date: September 18, 2020
Composition: Malvasia Bianca 
100%
Appellation: Monterey
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2020 MALVASIA BIANCA
Malvasia Bianca and the Santa Lucia Mountains
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