
 

Sylvaner 

 
Varietal/Blend: Sylvaner 
Farming Practices: sustainable 
Vineyard: estate 
Soil: volcanic tuff and Huichica loam 
Vine Training: Guyot 
Harvest Technique: by hand in mid-August at 18.9 

Brix 
Yeast: ambient 
Fermentation: whole cluster press / fermentation 

in stainless steel 
Malolactic: spontaneous 
Maturation: n/a 
Vegan: yes 
Alcohol: 11% 
Acidity: 3.36 pH // 5.3 g/L 
Fined: no 
Filtered: no 
Country: United States 
Region: California 
Subregion: Carneros 

“In 1858, Emil Dresel brought the first Sylvaner cuttings to 

America and planted them on what is now the SCRIBE Estate 

in Sonoma, CA. In homage we planted one acre in 2007 on 

the southwest facing slope of Arrowhead Mountain. We 

expanded our Sylvaner plantings in 2016 bringing our total 

acreage to three. Our sustainably farmed Sylvaner vineyard 

is composed of both volcanic tuff and Huichica loam soil.” 

- Winemakers’ notes 

 

 

orders@tedwardwines.com         212-233-1504 

Scribe Winery 
Scribe produces vibrant, terroir-driven wines in Sonoma California. 

The winery was founded by Andrew and Adam Mariani in 2007 on a 

site that was known for winemaking before Prohibition. The Mariani 

brothers are the fourth generation of California farmers, so they are 

inspired by their relationship with nature and ensure that every 

vineyard is remains in harmony with the whole ecosystem of each 

site. The wines are vinified with a non-interventionist philosophy. 

 

About the Sylvaner 

“Northern California experienced another cool and wet winter which 

kept the vines dormant through late March/Early April. The springtime 

brought a mix of heat spells followed by cool and wet weather. Our 

initial predictions were for a later harvest, but the warm summer 

months hastened the growing cycle of the vines. Harvest started for 

us August 14th with Rose of Pinot noir and ended with our Atlas West 

Cabernet Sauvignon in mid-October.” 

 


