
The End of Nowhere
2022 Porcelina

Fast Facts

The Vineyard

Tasting Note

Grape Variety: Pinot Gris 
Appellation: Clarksburg, California 

Farming method: organic 
Aging: 10 months in neutral French oak

ABV: 12.6%
Winemaking: The grapes were crushed and fermented in tanks
with 100% native yeasts. The wine was bottled without fining or

filtration. 

The Porcelina benefits from the cooling breezes of the Sacramento River
Delta, which blow through the vineyards day-in and day-out. The result is

a vibrant, almost pink-hued Pinot Gris characterized by ripe citrus and
stone fruit. We love how the 2022 combines hints of florals and stony

minerality with a clean, crisp finish. Like the friend who’s always up for
anything, Porcelina is a chameleon on the table and pairs well with just

about any food and days that end in the letter “y.”  
 

Our Pinot Gris comes from the Heringer home vineyard, where the Pintail Ranch
Vineyard in Clarksburg, which is farmed by the Heringer family. It lies alongside

the Sacramento river, atop sandy alluvial soils. We love how this site, though
within an hour of our Sierra Nevada home is a world away in terms of terroir. 
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