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On a recent sunny afternoon, inside a cozy cabin
enveloped by grape vines, a few dozen of us gathered to
sip through 10 years of Kimsey Vineyard wines.
"Not just any 10 years," winemaker Matt Dees reminded
us. "The first 10 years!"
Indeed, sipping through the nascent decade of any wine
project is a study of evolution, in progress, in
transformation. As corks pop, Dees calls it, "a voyage of
discovery."
And it was a real treat - three men in off-the-cuff
conversation about a young vineyard, in a young growing
region, who've been on this voyage from the beginning,
and together. , just one year before Ballard Canyon got
federal recognition as a unique wine growing region, or
AVA.
"As a proprietor, has this been a lesson in patience?" I ask him. "Not really," he chuckles, "but you do need a lot of
runway!"
Dees, the whiz winemaker who's been turning the wine grapes here into wine from the beginning, tells us much it hinges
on the weather. As we walk among the 22 acres of planted vines: "Do you feel that?" Sure enough, this specific area in
the southwest corner of Ballard Canyon is consistenly bathed by sunlight and a penetrating heat, though tempered, if not
tamed, by a dependable breeze, gusty at times, that rolls in all hte way from the Pacific. "It's a lesson in extremes," he
says, and, each vintage, it's "a study in the nuances between hot and cold."
Combined with varying elevations and various soil types with high water-holding capacity, Dees calls Kimsey Vineyard
"one of my favorite plots of land on this spinning planet." Quite the endorsement.
Ruben Solorzano, a man many in this wine growing region affectionately and respectfully call "The Grape Whisperer" for
his decades of experience, and who's been managing Kimsey from day one, echoes Dees' testimonial about wide
temperature swings. "Sometimes it's 50 degrees at night and 90 during the day," the co-owner of Coastal Vineyard Care
tells us. "And our growing season is long." Early insight from respected local soil experts like Wes Hagen and Jeff Newton
were critical to establishing this vineyard. But it's been Solorzano's stewardship - yearly, detailed observations and
calculations and tweaks aimed at maximizing quality - that's been critical to advancing the pedigree of these grapes.
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Find out more at kimseyvineyard.com.

Grenache: This is my personal favorite of hte Kimsey wines, a
splashy, fruity, beautifully structured wine. Early renditions in
2014 and 2015 were meatier, denser, and a certain amount
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