
 
 

SER SILETTO VINEYARD TROUSSEAU GRIS 

 

 

 

 

Nicole Walsh was Randall Grahm’s general manager at Popelouchum, where Grahm undertook an ambitious 
10,000 vines project to discover a true American match of vine and site; she was also a winemaker at Bonny 

Doon. In 2012 she began making her own wine under the Ser label.  Ser, to be in Spanish, is her way of 
showcasing varietals and vineyard sources for which she has an affinity.  Each of the vineyards is influenced by 

the Pacific–Nicole is an avid surfer and hence the unifying image of the wave on her label.
 

 
 
 
 

 

 
 

VINEYARD 
 

Site: Siletto Vineyard is located in the San Benito County AVA. 
 

Soil: Alluvial soil. 
 

Vines: Vines average 35 years of age. CCOF organic certified. 
 

Varieties: Trousseau Gris.  
 

CELLAR 

Vinification  
& Aging: 

Whole cluster pressed and stainless steel ferment. Racked to 
neutral puncheons for four months. Bottled with a relatively 
minimal SO2 addition. 
 

Profile: Explosive aromas of sundry tropical and stone fruit, most 
notably white cherry and nectarine. On the palate, quite rich 
with a particularly long finish. Great depth of flavor with the 
likelihood of exceptional development. 


