
European heritage with California creativity. 
Meadowcroft Wines are award winning, small production reserve wines 

from our estate vineyard on Mt. Veeder and select single vineyard bottling 
from Napa, Sonoma, and appellations in California.

2024 Viognier  
Wyldvin Vineyard, Dry Creek Valley

TASTING NOTES

Crafted in the traditional Northern Rhône style with a touch of new-
world influence, this supple and balanced Viognier is aged in French 
oak after stainless-steel fermentation. The wine opens with a fragrant 
bouquet of orange blossom, apricot, and honeysuckle. On the palate, 
the vibrant flavors of ripe peach, nectarine, and citrus zest come to 
the forefront, with subtle notes of spice rounding out the profile. The 
lively acidity ensures a refreshing finish, making this wine both elegant 
and invigorating.						    
								      
SUGGESTED FOOD PAIRING
The aromatic richness and bright acidity of this Viognier make it an 
excellent match for a variety of dishes. Try it with creamy chèvre, 
oysters, or a seafood ceviche for a perfect pairing. It also shines with 
dishes featuring fresh herbs, such as tarragon or mint, or with light, herb-
infused chicken or vegetable dishes. This wine is equally delightful on its 
own as a refreshing apéritif at home.
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APPELLATION: 	 Wyldvin Vineyard, Dry Creek Valley

VARIETAL: 		  Viognier

HARVESTED:		  September 2024

BOTTLED: 		  May 2025

PRODUCTION: 	 112 cases

ALCOHOL: 		  14.5%

pH: 			   3.31


