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VIOGNIER

TASTING NOTES
�is is an homage to your friend’s cousin, the 
one you met at the Labor Day picnic who 
shared the foreign cigarettes, taught you dirty 
French phrases, the di�erence between a salad 
and dessert fork and whom you recently 
learned is a fashion editor in New York. 
Honeysuckle, pit roasted pulled pork, 
aniesette, smoked apple skin, peach schnapps, 
pear nectar, vanilla mint panna cotta, bitter 
lemon, tarragon and summer sun soaked 
beach.

NOTES
Tomboy is the white wine for the red wine 
drinker, and the only white wine in Herman 
Story. Focused on texture and explosive 
aromatics, it is a Rhone white for those have 
tired of stainless and concrete. It is not sweet, 
and not for whimps.   

SERVING 
Temperature: 55º F

Varietals:
100% Viognier

Appellation:
Santa Barbara County

Vineyards:
Larner, Murmur, Bien Nacido

Production:
325 cases made

Oak: 
100% New French Oak

Time in Barrel:
9 months

Alcohol:
15.5 %

Cellar potential: 
4-6 years

Release date: 
April 4th, 2016

Winery & Tasting Room
ph. (805) 237-2400
thirsty@hermanstorywines.com

Russell P. From began Herman Story Wines in 2001 with 7 barrels stashed in his 
employer’s cellar. What started as a modest homage to his rancher grandfather has 
become a beacon to those seeking opulent, structured Syrah and Grenache. To 
maintain balance while giving �avor full stage, Russell works with 30 top-tier 
vineyards in 7+ distinct growing regions between Santa Barbara and Paso Robles. 
Vineyards of particular note include: Bien Nacido, John Sebastiano, Larner, 
Murmur, Full Draw and White Hawk. From's dedication has held the attention 
of discriminating consumers and reviewers alike, earning him a position in Wine 
Spectator's Top 100 List in 2014 for his On the Road Grenache.
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