
WILEY WINES
Oak Knoll & Potter Valley ‘‘Remuda’’

orders@planetwineus.com

Wine region
California

Winemaker
Phineas Fittipaldi

QUICK FACTS

Variety
50% Chardonnay & 
50% Tocai Friulano.

Aging
Amphora on lees.

Wiley Wines is the vision of enthusiast Phineas Fittipaldi. It all started 
in a Minneapolis bar, imagining the wines he truly wanted to drink.  
That dream sparked a journey west to California, where he set out to make 
wines that break the rules. Wiley Wines is about freedom, curiosity, and 
chasing what feels right. Every bottle is single-vineyard, single-varietal, and 
crafted with minimal intervention, a true expression of place, passion, and the 
thrill of doing things your own way.

Story

This wine comes from the Linda Vista and Nube Bianco vineyards, located in 
the Oak Knoll and Potter Valley appellations. The soils are composed of alluvial 
loam, contributing to the wine’s freshness and balance.

Vineyard

The vineyards are farmed using certified regenerative organic and practicing 
organic methods, respectively. The wine undergoes spontaneous fermentation 
and is neither fined nor filtered. Each component is aged separately in amphora 
on its lees before being blended.

Vinification

This wine is ideal with grilled shrimps with lemon and herbs, pork tenderloin, 
risotto with asparagus, mushroom ravioli, or with cheeses like aged goat, 
prosciutto or crostini. 

Food Pairing

Pale straw yellow color in the glass. The nose offers notes of Golden Delicious 
apples, fresh-cut herbs, and fressia. On the palate, it reveals notes of ripe 
pineapple, grapefruit peel, lemongrass, and tart white nectarine. 

Tasting Notes


