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tasting notes

Our 2022 Paso Robles Red Blend is a rich, full wine with extraordinary
aromas and mouth-filling flavors highlighting the sophisticated fruit from the
vineyards and appellation we source from. The aromas are plum, vanilla, and
fresh blueberries. The flavors present fresh raspberries, anise, and a
smattering of white pepper. The tannins are soft, with mouth-watering acidity,
giving way to a long and elegant finish.
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growing season

This vintage was marked by weather extremes. Much of the rainy season
(Jan-Mar) was one of the driest on record after a wet Nov and Dec. This
promoted an early budbreak, which was then subjected to three frosts-in
February, April and May. Spring and summer proceeded normally until a
weeklong September heatwave arrived. The result was a low yield across
most varietals in the Central Coast. Despite these challenges, the harvest
was spectacular in quality with smaller cluster sizes and more concentrated
flavors. The vineyard crew was able to harvest fruit either before the heat
wave or to irrigate enough to keep the fruit from sunburning or shriveling in
the high heat. The fruit was harvested at optimum brix, acid, and flavor levels.

The Paso Robles American Viticultural Area is
situated along California’s Central Coast.
Framed by two mountain ranges, the region
enjoys a Mediterranean climate with warm
days and cool nights. The exceptional climate,
proximity to the Pacific Ocean, varying
topography, and diversity of soils make Paso
Robles an extraordinary place to produce
world class wine.
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focuses on protecting the environment and conserving the soil, while
ensuring grape quality. Warmer days and cooler nights of the Paso Robles
AVA enhance the production of complex fruit, with silky tannins.

winemaking

This CCOF certified “Made with Organic Grapes,” is given special attention
throughout the fermentation and aging process. It is kept separate from any
non-organic wines. The grapes are picked in the cool of the morning and
slowly warmed to fermentation temperatures. Early extraction with multiple
pump-overs promotes great color and deep, smooth tannins. The wine then
completes malolactic fermentation before blending. Four different red grape
varietals were selected to create a complex red wine blend. The Zinfandel
contributes fruity softness, while Petite Sirah and Tannat add bold tannins
and deep fruit concentration. The Syrah’s peppery notes create another layer
of complexity within the aroma and flavor profile of the wine. This wine was
aged for 4 months in 100% American oak.75% were neutral oak and 25%
were new barrels. The wine is made with minimal winemaker intervention and
is bottled with minimal sulfites.

Varietal: 35.9% Primitivo, 25.6% Petite Sirah, 19.5% Syrah,
14.7% Tannat, 41% Zinfandel, 0.2% Other Red Blend

Appellation: Paso Robles

Barrel Aging: Aged for 4 months in 100% American oak.
75% neutral oak and 25% new barrels.

pH: 3.72

Total Acid: 0.63 (g/100ml)

Alcohol By Volume: 14.5%
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