
2018 SYRAH
FAIR PLAY, CALIFORNIA

This wine has an inky dark color and �avors of 
deep black fruit, violet, black olive matched 
with a woodsy, smokey aroma. The volup-
tuous texture makes for a hedonistic drink 
now, but this wine will continue to develop for 
years to come. 

WINE MAKING NOTES
Aged in 70% new French oak for 24 months. 

85% Syrah, 13.5% Mourvèdre, 1.5% Field 
Blend ~ ALC 13.6%



2019 CHARDONNAY
MONTEREY, CALIFORNIA

Zippy acidity leads, followed by a mouth-�ll-
ing, round texture in this clean, fresh Chardon-
nay. Bright fruit notes of Meyer lemon, Asian 
pear, yellow apple, and quince are matched 
with cream and a soft mineral �nish. 

WINE MAKING NOTES
The unique coastal geography of Monterey 
creates cool climate weather patterns ideal for 
crafting a �oral and crisp Chablis-style 
Chardonnay. The musque clone of Chardon-
nay we used to produce this wine is a 
non-chardonnay-ey Chardonnay. This distinct 
clone combines the fragrant aromas and 
�avors of Muscat with some of the creamy 
texture of Chardonnay. The Musque clone is 
named for the French term meaning both 
perfumed (‘musky’) and Muscat-like and 
indicates that the variety is highly aromatic. To 
retain the crisp, Chablis style we were looking 
for we did not let this wine undergo malolactic 
fermentation.

100% Chardonnay ~ ALC 12.5%



2018 GRATITUDE RED 
BLEND
EL DORADO, CALIFORNIA

A dark, powerful red blend features Zinfandel 
and Petite Sirah, and is loaded with plummy 
�avors of stewed, dark berries, and dusty 
cocoa. Sweet baking spices and vanilla from 
new oak are prominent but well integrated.

WINE MAKING NOTES
The Zinfandel base of this wine is from a 
dry-farmed, head-trained old vines Zinfandel 
vineyard. The Zinfandel cofermented with a 
touch of Petite Sirah to produce a suitably 
bold, full-bodied wine. The wine aged it in 
100% American Oak for 18 months to let the 
tannins soften just enough.

88% Zinfandel, 12% Petite Sirah ~ ALC 13.5%



2020 GRENACHE
EL DORADO, CALIFORNIA

Spiced fruit and rich chocolate notes are 
primary, leading to �avors of wild herbs and 
roasted plum. Firm but supple tannins give a 
chewy mouthfeel leading to a long, fruit-laden 
�nish. 

WINE MAKING NOTES
These grapes were harvested early for a 
brighter style of wine. Prior to fermentation 
we bled o� 20% of the jucie to use for Rosé, 
which increased the concentration  of skin to 
juice. Aged in 25% new French medium plus 
toast oak for 8 months. 

86% Grenache, 14% Carignane ~ ALC 13.9%


