
Winemaking Notes 

Vintage: 2020 

Region: California 

Harvest: 23-24.5 Brix 

Aging: French Oak Barrels 

pH/TA: 3.58/6.32 

Layered aromas of honeysuckle, melon and nutmeg 

introduce a satisfying mouthfeel with complex 

flavors of almond, tropical fruits and whipped 

cream. A precisely-balanced acidity helps define a 

mouth-watering finish of lemon zest, subtle vanilla 

and a delicate minerality. 

 

We recommend pairing with grilled lobster, 

smoked brie or roast chicken and butternut squash. 



Winemaking Notes 

Vintage: 2019 

Region: California 

Harvest: 23-24.5 Brix 

Aging: French Oak Barrels 

pH/TA: 3.44 / 5.22g 

This luxurious wine offers a delicate bouquet of 

raspberry, cooking spices and cherry. The full 

mouthfeel and compelling flavors of blackberry and  

plum alongside notes of mushroom and violet lead 

to an entrancing, earthy finish of cola and subtle 

caramel. 

 

We recommend pairing with grilled salmon, cured 

meats or creamy mushroom risotto. 



Winemaking Notes 

Vintage: 2020 

Region: California 

Harvest: 24.8 Brix 

Aging: French Oak Barrels 

pH/TA: 3.71/6.2 

Distinct aromas of red cherry with a hint of vanilla 

complement well-integrated flavors of bramble 

fruits and lively notes of black pepper, clove and 

leather. Soft tannins frame the satisfyingly full 

body, accompanying the long-lasting finish of 

mocha, raspberry compote and sweet tobacco. 

 

This elegant wine pairs well with blue cheese 

burgers, wild game, bacon-wrapped dates. 


