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Harvest NotesProduction Method

Aroma and Flavor: Blackberry / Anise / Clove
Black pepper / Graphite / Chicory
Vanilla / Cedar

Texture: Full body / Structured / Chewy
Long / Spicey 

Grapes are from estate Red Mountain AVA 
vineyards within a two-mile radius of 
the winery: Hedges, Bel’ Villa, Les 
Gosses and Jolet. The wine was destemmed 
and partially crushed into stainless 
steel fermenters where it was pumped 
over twice daily until desired tannin 
extraction was achieved. It was then 
pressed to barrels where it underwent 
malo-lactic fermentation, then racked 
off lees and 100% was barrel aged until 
bottling in 43% New oak barrels (70% 
French / 28% American /  2% Hungarian)

HEAT UNITS 3387
2024 started off with a hard freeze in 
mid-January with highs in the single digits 
for a few days. The vines are resilient and 
we didn’t see too much bud damage. Spring 
to fall was fairly normal, but we did see a 
bit more humidity than we are used to in 
our desert climate. Temperatures began to 
cool as harvest started and we saw some 
nice ripening days throughout September and 
October.
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